


STARTERS

PACIFIC OYSTER (GF)(A) 8EA/45/76

eschalot, yuzu ponzu, shallot oil

PANDESAL (V) 14

vietnamese bo

SESAME PRAWN TOAST (1) 11 EA
garlic mayo, salmon roe (min. 2)
SALMON CEVICHE (GF)(A) 26

green sauce, fried wonton skins

WAGYU BEEF TARTARE (GF) 27

asian chipotle, cheddar cheese, sesame rice cracker

CHARRED CABBAGE (GF)(V) 19

garlic and ginger reduction, nori powder

KOREAN LINGUINE (V)(A) 28

blue swimmer crab, gochujang cream, manchego

(GF) GLUTEN FREE | (V) VEGETARIAN | (VG) VEGAN | (*) PEANUTS
(A) AUSTRALIAN | (1) IMPORTED | (M) MIXED



MAINS

TRUE NORTH MB2+ BRAISED BEEF SHORT RIB 85

balado sauce, mashed potato, herb salad

‘SOFT AS’ CHICKEN (GF) 38

coconut red curry, chicken skin crumb

400G GRILLED LAMB RUMP CAP (GF) 55

vietnamese chimichurri, kaldereta gravy

BAKED BARRAMUNDI (GF)(A) 41

cherry tomatoes, lemon garlic soy

BONE MARROW FRIED RICE 39

bone marrow, shallot relish, furikake

HANGOVER UDON NOODLES (V)(VG) 31

king brown mushroom, tofu puff, sweet soy

BAKED EGGPLANT (GF)(V)(VG) 29

den miso, vegan furikake

SIDES
FRIES (GF) 12
house seasoning
JASMINE RICE GHV)(VG) S5/L7

(GF) GLUTEN FREE | (V) VEGETARIAN | (VG) VEGAN | (*) PEANUTS
(A) AUSTRALIAN | (1) IMPORTED | (M) MIXED



DESSERTS

UBE FLOAT (V) 18

brown butter crumb

FLOURLESS CHOCOLATE CAKE (GF)(V) 18

brown butter ice cream, cinnamon rice puffs

SET MENU
$88 PP

PANDESAL (V)

WAGYU BEEF TARTARE (GF)
PRAWN TOAST (1PP)
BAKED EGGPLANT (GF)(V)(VG)
‘SOFT AS’ CHICKEN (GF)
BONE MARROW FRIED RICE
UBE FLOAT (V)

SET MENU IS COMPULSORY FOR
GROUPS OF 8 OR MORE

CARD TRANSACTIONS MAY INCUR A SURCHARGE. 10% SURCHARGE ON
TABLES OF 6 OR MORE. 15% SURCHARGE ON PUBLIC HOLIDAYS



