
ASIAN FEAST
2 COURSE · 85PP

SMALLER

LARGER

SIDES

KINGFISH CRUDO  (gf, df, nf)
kimchi dressing, nashi pear, basil oil, pickled kohlrabi 

PRAWN TOAST (df, nf)
sesame, house mayo, fresh herbs, chilli

SCALLOPS (nf)
wakame butter, typhoon shelter, crumbs

CHICKEN KAARAGE (df, nf)
sriracha mayo, shichimi togarashi

BBQ CORN COBS (vo, gf, nf)
Thai prawn chilli butter, crisp shallots, lime, coriander

MAPO EGGPLANTS (vg, df, nf)
spicy fermented bean, king oyster mushroom, green beans  

DOMBA BAKAR (nf, df)
charred lamb rump, cumin, coriander, kecap manis, lime, achara pickles 

PORK BELLY DRY RAMEN (nf, df)
twice cooked pork belly ramen noodles, pork lard, enoki mushrooms, lu shui egg

BEEF SHOULDER RENDANG (gf, df, nf)
Malaysian style, fried potatoes, green beans 

JASMINE STEAMED RICE (gf, vg, df, nf)

SPRING LEAVES (vg, gf, df, nf)
edamame, witlof, orange, buckwheat, yuzu dressing

TRIPLE COOKED POTATOES (v, df, nf)
sriracha mustard mayo 

vo - vegetarian option, gf - gluten free, df - dairy free, nf - nut free, vg - vegan

ADD $6 FOR A SCOOP OF APPLE DAILY MISO CARAMEL OR 
SWEET CORN ICE CREAM (V)


