Pastoods
CIIEFS BANQUET

TASTE SOME OF OUR FAVOURITES

78 PP (2 PERSON MINIMUM)

coconut turmeric crackers
sesame, chilli salt

edamame beans
miso butter, fried garlic, lemon

son in law eggs
sweet yellow bean, hot & sour green papaya

spicy beef tartare
pickled mustard green mayo, cassava crackers

fried calamari
blackened chilli dressing, kaffir salt & lemon

chicken wings
tamarind caramel, coriander, kewpie mayo

salt & pepper soft shell crab
green nahm jim, lime

black pepper chicken & cashew
broccolini, zucchini, white onion, chilli, ime & thai herbs

penang curry
coconut braised beef, kipfler potato, shallot & pickled cucumber

jasmine rice

UPGRADES

prawn & coconut betel leaf, green nahm jim, apple, lime leaf, mint 11ea
tuna tataki, soy famarind glaze, avocado, wasabi mayo, wakame, pickled ginger, sesame 7pp

DIY roast duck breast spring rolls
grilled pineapple, pickled carrot, spring onion, soba noodles, nam jim jaew & thai herbs 46

seasonal Tropical sorbet 4 pp
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