
SMASHED CUCUMBERS (GF,V)

WOOD EAR MUSHROOMS, BLACK VINEGAR, SESAME

STEAK TARTARE

RED DRAGON SAUCE, PICKLED PEAR, 

BONITO MAYO, SESAME CRACKER

PRAWN HAR GOW

RED VINEGAR, PRAWN OIL

PANCKO CRUMBED FISH BAO BUN

LIGHT YEARS TARTARE, LETTUCE,

ZUCCHINI PICKLES 

PRAWN TOAST DOUGHNUT

SWEET CHILLI SAUCE, CORIANDER

PICKLED PAPAYA & HERB SALAD (GF, V)

GREEN PAPAYA, CARROT, CUCUMBER, CHERRY TOMATO, 

HERBS, CRUNCHY SHALLOTS, NUOC CHAM

CRYING TIGER PORK RIBS

TAMARIND CARAMEL, CHILLI,

JUNGLE HERBS

WAGYU BEEF RENDANG (GF)

THAI BASIL, LEMONGRASS, COCONUT CREAM + RICE

LEVEL UP YOUR MAIN +$16

WAGYU STRIPLOIN MB7+ (250G)

UMAMI BUTTER, KIMMICHURRI, MASTERSTOCK JUS

(GF) - GLUTEN FREE (V) - VEGAN
DIETARY SUBSTITUTES AVAILABLE ON REQUEST. MENU MAY BE SUBJECT TO SEASONAL CHANGES

‘FEED ME’ BANQUET $89PP


	WAGYU STRIPLOIN MB7+ (250G)

