
OYSTERS TO START?

NATURAL OR JALAPENO, CORIANDER, LIME $7 EA

SMASHED CUCUMBERS (GF,V)

WOOD EAR MUSHROOMS, BLACK VINEGAR, SESAME

SALMON SASHIMI (GF)

TRUFFLED PONZU, PICKLED DAIKON,

CORIANDER

PRAWN & GINGER DUMPLING

RED VINEGAR, SHELLFISH OIL, DILL 

PORK BELLY BAO BUN

CHILLI CARAMEL, CUCUMBER KIM-CHI,

LETTUCE, SIRACHA MAY0

FIRECRACKER CHICKEN

MEE GORENG SPICE, FIRE CRACKER SAUCE,

THAI BASIL, CHILLI

PICKLED PAPAYA & HERB SALAD (GF,V)

GREEN PAPAYA, CARROT, CUCUMBER, CHERRY TOMATO,

HERBS, CRUNCHY SHALLOTS, NUOC CHAM

WAGYU BEEF RENDANG CURRY (GF)

THAI BASIL, LEMONGRASS, COCONUT CREAM + RICE

MANGO & COCONUT SAGO

RASPBERRY, KAFFIR LIME, CEREAL CRUNCH

‘FEED ME’ BANQUET $79PP

(GF) - GLUTEN FREE / (V) - VEGAN

DIETARY SUBSTITUTIONS AVAILABLE ON REQUEST. MENU MAY BE SUBJECT TO SEASONAL CHANGES.
PLEASE NOTE THIS IS A SAMPLE MENU ONLY


