
OYSTERS TO START?

NATURAL OR JALAPENO, CORIANDER, LIME $7 EA

SMASHED CUCUMBERS (GF,V)

SESAME CHILLI CRUNCH

LIGHT YEARS CEVICHE (GF)

COCONUT, CHILLI, KAFFIR LIME

LEMONGRASS PRAWN BETEL LEAF

LYCHEE, TAMARIND CARAMEL

KOREAN FRIED CHICKEN BAO BUN

CUCUMBER, LIGHT YEARS RANCH, LETTUCE 

BBQ KING PRAWN (GF)

CAFE DE SEOUL BUTTER, LIME

CRISPY MASTERSTOCK PORK BELLY

STICKY CHILLI CARAMEL, CHARRED

PINEAPPLE, HERBS

TURMERIC & COCONUT CAULIFLOWER CURRY (GF)

SNAKE BEANS, KAFFIR LIME, HERBS + RICE

CHEF’S SELECTION DESSERT

‘PREMIUM’ BANQUET $99PP

(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


	CHEF’S SELECTION DESSERT

