
OYSTERS TO START?

NATURAL OR YUZU KOSHO MIGNONETTE $7 EA

SMASHED CUCUMBERS (GF,V)

SESAME CHILLI CRUNCH

STEAK TARTARE

RED DRAGON SAUCE, PICKLED PEAR,

BONITO MAYO, SESAME CRACKER

LEMONGRASS CHICKEN SHU MAI

BLACK VINEGAR, SESAME, CHILLI

SPRING ROLL

SWEET CHILLI SAUCE

PRAWN KATSU BAO BUN

ZUCCHINI PICKLE, SPICED TARTARE, LETTUCE 

SWEET & SOUR CHICKEN

CAPSICUM, PINEAPPLE, THAI BASIL

CRISPY MASTERSTOCK PORK BELLY

STICKY CHILI CARAMEL, CHARRED PINEAPPLE,

HERBS + RICE

CHEF’S SELECTION DESSERT

‘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
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