LIGHT YEARS

‘PREMIUM’ BANQUET $99pPP

OYSTERS TO START?
NATURAL OR YUZU KOSHO MIGNONETTE $7 EA

SMASHED CUCUMBERS (GF,V)
SESAME CHILLI CRUNCH

TUNA TARTARE (GF)
PICKLED DAIKON, PONZU, SHISO, CASSAVA

PRAWN & GINGER HAR GOW
RED VINEGAR, PRAWN OIL, DILL

KOREAN FRIED CHICKEN BAO BUN
CUCUMBER, RANCH, LETTUCE

MISO CARAMEL EGGPLANT (GF,V)
TOFU, SNAKE BEANS, CORIANDER, SESAME

SWEET & SOUR CHICKEN
CAPSICUM, PINEAPPLE, THAI BASIL

WAGYU BEEF RENDANG (GF)
THAI BASIL, LEMONGRASS, COCONUT CREAM + RICE

CHEF’S SELECTION DESSERT

(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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