
Rick Shores 
Bar & Patio Menu

Raw & Cold 
Freshly Shucked Oyster (a) 
w/ Lime........7.00      w/Thai Vinaigrette.......7.00    
Crispy Oyster (a)
Umeboshi Jellyfish, Ginger Caramel.......... 7.50
Kingfish and Pineapple Sashimi (a)
Hot Sauce, Coconut, Coriander.........................................................................30.00
Yellowfin Tuna Tataki (a) 
Calamansi Kosho, Smoked Ponzu, Shiso.....................................................28.00

Dumplings & Dim Sum
Lobster and Prawn Har Gow (m)
Chilli Oil, Smoked Honey Truffle.........................................................................20.00
Wagyu Pot Sticker
Aromatic Soy, Lao Gan Ma, Cashew...............................................................20.00

Small Plates
Spiced Sweet Potato 
Charred Spring Onion, Lao Gan Ma, Puffed Rice......................................14.00
BBQ Lamb Steam Bun
Black Bean & Chilli Sauce........................................................................................16.00 
Spiced Burrata 
Charred Roti, Toasted Spices, Chilli Oil.........................................................23.00
Karaage Chicken
Sweet Pickles, Fermented Bean Curd Chilli, Sesame............................22.00
Rick’s Bug Roll (m)
Fried Bay Bug, Sriracha Mayonnaise, Brioche Bun.................................26.00

Dessert
Valrhona Chocolate Mousse, 
Meringue, Coconut  Sorbet, Raspberry..........................................................18.00
Cardamom Semifreddo,
Mango Sorbet and Hazelnut Crumb.................................................................18.00
Chocolate Tart,
Salted Chocolate Caramel, Adzuki Beans, Sesame Cream................18.00
Sticky Tamarind Pudding,
Miso Caramel, Vanilla Ice Cream.......................................................................20.00

Surcharges - 10% for groups of 11 or more, additional 15% on public holidays
(a) australian, (i) imported, (m) mixed


