Sashimi of the Day GF DF 26
Coconut Milk , Green Onion Qil , Yuzu,
Watermelon , Cucumber , Shiso

Bawo Bun of the Day DF 23

Daily special

Vegetable Gow Dumplings \/ DF 22
Yuzu & crispy chilli soy, pea tendrils,
furikake

Tempura Scallops DF 26

Caviar, wasabi avocado, ginger, lime &
chilli pearls, sweet soy, wakame

Cheeseburger Spring Rolls DF 24

Burger sauce, red onion relish,

pickled cucumber

Korean Fried Cauliflower DF V 26

Fried Thai basil, yuzu & togarashi mayo
Crispy Chilli Chicken DF 22

Sriracha & sweet soy, zucchini, carrot, onion,
broccol, capsicum, spring onion, sesame
Wagyu Beef Tataki GF DF 28

Enoki mushroom, wasabi avocado, ponzu
dressing, fried garlic, spring onion, furikake,
red onion

Eggplant & Black Bean Udon Noodles
DFGFOVG 34

Shiitake mushroom, zucchini, brocco|i,
carrot, spring onion, fried garlic

Roast Garlic King Prawns Noodles

DF GFO 42

Singapore noodles, onion, sugar snap pea,
baby corn, kai lan, XO Sauce

Slow Cooked Sweet & Sour Pork Belly
DF 44

Tamarind, capsicum, pineapple, onion,
broccoli

15% SURCHARGE PUBLIC HOLIDAYS | GST INCLUDED

4 small plates
2 large plates
2 from the wok
2 sharing plates
2 sides

79pp

Grilled Miso Hokkaido Pumpkin
DFVG 30
Fried garlic, sesame, coconut, coriander

Grilled Local Caught Coral Trout
GF DF 65
Ginger honey soy dashi, spring onion,
sesame
Filipino Sizzling Pork Belly Sisig
GF DFO 45
Onion, capsicum, egg, mayo, |ime,
garlic butter
Slow Cooked Teriyaki Wagyu Rump
DF GF 60
Smoked hokkaido puree, bok choy,
pearl onions, green peas, togarashi

lNFlN&/%Y

Local Seafood Laksa GF DF 70
Bugs, prawns, mussels, coconut,
bamboo, celery, bean sprouts

Peking Duck Pancakes 70

Cucumber, carrot, spring onion,

bok choy, hoisin & plum, sesame

Beef Brisket Rendang GF DF 70
Coconut chilli, lime,

turmeric jasmine rice

Lamb Shank Massaman Curry GF DF 70
Baby potato, cherry tomato, zucchini,
bean sprouts, coconut,

peanuts, coriander, spring onion

Jasmine Rice GF DFVG 7
Furikake

Coconut Rice GF DF VG 8
Sesame
Sweet Potato Wedges DF VG 14
Sriracha mayo,

smoked togarashi sea salt

Wok Stir-Fried Vegetables DF VGO 16
Fried garlic, sesame, spring onion

Thai Leaf Salad DF GF VGO 18
Cherry tomato, cucumber, red onion,
mint, coriander, peanuts,

chilli & lime dressing
Add Wagyu beef 12

Yuzu & Kaffir Lime Coconut Panna Cotta
GFDFV24
Passionfruit, blueberry, coconut,
mango sorbet, yuzu pearls, salted caramel
popcom
Ginger & Cinamon Cake
DF 24
Tamarind cc1rc1me|, macadamia crumb,
raspberry coulis, strawberry pearls

Deep Fried Oreo Ice Cream
V24
Chocolate sauce, berries, mint

GF - Gluten free, GF - Gluten free option, DF - Dairy free, DFO - Dairy free option, V - Vegetarian, VG - Vegan
“portions on Feed Me menu will be adjusted to suit the size of group



