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SASHIMI OF THE DAY DF|GFO
Ponzu Soy | Wasabi Avocado | Cucumber | Spring Onion | Nori | Sesame

BAO BUN OF THE DAY DF
Chef’s Daily Creation | Cabbage Salad | House Chilli Mayo

VEGETABLE GYOZA DUMPLINGS DF|V
Sweet Chilli Soy | Pea Tendrils | Sesame

PORK & CHIVE GYOZA DF
Sweet Chilli Soy | Pea Tendrils | Sesame

TEMPURA SCALLOPS DF
Salmon Pearls | Wasabi Avocado Mousse | Sweet Soy | Wakame

KOREAN FRIED CAULIFLOWER VG
Sticky Gochujang Glaze | Spring Onion | Fried Garlic

CRISPY CHILLI CHICKEN DF|GFO
Sriracha & Sweet Soy Caramel | Zucchini | Carrot | Onion | Capsicum |
Spring Onion | Sesame

HIBACHI GRILL SKEWERS OF THE DAY - CHEFS SELECTION GF|DF
Spring Onion | Sesame

GFO - Gluten Free Option | GF - Gluten Free | DFO - Dairy Free Option | DF - Dairy Free |
VO - Vegelarian Option | V - Vegelarian | VG - Vegan | NF - Nut Free

PLEASE ADVISE OUR TEAM OF ANY DIETARY REQUIREMENTS | 15% SURCHARGE PUBLIC HOLIDAYS | GST INCLUDED
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TOFU & BLACK BEAN EGG NOODLES GFO[VG
Snow Peas | Baby Corn | Capsicum | Broccoli | Carrot | Spring Onion |
Fried Garlic

PRAWN PAD THAI NOODLES DF|GFO

Rice Noodles | Bean Sprouts | Chives | Peanuts | Egeg | Lime | Tamarind | Tofu

PORK BELLY ADOBO DF|GF
Charred Pineapple | Onion | Confit Potato | Garlic Chives

BUTTER CHICKEN GF|DFO
Roti Bread | Spring Onion | Coriander |Jasmine Rice

PEPPERED BEEF SIZZLING PLATE GF|DF
Broccolini | Capsicum | Onion | Spring Onion | Sesame

LOCAL SEAFOOD LAKSA GF|DF
Queensland Bugs | Prawns | Mussels | Coconut Broth | Bamboo | Bean
Sprouts

LAMB SHANK MASSAMAN CURRY GF|DF
Baby Potato | Cherry Tomato | Zucchini | Bean Sprouts | Coconut |
Peanuts | Coriander | Spring Onion | Jasmine Rice

250G EYE FILLET GF|DFO
King Oyster Mushroom | Heirloom Carrot | Snow Pea Tendrils |
Truffle Butter

GFO - Gluten Free Option | GF - Gluten Free | DFO - Dairy Free Option | DF - Dairy Free |
VO - Vegelarian Option | V - Vegelarian | VG - Vegan | NF - Nut Free

PLEASE ADVISE OUR TEAM OF ANY DIETARY REQUIREMENTS | 15% SURCHARGE PUBLIC HOLIDAYS | GST INCLUDED
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JASMINE RICE GF|VG
Sesame

FRIES DF|GF|V
Roast Garlic Aioli | Furikake Salt

SWEET POTATO WEDGES DF|V
Sriracha Mayo | Togarashi Sea Salt

WOK STIR-FRIED VEGETABLES DF|GF
Coriander Ginger & Soy Sauce | Fried Garlic | Sesame | Spring Onion

THAI LEAF SALAD DF|GF|VO
Coriander | Cucumber | Cherry Tomato | Red Onion | Peanuts | Chilli
Lime Dressing | Crispy Vermicelli Noodles | Mint
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y # VO - Vegelarian Option | V - Vegelarian | VG - Vegan | NF - Nut Free
PLEASE ADVISE OUR TEAM OF ANY DIETARY REQUIREMENTS | 13% SURCHARGE PUBLIC HOLIDAYS | GST INCLUDED
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LYCHEE RASPBERRY PAVLOVA GF|NF |
Raspberry | Raspberry Cream | Meringue | Matcha

BLACK SESAME CREME BRULE GF
Matcha Almond Biscotti

PINEAPPLE UPSIDE DOWN CAKE GF|DF|NF
Passionfruit Caramel Sauce | Coconut Sorbet | Berries

SELECTION OF SORBET GF

DESSERT AND A GLASS OF DESSERT WINE FOR $32

2016 ROYAL TOKAJI SWEET WHITE WINE 14
Hungary

2016 DE BORTOLI NOBLE ONE BOTRYTIS 15
SEMILLON

Adelaide

2018 FROGMORE CREEK ICED RIESLING 16
Tasmania

2017 THE NOBLE MUD PIE 17
Adelaide

2017 VASSE FELIX CANE CUT 17
Margaret River

2016 WOODSTOCK BOTRYTIS SEMILLON 17
Adelaide

GFO - Gluten Free Option | GF - Gluten Free | DFO - Dairy Free Option | DF - Dairy Free |
VO - Vegelarian Option | V - Vegelarian | VG - Vegan | NF - Nut Free

PLEASE ADVISE OUR TEAM OF ANY DIETARY REQUIREMENTS | 15% SURCHARGE PUBLIC HOLIDAYS | GST INCLUDED
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