
2 Course Chef’s Set Menu
Available for a minimum of 2 people and is required for groups over 12

Please advise at the time of booking if you’d like to have the chef’s set menu

$66 pp

Small plates to share:

Baked Yum Yum prawns, homemade yum yum sauce, sesame

Free range pork dumplings, scallion, ginger, chef’s special marinade, vinegar

Raw market fish (gf), coconut, lime, chili, fresh fruit

Deep fried spring rolls (gf), vermicelli, chicken, prawns, carrots, namjim

Caramelized eggplant (gf)(vv), tamarind, Sichuan pepper, sesame seeds

A choice of large plate:

Red duck curry, lychees, cherry tomatoes, basil, lime

Crispy chicken (gf*), teriyaki sauce, toasted sesame seeds, green apple kale slaw

Crispy tofu (vv), teriyaki, seasonal vegetables, maple honey mustard salad

Slow braised Angus beef ribs, sweet barbeque sauce, market vegetables

Pan fried market fish (gf), mixed herbs, cucumber, pickled radish, market greens, kaffir lime dressing

Sliced free range pork belly roll (v*), egg noodles, szechuan chili oil, black vinegar, bean sprouts,
roasted peanuts, sesame

gf – Gluten free vv – vegan v – vegetarian * – option available

Please note: Substitutions can be made for vegetarian and vegan dietary requirements


