
Food allergies and intolerances: please speak to a member of staff about your requirements. Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen 
free.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. (v) vegetarian, (ve) vegan, (gf) gluten free.

$3 8  per person for lu nch
The whole table is required to order from the menu

 Available Mon-Fri
25th November - 24th December

f i r s t  c o u r s e

butt er n ut squa sh du m pli ng
brown butter tamarind sauce

sh r i m p & b acon si u m a i 
chili, chive, soy vinegar 

foraged mushroom dumpling
shimeji, shiitake, maitake, 

water chestnut mushrooms (ve)

pek i ng duck spr i ng roll 
cranberry-plum sauce

d e s s e r t s

 pec a n pi e
soy sauce ice cream

s a k e eg gn o g t r i f le 
Panettone sponge, 

caramelized almonds

choice  of 

s e c o n d  c o u r s e

spi t  roa st ed 
le mongr a s s  ch ick en  

herb salad, charred lime, Thai chili

bl ack a ngus b av ett e
soy-garlic butter, crushed fingerling 

potatoes, watercress ($10 supplement) 

roa st ed a rct ic  ch a r 
brown butter tamarind sauce, delicata squash, 

maitake mushroom

acor n squa sh st ick y r ice
mushroom xo, brown butter sauce

choice  of 

choice  of 



Food allergies and intolerances: please speak to a member of staff about your requirements. Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen 
free.  Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. (v) vegetarian, (ve) vegan, (gf) gluten free.

$65  per person for di n n er
The whole table is required to order from the menu

 Available Mon-Sat
25th November - 24th December

f i r s t  c o u r s e

butt er n ut squa sh du m pli ng
brown butter tamarind sauce

sh r i m p & b acon si u m a i 
chili, chive, soy vinegar 

foraged mushroom dumpling
shimeji, shiitake, maitake, 

water chestnut mushrooms (ve)

pek i ng duck spr i ng roll 
cranberry-plum sauce

yellow f i n t u n a cru d o
maple bourbon soy, meyer lemon, 

charred figs, daikon cress

t ru f f le  pot-au-f eu 
sou p du m pli ng

s e c o n d  c o u r s e

pek i ng duck c a s sou let 
Chinese sausage, soy glazed 

pork belly, duck egg

acor n squa sh st ick y r ice
mushroom xo, brown butter sauce

roa st ed m a i n h a lf  lob st er
brown butter tamarind sauce, 

charred lime

cr i spy m a dag a sc a r pr aw n
fragrant fish sauce, long red chili, 

crispy garlic, scallions 

spi t  roa st ed 
le mongr a s s  ch ick en  

herb salad, charred lime, Thai chili

bl ack a ngus b av ett e
soy-garlic butter, crushed fingerling 

potatoes, watercress

d e s s e r t s

a pple g a lett e
miso ice cream

 pec a n pi e

chocol at e ta rt
toasted sesame ice cream

s a k e eg gn o g t r i f le 
Panettone sponge, 

caramelized almonds

choice  of 

choice  of 

choice  of 


