
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 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.

(v) vegetarian, (ve) vegan, (gf) gluten free.

a p p e t i z e r

cu r r i ed l a m b momo
garam masala, tumeric, chili oil  

va n i ll a cu r ed s a lmon
nuoc cham, salted daikon 

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

v egeta ble su m m er roll
peanut satay sauce (v)

bi tt er le a f  s a l a d
mustard dressing (gf) (ve)

se a r ed spa n i sh octopus 
($ 8  s u ppl e m e n t)

yogurt, lime, smoked chili (gf)

m a i n  c o u r s e

a rct ic  ch a r
curry leaves, green asparagus, 

caper-raisin relish, beurre noisette 

ja pa n e se  r i sotto
mushroom, yuzu, miso butter (v)

bl ack a ngus b av ett e
($ 10  S U PPL E M E N T )

shiso chimichuri, potato foam 
watercress salad

spi t  roa st ed le mongr a s s  ch ick en
herb salad, charred lime, Thai chili

g l a s s  o f  h o u s e  r o s é , 
w h i t e  o r  r e d  w i n e

$ 1 0 


