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DESIGNED TO SHARE

CHICKEN SHAO MAI
black vinegar spiced soy (gf, dfo)

ROAST CAULIFLOWER SPRING ROLL
sriracha hoisin sauce (vg)

SINGAPOREAN CHILLI PRAWN SKEWER
burnt garlic butter, peanut sauce (gf)

CHARGRILLED OCTOPUS
fennel nahm prik, dill, orange, caper, grapefruit (gf)

WOOD ROASTED CABBAGE
malaysian spice, crispy chickpea, puffed rice, chilli (vg, gf)

GRILLED OCEAN TROUT
sambal olek, chermoula, pickled mushroom, herbs, nori soy (gf)

WOOD ROASTED DUCK BREAST
lemon mytrle, wombok, gai lan, pickled ginger (gf)

SEASONAL ASIAN GREENS
mushroom xo, shaoxing wine, macadamia sambal (vg, gfo)

GREEN MANGO & PAPAYA SALAD
coriander, nuoc cham, crushed peanut (vg, gf)

FRAGRANT JASMINE RICE
(vg, gf)

PAVLOVA
tropical coconut yoghurt ice cream (gf)



