
SMALL

MENU

OYSTER, YUZU, SALMON ROE,
CRISPY LEEK, CHERVIL

KING FISH SASHIMI, GREEN NAMJIM,
COCONUT CREAM

CHICKEN WING, BULL KILLER MAYO 

FRIED SCHOOL PRAWN, LIME MAYO

BBQ CORN, GOCHUJANG, ASHGROVE
SMOKED CHEDDAR CHEESE

WOK TOSSED EDAMAME,WASA FURI

LOTUS ROOT CHIPS, SHICHIME SALT

$5

$18

$9

$8

$8

$6

$7

SIDES
SPICY JAPANESE POTATO SALAD

CORIANDER SALAD

POACHED SPINACH,
BLACK SESAME SAUCE

WOK TOSSED SUGAR SNAP,
BROCCOLI, SHITAKE MUSHROOM

GOLF’S FRIED RICE

JASMINE RICE

$7

$8

$8

$8

$15

$4

DESSERTS
MATCHA PANACOTTA, CHOCOLATE SOIL,
SESAME BRITTLE

PANDAN COCONUT ICE CREAM,
SWEET POTATO CHIPS, YELLOW BEAN

FEED ME!

From our Chef Golfy’s:

By Spring and Summer
selection of dishes $55 pp

$9.5

$8

LARGE
DEEP FRIED BARRAMUNDI,
SWEET & SOUR NAM-JIM,
GREEN NAM-JIM, MIXED GREENS

LAAB GAI & DUCK LIVER,
LETTUCE CUPS

PORK BELLY CARAMALIZED FISH SAUCE,
PAPAYA SALAD

GRILLED PORK NECK, TAMARIND SAUCE,
MIXED GREENS

CHICKEN SWEET POTATO SATAY,
TRIO PICKLED, KALE

KING PRAWN PAD THAI

WAGYU BEEF PAD SEE EW

TOFU, APPLE, RICECAKE,
HONEY GOCHUJANG

TEMPURA SOFT SHELL CRAB,
COCONUT CURRY SAUCE

KING PRAWN, MUSHROOM,
GLASS NOODLE CLAY POT

SIRLOIN BEEF JUNGLE CURRY

$22

$18

$23

$18

$18

$19

$19

$14

$22

$23

$19

Vegetarian
Vegan option available
Chilli hot 
Gluten free option available 

Please be mindful that we do our very best to accommodate
our guests dietary requirements. However, we cannot
provide 100% guarantee as food is prepared in the same kitchen. 

The dishes created by Spring and Summer are designed to be
complimenting one another and served share style. With a Thai focus
and Japanese and Korean inspired, the dishes are created to bring
together the freshest flavours and colours of Asian cuisines and art of
balancing the sweet, sour, spice and salt of each dish.
I hope you enjoy experimenting our food and drinks and take home
with you a great experience.

• Minimum 2 people
• Take part by every guest at the table


