
tiger prawn betel leaf w lime leaf coriander coconut & cashew            

steamed edamame beans w nori butter & fried garlic

son in law eggs w green mango chilli & sweet yellow bean sauce 

sichuan spiced squid w red nahm jim & thai herbs 

fried chicken wings w lime leaf coriander house sweet chilli & lime

spicy beef tartare w pickled mustard green mayonnaise & cassava crackers

penang curry w coconut braised beef kipfler potato shallot & pickled cucumber

chicken & cashew stir-fry w snow pea zucchini bamboo shoot capsicum & chilli jam 

sticky pork ribs toasted sesame spring onion herbs & soy tamarind glaze

steamed jasmine rice

70 per person

'inspired by the traditional tastes & textures of south east asia. 
our menu brings you a unique blend of aromats & fresh flavours with the intention to share.
sample a collection of dishes that will excite your senses & arrive at your table as prepared.'

allergies & dietaries can be catered for, however traces may be present. menu items shown may vary around the freshest ingredients available.
please note a 10% surcharge applies on sundays & 15% on public holidays. 1.9% surcharge applies to bill totals for credit & 'tap & go' payments.

banquet menu

crispy whole baby barramundi w 3 flavour caramel red nahm jim & apple mint slaw            

feeling extra..  +10 per person 


