
JADE BANQUET	
88PP

DRAGON’S BANQUET	
118PP 

ADD ONS

ADD ONS

shredded bbq chicken khao soi curry dressing, cucumber, crispy noodles, chilli jam, lime
steamed pork + prawn wontons tonkotsu broth, spring onion, sesame, black garlic oil
seared scallops strange flavour sauce, macadamia, sesame, crispy chilli
fried calamari tom yum spice, coriander, lime

hiramasa kingfish curry coconut, turmeric, cherry tomatoes, kaffir lime, betel leaf
westholme wagyu bistro fillet stir-fried, bullhorn chillies, kampot pepper, black bean, coriander
wok tossed asian greens mushroom soy, chilli oil, garlic
steamed jasmine rice

mango pudding nata de coco, pink grapefruit granita, coconut sorbet

tuna cherry tomato nahm jim, chilli, paddy herb, tobiko, masago
seared scallop strange flavour dressing, macadamia, sesame, crispy chilli
longwang chicken bao green chilli jam, herb slaw, crispy garlic, kewpie

steamed snapper fillet pickled mustard greens, salted chilli, white soy
stir-fried bug tail meat “kung pao” cashews, facing-heaven chillies, sichuan peppercorns
massaman curry of lamb shoulder potato, crispy shallot, kaffir lime, peanuts
wok tossed asian greens mushroom soy, chilli oil, garlic
roti
steamed jasmine rice

deep-fried ice cream tamarind caramel, peanut candy

oysters spiced coconut vinegar, finger lime, galangal	 7PP
steamed pork + prawn wontons tonkotsu broth, spring onion, sesame, black garlic oil - 2pcs	 10PP
tea smoked + fried half duck fragrant soy sauce, sichuan pepper, thai basil 	 29PP

oysters spiced coconut vinegar, finger lime, galangal 	 7PP
tuna cherry tomato nahm jim, rice paddy herb, tobiko, masago 	 15PP
longwang chicken bao green chilli jam, herb slaw, crispy garlic, kewpie	 10PP

MINIMUM 2 PEOPLE 
FOR THE WHOLE TABLE

MINIMUM 2 PEOPLE 
FOR THE WHOLE TABLE



Kids’ menu available on request.

10% Weekend surcharge (20% on Public Holidays). Card payment surcharge applies. Please advise wait staff of any dietary requirements or allergies. 
Needs are catered for to the best of our ability, but the decision to consume a meal is the responsibility of the diner. Nuts, seafood, shellfish, sesame seeds, wheat, 
flour, eggs, fungi & dairy products are all handled on these premises.

TO START

smacked cucumbers wood ear fungus, garlic	 8

oysters spiced coconut vinegar, finger lime, galangal 	 7

tuna cherry tomato nahm jim, rice paddy herb, tobiko, masago 	 30

seared scallops strange flavour sauce, macadamia, sesame, crispy chilli - 2pcs	 22

longwang chicken bao green chilli jam, herb slaw, crispy garlic, kewpie	 10

sichuan salt + pepper tofu mum’s chilli, lime 	 24

crispy fried eggplant ginger, green chilli, furikake 	 22

prawn + chive pancake xo sauce, katsuobushi, kewpie	 28

fried calamari tom yum spice, chilli, coriander, lemon 	 26

steamed pork + prawn wontons tonkotsu broth, spring onion, sesame, black garlic oil - 6pcs	 30

pan fried wagyu beef dumplings cumin, fennel, black vinegar, sambal ijo - 6pcs 	 30

SALADS

“three sliver salad” tofu noodles, kelp, carrot, aged vinegar, roasted chilli oil, peanuts	 20

smoked river trout green papaya, green nahm jim, thai basil, crispy kaffir lime leaf	 28

bbq chicken khao soi curry dressing, cucumber, crispy noodles, chilli jam, lime	 28

roasted pork belly green mango, vietnamese mint, cashews, toasted coconut, tamarind dressing	 28

LIVE SEAFOOD

SOUTHERN AUSTRALIAN PIPIS — 1kg	 MP

- xo sauce smoked bacon, spring onion, on crispy fried egg noodles

TASMANIAN ROCK LOBSTER — 750g-1kg	 MP

- �steamed with ginger, spring onion + white soy on steamed or crispy fried egg noodles

- stir-fried “kung pao” cashews, dried chillies, sichuan peppercorns

- coconut + turmeric curry cherry tomatoes, kaffir lime, betel leaf

QUEENSLAND MUD CRABS — 1kg	 MP

- �steamed with ginger, spring onion + white soy on steamed or crispy fried egg noodles

- xo sauce smoked bacon, spring onion, on crispy fried egg noodles

- �kampot pepper butter black bean, oyster sauce + fried garlic on youtiao

MAINS

mushroom pad see ew gai lan, rolled rice noodles, pickled chilli 	 36

panang curry of cauliflower roasted shallots, pickled baby corn, cashews	 36

charcoal grilled skull island prawns salted duck egg butter, sansho pepper, gochugaru - 4pcs	 59

steamed snapper fillet pickled mustard greens, salted chilli, white soy	 55

hiramasa kingfish curry coconut, turmeric, cherry tomatoes, kaffir lime, betel leaf	 48

whole fried baby barramundi 600g dry red curry snake beans, eggplant, kra chai, crispy basil	 68

stir-fried bug tail meat “kung pao” cashews, facing-heaven chillies, sichuan peppercorns	 60

twice cooked half chicken timorese sassate sauce, shallots, ginger, peanuts	 42

tea smoked + fried half duck fragrant soy sauce, sichuan pepper, thai basil	 58

massaman curry of lamb shoulder potato, crispy shallot, kaffir lime, peanuts	 48

wok tossed pork belly leeks, chinese celery, bean sprouts, garlic chives, sichuan black bean sauce	 45

westholme wagyu bistro fillet stir-fried, bullhorn chillies, kampot pepper, black bean, coriander	 48

westholme scotch fillet MB4+ 400g, curry butter, garlic xo soy, black pepper, kaffir lime	 90

SIDES

wok tossed asian greens mushroom soy, chilli oil, garlic 	 24

“ma po” silken tofu crab + pork relish, sweet corn, suan cai, pixian chilli, sichuan pepper	 28

typhoon shelter fried rice egg, garlic chives, conpoy, chilli jam, chicken fat, lime	 18

roti	 8

steamed jasmine rice	 6


