
Sashimi 生

Caviar 奢

Bites 饌

F R E S H  PAC I F I C  OYS T E R ,  Red chilli granita, coconut, chilli oil 7  I  4 2 I  8 2
A K A J I S O  K I N G F I S H ,  Yuzu shiso, kombu seaweed, pickled daikon 3 5 
C U R E D  O R A  K I N G  S A L M O N ,  Calamansi soy, yarra river roe, cucumber coconut gel 3 4
L E X Y ’ S  S E A FO O D  P L AT T E R ,  + Add on 30g Kaviari caviar (Chef’s daily platter) 1 2 0 I  +1 5 0

K AV I A R I  CAV I A R  O S C I E T R A  P R E S T I G E  3 0 G  3 0 I  1 5 0
S T U R I A  CAV I A R  O S C I E T R A  3 0 G  2 5 0 
Accompaniments with grilled shokupan, yuzu miso mascarpone, seaweed

Savoury 旨
CA S S AVA  C R AC K E R S ,  Chilli salt, yuzu miso mascarpone, chive 1 3
C H A R R E D  E DA M A M E ,  Fermented chilli, garlic, murray pink salt 1 2 
S M O K E D  B A L LO O N  C R AC K E R ,  Cinnamon sugar, black garlic honey butter 1 5
WA R M  S I L K E N  TO F U ,  Brown butter soy, leek furikake 1 8
P R AW N  A N D  S CA L LO P S  D U M P L I N G ,  Chive pesto, cashew, snow pea tendrill 2 8 
C H I C K E N  K A R A AG E ,  Mentaiko nanban, spring onion, togarashi 1 5 

S A M B A L  T E M P E H ,  Perilla leaf, confit garlic tofu cream, crispy nori 1 2(e a )
X .O.  R O C K  LO B S T E R ,  Shokupan, tobiko, lime pearl, pickled cucumber 17(e a )
S TO N E  A X E  WAGY U  B E E F  TA R T L E T,  Cashew cream, gold leaf 1 5 (e a )
A L A S K A N  C R A B  KO R O K K E ,  Curry mayo, yarra river roe, curry leaf 1 5 (e a )
PA N  S E A R E D  S CA L LO P S ,  Coconut bisque, avruga, roe cracker, chinese donut 1 3 (e a )

Josper  炭
C H A R R E D  K I N G  P R AW N ,  Butter squid ink, pickled paw paw, prawn oil 33
G R I L L E D  P O R K  J OW L ,  Kohlrabi kimchi, green shiso verde, umeboshi glaze 3 2
R OA S T E D  H A L F  C H I C K E N ,  Tamarind jaew, oyster mushroom, green herb salsa 4 8
S E A R E D  B L AC K  C O D,  Choo chee curry, kipfler, potatoes, pickled shallot 6 0
B L AC K  O PA L  WAGY U  C U B E  R O L L  M 9 ,  Bonito soy, smoked chimichurri, maldon salt 105

Grain  穀
JA S M I N E  T E A  S M O K E D  AU R U M  D U C K ,  Aromatic claypot rice, umami budu 5 8
W O K- F R I E D  C H I L L I  C R A B  EG G  N O O D L E ,  Spanner crab meat, tobiko, chive, crispy egg 52

Side  副
J U S T  F R I E S ,  Nori salt, togarashi mayo 1 2
C H A R R E D  P U M P K I N , Miso cauliflower, gula melaka, toasted pepita 1 8
L E X Y  CA E S A R  S A L A D,  Shokupan crumb, lup chong, parmesan 1 8
S H O R T  G R A I N  R I C E  6

Dessert  菓
C R È M E  B R U L E E  E S P U M A ,  Charred banana ice cream, macadamia, dark rum caramel 2 2
S U DAC H I  PA R FA I T,  Osmanthus meringue, white chocolate, yoghurt sorbet 2 1
G UAVA  PA N N A  C OT TA ,  Vanilla berry compote, raspberry tuille, malted milk rice cracker 2 2



$55 SELECTION OF WINE PAIRING
$120 SELECTION OF PREMIUM WINE PAIRING

THE LEXY FLIGHT BANQUET

Business Class

First Class 150 pp

115 pp

Premium 85 pp

CASSAVA CRACKERS, Chilli salt, yuzu miso mascarpone, chive
FRESH PACIFIC OYSTER, Red chilli granita, coconut, chilli oil
STONE AXE WAGYU BEEF TARTLET, Cashew cream, gold leaf

CURED ORA KING SALMON, Calamansi soy, yarra river roe, cucumber coconut gel
GRILLED PORK JOWL, Kohlrabi kimchi, green shiso verde, umeboshi glaze

JASMINE TEA SMOKED AURUM DUCK, Aromatic claypot rice, umami budu
SEARED BLACK COD, Choo chee curry, kipfler, potatoes, pickled shallot
LEXY CAESAR SALAD, Shokupan crumb, lup chong, parmesan

SUDACHI PARFAIT, Osmanthus meringue, white chocolate, yoghurt sorbet

SMOKED BALLOON CRACKER, Cinnamon sugar, black garlic honey butter
FRESH PACIFIC OYSTER, Red chilli granita, coconut, chilli oil
STONE AXE WAGYU BEEF TARTLET, Cashew cream, gold leaf
X.O ROCK LOBSTER, Shokupan, tobiko, lime pearl, pickled cucumber
PAN SEARED SCALLOPS, Coconut bisque, finger lime, avruga, roe cracker

AKAJISO KINGFISH,  Kohlrabi kimchi, green shiso verde, umeboshi glaze
G R I L L E D  P O R K  J O W L ,  Bonito soy, smoked chimichurri, maldon salt

B L AC K  O PA L  WAGY U  C U B E  R O L L  M 9 ,  Bonito soy, smoked chimichurri, maldon sal
S E A R E D  B L AC K  C O D,  Choo chee curry, kipfler, potatoes, pickled shallot
LEXY CAESAR SALAD, Shokupan crumb, lup chong, parmesan

SUDACHI PARFAIT, Osmanthus meringue, white chocolate, yoghurt sorbet

CASSAVA CRACKERS, Chilli salt, yuzu miso mascarpone, chive
FRESH PACIFIC OYSTER, Red chilli granita, cCconut, chilli oil
SAMBAL TEMPEH, Perilla leaf, confit garlic tofu cream, crispy nori

TRUFFLE MUSHROOM DUMPLING, Chive pesto, cashew, snow pea tendril
CURED ORA KING SALMON, Calamansi soy, yarra river roe, cucumber coconut gel

ROASTED HALF CHICKEN, Tamarind jaew, oyster mushroom, green herb salsa
CHARRED PUMPKIN, Miso cauliflower, gula melaka, toasted pepita
SHORT GRAIN RICE

SUDACHI PARFAIT, Osmanthus meringue, white chocolate, yoghurt sorbet
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