
GF/Gluten free  DF/Dairy free  NF/Nut free  SF/Shellfish  V/Vegetarian  VEG/Vegan

Bites

Pacific oyster w red nahm jim, coriander and fried shallot . GF/DF/NF .

Smoked duck betel leaf w jeaw, lemongrass, mint and coriander  . NF/SF/GF .

Small Plates

Spicy wild mushrooms w lemongrass, mint, coriander and rice crackers . DF/NF/GF/VEG .

Raw kingfish w green nahm jim, taro chips, salmon caviar and shiso . GF/DF/NF/SF .

Grilled Tao chicken skewers w golek dipping sauce . NF/DF/SF/GF .

Large Plates

Roast duck and lychee salad w chilli jam dressing, fresh herbs and crunchy rice 

. GF/DF/NF .

Grilled hapuka w sambal wrapped in banana leaf w spiced pineapple chutney . GF/DF/NF .

Stir fried beef rump w black pepper sauce, chilli and garlic chives . DF/NF .

Jasmine rice . GF/DF/NF/VEG .

Dessert

Coconut panna cotta w caramelised pineapple almond crumble, honeycomb  
and sour mango foam . SF .

Dark chocolate namelaka w caramelised cocoa crisps, raspberry gel, macadamia 
praline and Vietnamese coffee ice cream . GF/SF .
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