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We offer a set menu for all patrons dining with us. 

 

 Most dietary requirements can be catered for with prior 

notice and can be listed as part of the booking process… 

Details regarding our dietary policy can be found in the 

FAQ section of the website. 

 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

optional extra 
 

 
coffin bay oyster | yuzu chilli coconut  

spring onion oil | smoked salmon roe 

+[$8] 
 
 

savoury donut| duck fat mousse  

banh mi pickles +[$4] 
 

 
 

ora king salmon sashimi |shiso ash oil 

sake compressed cucumber | thai basil seeds 

 

 tom yum mushrooms | porcini butter 

palm sugar sourdough 

 

duck & kombu potsticker | bush tomato 

soy dashi | tomato oil 

 

spicy udon noodles | lap cheong | black beans 

::: 

wagyu short rib | honey abc 

tamarind chilli sauce | toasted cracked rice  

 

green papaya & mint salad | pepitas | nuoc mam 

 

lemongrass smoked fried rice | gochugaru crumb 

::: 

green mango sorbet | kaffir lime | coconut rice pudding 

 

salted miso mousse | assam tea crust 

white chocolate | candle nut crumb 

 

 

 

 

 


