
LUNCH MENU
AVAILABLE  ON MONDAY - FRIDAY

11.30 - 4.00 PM



Available for 6 + guest
Choose 2 Starters, 2 Mains and 1 Side

FIVE SPICE CRISPY PORK BELLY (GF)
Chilli Caramel, Aged Black Vinegar, 
Spicy Green Apple Slaw.

THAI COCONUT RED CURRY (GF)  

Thai Red Curry, Coconut Milk,
Lychee, Cherry Tomatoes, Basil, Grapes. 

Choice of ROASTED DUCK
CAULIFLOWER STEAK (VG)  

Crab Meat and Prawns, Black Truffle, 
Snow Peas, Eggs, Spring Onion. 

BLACK TRUFFLE FRIED RICE (GF)(CVG) 

Pork Belly, Broccolini, King Mushroom,
Roasted Nuts, Garlic Sauce. 

WOK TOSSED WINTER GREENS (GF)(CVG)

Slow Cook Lamb Shoulder, Hot Pot Sauce, 
Coriander. 

SICHUAN CUMIN LAMB NOODLES (CVG) 

LUNCH

# BUSINESS DEAL

THAI COCONUT RED CURRY (GF)  

Coconut Milk, Lychee, Cherry Tomatoes, 
Basil, Grapes with Jasmine Rice.

Choice of ROASTED CHICKEN
CAULIFLOWER STEAK (VG)  

$25

$25

BLACK TRUFFLE FRIED RICE (GF)(CVG)
Grilled Chicken, Black Truffle, Snow Peas, 
Eggs, Spring Onion. 

$25

$25

$25

$25

$49.90

# GO SWEET

$16

Honeycomb, Poppy Seed Yuzu,  
Coconut Sorbet, Coconut Crumble.

YUZU ORANGE PANA COTTA (GF)(VG)

Dark Chocolate Mousse, Salted Caramel &
Nuts Served with Japanese Green Tea.   

GOLDEN CHOCOLATE BALL 

Lettuce, Pickle Cucumber, Cheddar Cheese Dip. 

$26
Green Nam Jim, Coconut Cream, Dill.
KING SALMON SASHIMI (GF)

CHA CHING BAO $10/EA

Kimchi, Coriander, Sriracha Mayo. 

Choice of CRISPY PORK BAO
VEGAN DUCK BAO (CVG)

KOREAN FRIED CHICKEN
Mother-in-Law Sauce, Daikon Pickles,
Spring Onion, Sesame.

$22

$10

WAGYU CHESSEBURGER SPRING ROLL

VEGGIE SPRING ROLLS (VG)(2PCS)

$8/EA

# GO SMALL

CHA CHING DUMPLINGS (3PCS)

Numbing Oil, Black Vinegar, 
Spring Onion, Coriander.

Choice of PORK & PRAWN  
OMNIMEAT (VG)

$12

# GO QUICK

FIVE SPICE CRISPY PORK BELLY (GF) (2PCS)

Chilli Caramel, Aged Black Vinegar, 
Spicy Green Apple Slaw with Jasmine Rice.

Ajitsuke Tamago, Honey Soy, Ginger Scallion Sauce
with Jasmine Rice 

CHA SHU CHICKEN (GF) 

Grilled Bok Choy, Herbs, Burnt Butter Nước Chấm
with Jasmine Rice.

CHA CA HUMPTY DOO BARRAMUNDI (GF) 

A d d  B e e r  o n  T a p  o r  W i n e  b y  g l a s s  f o r  $ 5

SEAFOOD CRISPY NORI BITE (GF)

Salmon Harami, Avocado, 
Lime Caviar, Pear Gochujang, Kaffir Lime.

TRUFFLE CHICKEN WONTONS (2PCS)
White Miso Butter Broth, English Chives.

MAINS

STARTERS

Green Nam Jim, Coconut Cream, Dill.

KING SALMON SASHIMI (GF)

KOREAN FRIED CHICKEN

Mother-in-Law Sauce. Daikon Pickles,
Spring Onion, Sasame. 

TRUFFLE CHICKEN WONTONS
White Miso Butter Broth, English Chives.

CHA CHING DUMPLINGS 

Numbing Oil, Black Vinegar, 
Spring Onion, Coriander.

Choice of PORK & PRAWN or OMNIMEAT (VG)

VEGGIE SPRING ROLLS (VG)

Mint, Lettuce, Spring Onion, 
Sweet Chilli Sauce.

SIDES
JASMINE RICE / COCONUT RICE / ROTI BREAD

$22Mint, Lettuce, Coriander, Sweet Chilli Sauce.

$10/EA

$8

Slow Cook Lamb Shoulder, Hot Pot Sauce, Coriander. 

SICHUAN CUMIN LAMB NOODLES (CVG)


