


C ‘ ‘ I N G BANQUET REQUIRED FOR GROUPS OF 6+ GUEST

# STARTERS

KING SALMON SASHIMI (GF)

Green Nam Jim, Coconut Cream, Dill.

TRUFFLE PORK & PRAWN SIU MAI
Truffle Miso Broth, Red Caviar, Herb.

KOREAN FRIED CHICKEN

Mother-in-Law Sauce, Daikon Pickles,
Spring Onions, Sesame.

# MAINS

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

THAI COCONUT RED CURRY ROASTED DUCK (GF)

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

WAGYU BEEF CHAR KWAY TEOW (CVG)
MB 9 + Polar Blade, Rolled Noodle,

Lup Chong, Beansprouts, Chives, Eggs.

# DESSERT

COCONUT PANNA COTTA (GF)

Mango Sago, Passionfruit Sauce, Crispy Rice Pops,
Mango Sorbet.

# Please notify our staff of any dietary requirements



1.1% SURCHARGE APPLIES TO ALL CREDIT CARD PAYMENTS.
10% SURCHARGE ON SUNDAY / 15% SURCHARGE ON PUBLIC HOLIDAYS

OTHER CARDS MAY INCUR A SMALL SURCHARGE / *** NO SPLIT PAYMENTS ***




C ‘ ‘ I N G BANQUET REQUIRED FOR GROUPS OF 6+ GUEST

# STARTERS

KING SALMON SASHIMI (GF)
Green Nam Jim, Coconut Cream, Dill.
SLMON NORI BITES

Gochu jang, Pickled Ginger, Fingerlime, Japanese Mayo.

SEARED SCALLOPS TOMYUM
Crispy Egg Noodle, Avruga Caviar.

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

# MAINS

AUS WAGYU FLANK MB8+ (CGF)

Nam Tok, Coconut Meat, Galangal Jaew, Toasted Rice powder.

THAI COCONUT RED CURRY ROASTED DUCK (GF)

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

BLACK TRUFFLE FRIED RICE CRAB MEAT & PRAWNS (GF)
Black Truffle, Snow Peas, Egg, Spring Onion.

WOK TOSSED SUMMER GREENS (GF)
Crispy Pork Belly, Garlic, Broccolini, Mushroom Sauce.

# DESSERT

DARK CHOCOLATE MOUSSE (CGF) (CVG)

Cookie Crumble, Raspberry Sorbet, Berry Coulis,
Chocolate Tuille.

# Please notify our staff of any dietary requirements



1.1% SURCHARGE APPLIES TO ALL CREDIT CARD PAYMENTS.
10% SURCHARGE ON SUNDAY / 15% SURCHARGE ON PUBLIC HOLIDAYS

OTHER CARDS MAY INCUR A SMALL SURCHARGE / *** NO SPLIT PAYMENTS ***




C I N G BANQUET REQUIRED FOR GROUPS OF 6+ GUEST

# STARTERS

CHA CHING SPINACH DUMPLING (VG)
Numbing Oil, Black Vinegar, Spring Onion, Coriander.

FRIED CORN (CVG)(GF)
Cajun Spice, Herb Yogurt, Parmesan Cheese

VEGGIE SPRING ROLLS (VG) (GF)
Mint, Lettuce, Spring Onion, Sweet Chilli Sauce,

# MAINS

FIVE SPICES CRISPY TOFU (GF)

Chilli Caramel, Aged Black Vinegar,
Spicy Green Apple Slaw.

THAI COCONUT RED CURRY ROASTED JAPANESE PUMPKIN (GF)(VG)

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

WOK FRIED EGGPLANT (GF)(VG)

Savoury Soy, Three Cup Sauce, Thai Basil, Sesame.

# DESSERT

MANGO SORBET (VG)

# Please notify our staff of any dietary requirements



