


$99 banquet
Crispy Potato, Tobiko

GRILLED MENTAIKO HOKKAIDO SCALLOPS

KING SALMON SASHIMI
Green Nam Jim, Coconut Cream, Coconut Flakes, Dill

ROASTED DUCK THAI RED CURRY

FRESHLY SHUCKED PACIFIC OYSTER

Coconut Milk, Lychee, Cherry Tomatoes, Basil, Grapes

FIVE SPICE CRISPY PORK BELLY
Chilli Caramel, Aged Black Vinegar, Spicy Green Apple Slaw

WOK TOSSED SUMMER GREENS
Crispy Pork Belly, Garlic, Broccolini, Mushroom Sauce

DARK CHOCOLATE MOUSSE
Cookie Crumble, Raspberry Sorbet, Berry Coulis, Chocolate Tuille

Green Nam Jim, Fried Shallots

KOREAN FRIED CHICKEN
Mother-In-Law Sauce, Pickles, Spring Onions, Sesame



$129 banquet
Herbs, Finger Lime, Peanuts

COCONUT POACHED LOBSTER BETEL LEAF

GRILLED MENTAIKO HOKKAIDO SCALLOPS
Crispy Potato, Tobiko

PRAWN AND SCALLOP WONTON

FRESHLY SHUCKED PACIFIC OYSTER

Laksa Sauce, Crispy Chilli Oil

BLACK OPAL WAGYU FLANK STEAK MB9
Burnt Butter Bulgogi, Spring Onion

CHIANGMAI CURRY BABY BARRAMUNDI
Crispy Egg Noodle, Pickled Green Mustard

TRUFFLE FRIED RICE
Crab Meat And Prawns, Snow Peas, Egg, Spring Onion

DARK CHOCOLATE MOUSSE
Cookie Crumble, Raspberry Sorbet, Berry Coulis, Chocolate Tuille

Green Nam Jim, Fried Shallots

KING SALMON SASHIMI
Green Nam Jim, Coconut Cream, Coconut Flakes, Dill


