
MOTHER’S DAY BANQUET $89 PER PERSON 

AVAILABLE SUNDAY, MAY 10TH 2026



MAINS

DESSERT

STARTERS

BLACK OPAL WAGYU FLANK MB8+ (GF)
Brown Butter Bulgogi,  Spring Onion

 

TRUFFLE PORK & PRAWN SIU MAI
Truff le Miso Broth,  Red Caviar,  Herb

 
KOREAN FRIED CHICKEN

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

 

 

WOK TOSSED WINTER GREENS (GF)
Crispy Pork Bel ly,  Garl ic,  Broccol ini ,  Mushroom Sauce

 

 

GRILLED MENTAIKO HOKKAIDO SCALLOPS (GF)
Crispy Potato,  Tobiko

KING SALMON SASHIMI (GF)
Green Nam Jim, Coconut Cream, Coconut Flakes,  Di l ls

HUMPTY DOO BARRAMUNDI (CGF)
Chiang Mai Curry Sauce,  Crispy Egg Noodle

TRUFFLE FRIED RICE (GF)
Crab Meat,  Prawns,  Snow Peas,  Egg, Spring Onion

WARM JUJUBE PUDDING
Roasted Hazelnut Ice Cream, Rum Caramel,  Tui l le

Guest who books this banquet wi l l  receive a complimentary gift  for mum, 
a home diffuser,  del icately scented in Jasmine or Vani l la.  

A beautiful  reminder of your love and appreciation,  long after the celebration.
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