
BITES

Freshly shucked oysters, wakame vinaigrette (gf) 

Vegetable & vermicelli spring roll, peanut hoi sin dip (vg)

Pork & prawn Sui Mai dumplings, chilli vinegar 

GRAZING

Woodfired Tasmanian salmon, smashed cucumber salad, peanuts (gf) (vgo) 

Popcorn cauliflower, sweet & sour dipping sauce (gf) (vg) 

Spicy duck larb, mint, lemongrass, shallot, lime leaf, lettuce cups (gf) 

FEASTING

Coal roasted gai yang chicken thighs, nam jim jaew (gf) 

Slow cooked beef shin yellow curry, cherry tomatoes, green beans

Wok fried noodles, kai lan, egg, dark soy, king mushroom, snake beans (v) 

SIDES

Papaya & green mango salad, cashew nuts, basil (vgo) (gf)

Steamed jasmine rice (vg) (gf) 

SWEET

Dark chocolate doughnuts, mango & strawberry meringue
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