
BITES

Freshly shucked oyster, Japanese ginger vinaigrette, orange, shiso (gf)

Corn + zucchini cake, yuzu soft cheese, lemon myrtle pearls (v)

Prawn har gaw, black vinegar soy, chilli oil (df) 

GRAZING

Kingfish sashimi, yuzu kosho ponzu, tobiko, herbs (gf, df)

Jap chae, Asian mushroom, zucchini, sesame (vg, gf, df)

FEASTING

Slow cooked beef massaman, confit shallot, potato, peanut, crispy kale (gf, df)

Hainanese chicken, ginger + green onion pounds, bok choy (gf, df)

Tempura eggplant, spiced soy caramel, black garlic emulsion (vg, gf, df)

Wok fried Asian greens, garlic, soy (vg, gf, df)

Pork + prawn fried rice, bean sprout, green onion (vgo, gf, df)

 

SWEET

Phoux bun, pandan + white chocolate cream, strawberry gel 

Valentine’s Day
FEED ME  MENU


