
s i d e s
GARDEN SALAD GF,DF,  V  Yuzu  |  Walnut 11

SMASHED CUCUMBER SALAD GF,DF,  V Garl ic  |  Chi l l i  Oi l  13

SKINNY FRIES GF  Truff le | Parmesan  11

STEAMED RICE  5

SOURDOUGH  Truff le | Sichuan  Pepper 10
 
FRESHLY SHUCKED OYSTER GF DF Mignonette | Lemon  6 (each)

CHICKPEA FRITTER V Chipot le  18 

MARKET FISH CRUDO GF DF Tamarind | Nori  | Fermented Chi l l i  26  

HEIRLOOM TOMATO GF Mozzarel la | Gazpacho | Basi l  23

FRIED CHICKEN GF Gochujang Glaze  22

SLIPPER LOBSTER DF Bokchoy | XO Sauce  38

GRASS-FED BEEF SCOTCH 300g  Ssamjang | Onions  49

  

*Please let  us know i f  you have any food al lergies or special  dietary needs*





l u n c h  m e n u



s m a l l  d i s h e s

FRESHLY SHUCKED OYSTER GF DF 
Mignonette | Lemon 6 (each)
 
EDAMAME  DF GF V 
Soy Balsamic 8  

SOURDOUGH V 
Truff le | Sichuan Pepper 11 

GRILLED CHICKEN TIKKA SKEWER  GF 
Mint | Yoghurt 9 (each)   

CHICKPEA FRITTER  V Chipot le 18

MARKET FISH CRUDO  GF DF 
Tamarind | Nori  | Fermented Chi l l i  26

HEIRLOOM TOMATO GF 
Mozzarel la | Gazpacho | Basi l  23

FRIED CHICKEN GF  
Gochujang Glaze 22

WAGYU BEEF TTEOK GALBI   
Rot i  | Chickpea Chaat | Dates 27

SLIPPER LOBSTER DF 
Bokchoy | XO Sauce 38

BRAISED PORK RIBS DF 
Balsamic | Sichuan Orange | Coconut  31

*Please let  us know i f  you have any food al lergies or special  dietary needs*





s n a c k s t o  s h a r e
KUNGPAO CAULIFLOWER  GF V 
Chi l l i  |  Edamame | Peanut 31

SCAMPI MAPO TOFU DF 
Chickpea | Scampi Oi l  43

GRASS-FED BEEF SCOTCH 300g  
Ssamjang | Onions 49

SEAFOOD WELLINGTON   
Salmon|Snapper Moussel ine|Kaeng Phet 52

LAMB SHOULDER DF GF 
Master Stock | Kawakawa Chimichurr i  90

s i d e s
GARDEN SALAD GF,DF,  V  
Yuzu | Walnut 11

STIR-FRIED VEGETABLES  V 
g inger Soy 13

SMASHED CUCUMBER SALAD GF, V  
Garl ic  | Chi l l i  Oil  13

SKINNY FRIES GF 
Truff le Parmesan  11

STEAMED RICE  5

t r u s t  c h e f
4 Course Tast ing Menu  85
Add Wine Pair ing 65


