lunch menu

SOURDOUGH Truffle | Sichuan Pepper 10

FRESHLY SHUCKED OYSTER GF DF Mignonette | Lemon 6 (each)
CHICKPEA FRITTER V Chipotle 18

MARKET FISH CRUDO GF DF Tamarind | Nori | Fermented Chilli 26
HEIRLOOM TOMATO GF Mozzarella | Gazpacho | Basil 23

FRIED CHICKEN GF Gochujang Glaze 22

SLIPPER LOBSTER DF Bokchoy | XO Sauce 38

GRASS-FED BEEF SCOTCH 300g Ssamjang | Onions 49

sides

GARDEN SALAD GF,DF, V Yuzu | Walnut 11
SMASHED CUCUMBER SALAD GF,DF, V Garlic | Chilli Oil 13
SKINNY FRIES GF Truffle | Parmesan 11

STEAMED RICE 5

*Please let us know if you have any food allergies or special dietary needs*



snacks fo share

FRESHLY SHUCKED OYSTER GF DF KUNGPAO CAULIFLOWER GFV
Mignonette | Lemon 6 (each) Chilli | Edamame | Peanut 31

EDAMAME DF GF V SCAMPI MAPO TOFU DF

Soy Balsamic 8 Chickpea | Scampi Oil 43

SOURDOUGH V GRASS-FED BEEF SCOTCH 300g

Truffle | Sichuan Pepper 11 Ssamjang | Onions 49

GRILLED CHICKEN TIKKA SKEWER GF SEAFOOD WELLINGTON

Mint | Yoghurt 9 (each) Salmon|Snapper Mousseline |Kaeng Phet 52
CHICKPEA FRITTER V Chipotle 18 LAMB SHOULDER DF GF

Master Stock | Kawakawa Chimichurri 90

small dishes

sides
MARKET FISH CRUDO GF DF GARDEN SALAD GF.DF. V
Tamarind | Nori | Fermented Chilli 26 Yuzu | Walnut 11
HEIRLOOM TOMATO GF STIR-FRIED VEGETABLES V

Mozzarella | Gazpacho | Basil 23 ginger Soy 13

FRIEDVCH|CKEN GF SMASHED CUCUMBER SALAD GF, V
Gochujang Glaze 22 Garlic | Chilli Oil 13
WAGYU BEEF TTEOK GALBI SKINNY FRIES GF

Roti | Chickpea Chaat | Dates 27 Truffle Parmesan 11

SLIPPER LOBSTER DF STEAMED RICE 5
Bokchoy | XO Sauce 38

BRAISED PORK RIBS DF
Balsamic | Sichuan Orange | Coconut 31 trust c I] e f
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*Please let us know if you have any food allergies or special dietary needs*



