
NYE SET MENU | 95PP

GF: GLUTEN FREE DF: DAIRY FREE V: VEGETARIAN VG: VEGAN N: CONTAINS NUTS *: VEGAN ON REQUEST
A surcharge of 10% on Sundays and 15% on public holidays will be applied. Card payments incur a 1.5% Surcharge. A
discretionary gratuity of 8% is applied to groups of 12 or more. Substitutions will be given for dietary requirements.

DUCKS NYE SET MENU

CURED SCALLOPS, CORN CUSTARD, CORN PUFFS, FERMENTED CORN KERNELS, BABY BASIL (GF, DF)

RAMEN EGG (GF, DF, V)
-

COCONUT, SHRIMP & KAFFIR LIME SATE, SUGAR CANE, SAMBAL MATAH (GF, DF)

TWICE COOKED GREEN BEANS, KING OYSTER MUSHROOM XO, BELLO TEMPEH,
CHILLI, LIME, PEANUTS (GF, DF, VG, N)

SALT & SZECHUAN PEPPER SQUID, LIME, FRIED GARLIC, CORIANDER (DF)

MAIN (CHOOSE ONE)

BARRAMUNDI, LEMONGRASS AND GINGER DASHI, BURNT GREEN SHALLOT (GF, DF) 

BRAISED GRASS FED BEEF RIBS, COCONUT, FISH SAUCE & LIME, CASHEW SAMBAL (GF, DF) 

MISO GLAZED EGGPLANT, WHIPPED TOFU, CHILLI PEANUT SAUCE (GF, DF, VG, N)

-

STEAMED RICE (GF, DF, VG)

WOK FRIED MORNING GLORY, AROMATIC CONFIT GINGER, CHILLI, GARLIC & LIME (GF, DF, VG)

-

BLACK RICE PUDDING, MANGO, COCONUT CREAM, KAFFIR LIME, CANDIED MACADAMIA (GF, DF, VG, N)


