
VALENTINE’S SET MENU | 95PP

GF: GLUTEN FREE DF: DAIRY FREE V: VEGETARIAN VG: VEGAN N: CONTAINS NUTS *: VEGAN ON REQUEST
A surcharge of 10% on weekends 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.

VALENTINE’S DINNER

GLASS OF HOUSE PROSECCO

PRAWN TOAST, SESAME, GOCHUJANG KETCHUP (DF)

RAMEN EGG (GF, DF, V)
-

PORK BELLY BAO BUN, OOMITE HOISIN, PICKLES 
&

CHAR SIU MUSHROOM BAO BUN (V)

SOUR CUCUMBER, GARLIC, FUNGI, SESAME CRUNCH (GF, DF, VG)

-

MAIN (CHOOSE ONE)

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

VIETNAMESE CARAMEL PORK, LEMONGRASS, KAFFIR, DAIKON, NUOC CHAM (GF, DF)

STEAMED COCONUT RICE (GF, DF, VG)

-

DESSERT (CHOOSE ONE)

YUZU & LEMON TART, MERINGUE, SCHEZUAN SEASONAL FRUIT (V)

BAKED CHEESECAKE, GRILLED PINEAPPLE, MISO CARAMEL (GF)


