{IN

BANQUET

55 PER PERSON SHARING MENU - MINIMUM 2 PEOPLE
+ WINE PAIRING 45PP OR PREMIUM WINE PAIRING 59PP
*Selected banquet will apply to the whole table

EDAMAME
with pink salt + Japanese 7 spices (V,VO,GF)

PANKO FRIED SQUID
with Sriracha chilli mayo, shallot + lime (GFO)

PORK SAN CHOY BAU
with slow cooked Byron Bay pork, snake bean + peanut,
with baby cos leaves (GFO)

MAMASAN KFC (Korean Fried Chicken)
crispy chicken wings, tossed in sweet + spicy sauce
+ parmesan almond snow

WAGYU BEEF RED CURRY
12 hour braised pulled wagyu beef with daikon, carrot,
banana chilli, coconut cream + peanuts

STIR FRIED CHINESE GREENS
choy sum with light + sweet soy sauce (V,GFO)

STEAMED JASMINE RICE (V,GF)
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BANQUET

69 PER PERSON SHARING MENU - MINIMUM 2 PEOPLE
+ WINE PAIRING 45PP OR PREMIUM WINE PAIRING 59PP
*Selected banquet will apply to the whole table

EDAMAME
with pink salt + Japanese 7 spices (V,VO,GF)

HIRAMASA KINGFISH SASHIMI
with pickled kohlrabi, green apple, coconut, citrus pearls
+ green nam jim dressing (GF)

PORK SAN CHOY BAU
with slow cooked Byron Bay pork, snake bean + peanut,
with baby cos leaves (GFO)

SPANNER CRAB RAVIOLI DUMPLINGS
with scallops, prawns, water chestnut + coconut sambal bisque

GLAZED LAMB RIBS
sweet + spicy soy glaze with dried chilli + caper (GFO)

SICHUAN SALTED DUCK
with Chinese five spiced plum sauce + citrus slices (GF)

STIR FRIED CHINESE GREENS
choy sum with light + sweet soy sauce (V,GFO)

STEAMED JASMINE RICE (V,GF)




