
$88PP
THE CLASSICS 

MIN 2 GUESTSMIN 2 GUESTS

$110PP
CELEBRATION FEAST 

MIN 2 GUESTSMIN 2 GUESTS

$130PP
EPIC FEAST 

MIN 2 GUESTSMIN 2 GUESTS

KINGFISH SASHIMI 

LIME, CHILLI, COCONUT, THAI BASIL

CORN FRITTERS 

CHILLI JAM, GINGER, MINT, LETTUCE CUPS,

CHIN CHIN PORK ‘ROLL UPS’ 

PULLED PORK PANCAKES, SLAW, PLUM SAUCE

GREEN PAPAYA SALAD 

SCUD CHILLI, SHRIMP FLOSS, PEANUTS

BRAISED WAGYU BEEF PAD SEUW 

GAI LAN, RICE NOODLES, CRISPY SHALLOTS

BUTTER CHICKEN CURRY 

YOGHURT, GREEN CHILLI

STIR-FRIED GREEN BEANS 

COCONUT, BURNT CHILLI & CASHEW SAMBAL

COCONUT PANNA COTTA 

VIETNAMESE COFFEE, CASHEW PRALINE

Sample menu.

KINGFISH SASHIMI 

LIME, CHILLI, COCONUT & THAI BASIL

MIANG OF WAGYU, PEANUTS, CHILLI & LIME

POPCORN PRAWNS 

LEMONGRASS, GALANGAL, CORIANDER, CHILLLI

HOUSE-SMOKED BRISKET 

SWEET SOY GLAZE, CHILLI VINEGAR,  

CRISPY RICE

PAD SEUW OF DUCK  

BOK CHOY, RICE NOODLES & CRISPY SHALLOTS

RED CURRY OF GRILLED CHICKEN  

PINEAPPLE, SNAKE BEANS & THAI BASIL

ICEBERG SALAD OF SPANNER CRAB  

CHERRY TOMATOES, CUCUMBER & CORIANDER

COCONUT PANNA COTTA 

VIETNAMESE COFFEE, CASHEW PRALINE

KINGFISH SASHIMI 

LIME, CHILLI, COCONUT & THAI BASIL

WAGYU BEEF TARTARE 

SRIRACHA, SOY EGG, ROASTED RICE,  

SESAME CRACKER

HALF-SHELL SCALLOP 

CURRY-ROASTED CORN, THAI BASIL, LIME

CRISPY DUCK, PLUM SAUCE, PANCAKES & SLAW

CRISPY PORK BELLY 

GREEN CHILLI RELISH, THAI BASIL, LEMON

RED CURRY OF KING PRAWN 

ENOKI MUSHROOM &KAFFIR LIME

HEIRLOOM TOMATO 

SILKEN TOFU, SHISO, YELLOW BEAN DRESSING

BANANA FRITTER 

NUTELLA, CASHEW PRALINE,  

CONDENSED MILK SORBET

SPECIAL +$32SPECIAL +$32 
1/2 DOZEN OYSTERS W. BASIL SEED MIGNONETTE


