
 
S A L A D

 
 

FRAGRANT COCONUT CHICKEN 
cashew nuts, fresh herbs, chilli & ginger

TOMATO & AVOCADO 
crisp shallots, lime & basil dressing

CRISPY DUCK & PEA SHOOTS 
spring onion, corainder & sesame seeds

PRAWN, CUCUMBER & MINT 
chilli & lime

CHOPPED SALAD 
house dressing

WEST COAST CRAB & GEM LETTUCE 
spiced mayonnaise 

 
C O L D

 
 

BEEF TATAKI 
crispy garlic & ponzu

SALMON SASHIMI  
wasabi, pickled cucumber & ginger

BEETROOT TARTARE 
whipped goats cheese & pine nuts

BEEF CARPACCIO 
apple & raddish with shaved parmesan 

KILN SMOKED SALMON 
wasabi avocado, lemon & fennel

SEARED YELLOWFIN TUNA 
szechuan pepper & roasted peanuts 

 
S W E E T

 
 

MACAROONS 
lemon ice cream

CHOCOLATE CHIP COOKIES  
salted caramel ice cream

SEASONAL FRUITS & SORBET  
passion fruit/ raspberry/ coconut & lime 

YUZU BERRY MESS 
crushed meringue & banana 

MATCHA GREEN TEA CAKE 
black sesame ice cream

 
H O T

 
VEGETABLE TEMPURA 

sriracha chilli sauce

CRISPY LOBSTER & AVOCADO 
russian dressing & fennel salad

TIGER PRAWNS  
mint & shiso salsa

SALT & PEPPER TEMPURA SQUID 
citrus mayonnaise

BEEF, CHICKEN OR PORK GYOZA 
oyster sauce & black sesame seeds

VEGETABLE SPRING ROLLS 
white wine vinegar & ginger dressing 

LEMONGRASS CHICKEN SATAY 
shallot, green peppercorn & cocnut

STEAMED DIM SUM 
ponzu dressing 

B E N T O  L U N C H  B OX 
choose one option from each section


