
WOK TOSSED EDMAME + SALT & VINEGAR TOGARASHI SEASONING 

SPICED TUNA HWE TARTARE + TARRAGON MAYONNAISE + CRISPY “FUN”

WOOD FIRED SHARK BAY SQUID + N’DUJA XO 

SCALLOP & PRAWN DUMPLING + SHIITAKE CREAM (2PP)

CHARCOAL GRILLED GOLDBAND SNAPPER + CAFÉ DE KOREAN BUTTER + CLAMS + KAI LAN

SCORCHED BROCCOLINI + CHUNJANG + ALMONDS

APPLE KIMCHI SALAD + BURNT PALM SUGAR DRESSIN + PECAN CRUMBLE

DOUBLE RAINBOW SUNDAE + MANGO SORBET + PASSIONFRUIT CREAM

VALENTINE’S DAY MENU $89PP

SOMETHING SPECIAL?

* GLUTEN FREE + VEGAN OPTIONS AVAILABLE

6 Oysters + 2 Glasses of Marchand Burch Crémant (Burgundy, FR) $50


