
B 1   // 

Adobo Dynamite Spring Rolls, Duck, Green Finger Chilli, 
Pickled Papaya (vgo) (gfo)

B 2    //  

Hainanese Chicken Salad, Wombok, Nuoc Cham, 
Sesame Rice Crackers (gf) 

B 3   //   P L E A S E  C H O O S E  O N E  P E R  P E R S O N 

Tropical Bao Slider, Chicken Karaage, Caramelised Pineapple, 
Sriracha Mayo (gfo)  

Katsu Pork Toastie, Panko Crumbs, Brioche, Slaw 

Crispy Oyster Mushroom Bao, Eggplant, Caramelised Pineapple,
Miso Glaze, Buffalo Mayo (vg)

B 4   //   P L E A S E  C H O O S E  O N E  T O  S H A R E 

Smoked Massaman Beef Curry, Peanuts, Chilli, Lime (gf)

OR  

Butter Chicken, Thai Style, Fresh Herbs, Tomato (gf) (vgo)
       
Steamed Jasmine Rice (gf) (vg) 

Asian Greens, Oyster Sauce, Fried Garlic (vg) 

$ 5 5  P E R  P E R S O N

Our menus are designed to share & we are happy to accommodate dietary 
requirements where possible. Please consult with our team when ordering. 
All card payments incur a 1.05% surcharge 
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A 1  // 

Kingfish Sashimi, Wasabi Coconut, Green Sambal Belacan Oil, 

Thai Basil (gf)   

A 2  //  

Wagyu Beef Cheeseburger Dumplings, Kewpie ‘Ketchup’

A 3  //  

Tropical Bao Slider, Chicken Karaage, Caramelised Pineapple, 
Sriracha Mayo (gfo)  

A 4  //  

Hainanese Chicken Salad, Wombok, Nuoc Cham, 
Sesame Rice Crackers (gf) 

A 5  //  

Black Angus Beef Cheeks, Rendang, Toasted Coconut, 
Thai Pickle (gf) 

Duck Two Ways, Lychees, Bamboo Shoots, Thai Basil (gf) (vgo) 

Thai Pineapple Fried Rice, Toasted Cashews, Kerupuk Udang (vg)

Steamed Asian Greens, Oyster Sauce, Fried Garlic (vg)  

A 6  //  

Chinese Doughnuts, Muscovado Cinnamon, Salted Soy Caramel,  
Vanilla Bean Ice Cream (gfo) (vgo)
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$ 7 5  P E R  P E R S O N


