
FATHER’S DAY FEAST
LUNCH + DINNER | 6 SEPTEMBER | 89PP

SMOKED BRISKET MASSAMAN, pineapple, confit shallot, kipfler potato, crushed peanut (gfi) 

GRILLED CHICKEN, black pepper sauce, chilli, hibachi achar pickle, spring onion (gfio)  

VIETNAMESE MEI FUN NOODLE SALAD, shallots, chilli peanut, cucumber,

yuzu + truffle nuoc cham (vg, gfi) 

GARLIC NAAN BREAD, chilli oil Stracciatella 

Main P lates

Starters
CHAR-GRILLED EDAMAME, garlic chilli oil, sea salt (vg, gfio)

DUCK CIGAR, hoisin, brik pastry 

CHAR GRILLED OCTOPUS, fennel nahm prik, dill, orange, caper, grapefruit (gfi)

Dessert
HEAD CHEF KYA’S DESSERT, share plate 

Hibachi Grill
MOO PING PORK SKEWER, smoked coconut + tamarind glaze, lemon (2) gfi) 

v - vegetarian | vg - vegan | gfi - gluten free ingredients | df - dairy free | o - option
 
While we take great care to accommodate dietary requirements, we cannot guarantee completely allergen-free
meals due to the risk of trace allergens in both supplied ingredients and our kitchen environment. Where no
Australian region of origin is listed, seafood should be considered imported.
Menu subject to change.
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