
House salad with citrus vinaigrette - vg, gf 
Sautéed vegetables - vg*, gf 
Potato millefeuille - vg, gf 
Mashed potato - vg, gf 
French fries - vg, gf

Vanilla crème brûlée - v, gf
Lemon meringue pie - v
Raspberry cheesecake - v
Flourless chocolate cake, olive oil, flaked salt - v, gf

Sweet and salty edamame, soy sauce, honey, flaked salt - vg* 
Chickpea falafel bites, aioli, pickled red onion - v 
Chickpea hummus, crunchy vegetables, toasted sourdough, smoked paprika oil - v 
Crusted fried camembert, lombok honey, peanut crunch, toasted sourdough - v

vg : vegan v : vegetarian gf : gluten free p : pork *honey
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SHARING

DESSERT

RESTAURANT

Price is subject to 10% tax and 5% service charge.

Roasted butternut squash, lombok honey, rucola, sesame seeds, pomegranate - vg*, gf
Coconut cream risotto with wild mushrooms, grilled asparagus - vg, gf 

MAINS

SIDES

Local snapper ceviche, pickled red onion, pomegranate, mango-wasabi cream - gf
Tuna tartare, sesame seeds, avocado créma - gf
Breaded prawn, duo of wasabi mayo and squid ink mayo, pickled onions

Slow cooked spiced lamb gyoza, feta, mint, lemon gel confit 
Australian beef tataki, caramelized onion purée, mustard seeds, balsamic dressing - gf
Pork belly skewer, honey glaze, ginger-lime vinaigrette - p
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Grilled scallops and mushrooms ravioli, white wine shallot emulsion
Pan seared butterfish, vanilla sweet potato mousse, sauce vierge, sweet potato chips - gf
Squid ink tagliatelle with shrimp, cream sauce & parsley 
Truffle macaroni with Parisien ham, comté cheese - p 
Crispy skin salmon, squid ink crumble, asparagus two ways, beurre blanc - gf 

Mushroom stuffed breaded chicken breast, potato mille feuille, mustard mushroom sauce 
Glazed duck leg, mashed potato, fried spring onion, spinach 250g 
250g Black angus steak, jus, french fries - gf
1.5kg Tomahawk, jus, french fries, house salad - gf
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