
Please note: Menu can be adjusted to suit all dietary requirements along with vegan options.

Meals may be varied by Chef.

$50 set menu (3 course)

Choice of 1 taco each
Tempura Fish Taco Pickled red onion & baja sauce,

Pork Taco Sugar & spice, lacto pickle & fermented chili mayo

Vegetable Shawarma Taco Pickled chutney, dukkah & mint               

Fried Chicken Taco Kimchi & Kewpie

Bulgogi Beef Taco Bibimbap & jalapeno salsa

Share
Pork Belly Bahn Mi Sliders Cucumber, char sui, corriander & carrot

Grilled Calamari Miso butter, sweet & sour cabbage, salsa verde

Fried Chicken DIY Baos Buttermilk chicken, kimchi & condiments

$70 tasting menu (4 course)

Choice of 1 taco each
Tempura Fish Taco Pickled red onion & baja sauce,

Pork Taco Sugar & spice, lacto pickle & fermented chili mayo

Vegetable Shawarma Taco Pickled chutney, dukkah & mint               

Fried Chicken Taco Kimchi & Kewpie

Bulgogi Beef Taco Bibimbap & jalapeno salsa

Share
Crispy Master Stock Chicken Wings  Szechuan salt & sambal sauce

Grilled Corn  Baja sauce & Grana Padano

Grilled Calamari Miso butter, sweet & sour cabbage, salsa verde  

Adobo Lamb Ribs Sweet potato puree, dukkah

Fried Chicken DIY Baos Buttermilk chicken, kimchi & condiments

Churros
Chocolate sauce & vanilla bean ice-cream 


