
Menu items may change due to seasonal availability
Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable efforts 

are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.

Sydney Rock oysters

Kingfish sashimi, white soy, chilli oil, black bean

 
Burrata, Sichuan chilli, fried bread

Slipper lobster & snow crab wontons, brown butter, konbu

Salt ‘n’ pepper soft shell crab

 
Peking Duck pancakes

Shredded duck sang choi bao

 
Black Opal Wagyu sirloin 9+, black garlic, mustard

Typhoon fried rice, char siu, cuttlefish

Wok-fried green beans , black fungi, dried shrimp

 
White chocolate mousse, chai, chocolate soil

Fried ice cream

Beverage Package

Chandon NV or Chandon Rosé

Leo & Louis Sauvignon Blanc - France 

Vergajolo Rosé - Corsica, France

Nice One ‘Organic’ Shiraz - South Australia 

Furphy & Soft Drinks     
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