Hiramasa Kingfish & Ocean Trout Sashimi w Blackened Chilli Dressing
25
Freshly Shucked Oysters w Rice Wine Vinaigrette & Salmon Roe 
3.8 each
Steamed Yam Bean & Snowpea Sprout Dumplings
16v
Crispy Sichuan Pork & Warm Cuttlefish Salad w Hoi Sin Dressing
18
White Cut Chicken Coleslaw w Pickled Ginger 
18v
Japanese Eggplant w Fish & Water Chestnut Stuffing
16
Steamed Pork & Prawn Wontons w Chinese Black Vinegar
16
Steamed Pippies w XO Sauce
18
Bangalow Pork & Peanut San Choy Bau
18
Vegetarian San Choy Bau 
16 v
Tea Smoked Ocean Trout w Green Herb Salad & Green Nam Jim
18 
Salt & Pepper Tofu w Baby Tatsoi & Chilli Jam
16 v
Chilli Salt Squid 
19
Steamed Tasmanian Salmon Fillet w Coriander Shallots & Chilli Oil
33
Lemongrass Curry of Kingfish w Thai Basil & Apple Eggplant
34v 
Tempura Style Soft Shell Crab w Iceberg & Nam Jim
32
Dry Red Curry of Swordfish w Green Peppercorn & Wild Ginger
34

Stir Fried Prawns w Roast Chilli & Tamarind 
34
Wok Fried Blue Swimmer Crab & Chinese Mushroom Omelette
39v                           

Crispy Skin Chicken w Sesame & Black Pepper
33

Barbeque Chicken w Coconut Lime & Coriander
34
Twice Cooked Duck w Plum & Tamarind Sauce
34
Crispy Pork Belly w Lime Caramel & Chilli
32
Penang Curry of Braised Wagyu Beef Shin
35

Stir Fried Beef Fillet w Black Pepper & Garlic
35  
Stir Fried Tofu w Chinese Mushrooms & Snowpeas
28v
Barbeque Pork & Prawn Fried Rice w Duck Egg
18/26 v

Rice Noodles w Sweet Soy & Chilli
12 v


Stir Fried Chinese Greens
12 v
Asparagus w Hoi Sin & Lemon
12 v
Jasmine Rice
3

With respect to diners with allergies, we cannot guarantee that dishes

will be free of nut or shellfish residue.

The “v” symbol indicates a vegetarian option of this dish is available.

A surcharge of 10% applies on Sundays and Public Holidays
