SAMPLE MENUS ONLY

The Classic $69pp FEED ME

Unavailable Friday & Saturday Nights

Fdamame g

Blanced soy beans, shisho salt

Salmon Nori Taco e

Huon Valley salmon belly, sushi rice, spicy nappa cabbage, Japanese
mayo, chilli oil

Shiitake Dumplings.

Soy pickled shiitake mushrooms, young coriander, chilli bean oil

Saucy Sashimi ceer /

Huon Valley salmon, sweet pickled persimmon, whipped miso tofu,
wasabi & yuzu marinade, crispy rice noodles, shiso nori seasoning

Chilli Caramel Pork Belly

Sticky chilli caramel pork belly, fresh watermelon, toasted rice, yuzu,
sorrel leaves

Chocolate Mess

Rich Valrhona chocolate panna cotta, salted almond chocolate soil,
miso-chocolate fudge

Chef’s Selection $89pp FEED ME

Available everyday

Edamame e

Blanched soy beans, shiso salt

Salmon Nori Taco e

Huon Valley salmon belly, sushi rice, spicy nappa cabbage, Japanese
mayo, chilli oil

Salt Slab

Spencer Gulf Hiramasa, kingfish sashimi, crispy quinoa, green chilli,
coriander, fennel, apple, lemon

Schnitty Bao

Ramen coated chicken schnitzel, kimchi tartare, kimchi cucumer

Wagyu Tataki

Phoenix wagyu beef, nashi pear, puffed rice, red wine, pickled shallot,
sesame ponzu, wasabi

Pulled Ssamjang [.amb

12 Hour slow roasted lamb shoulder, ssamjang sauce,
sesame spring onion salad, soft butter lettuce cups

Chocolate Mess 2

Rich Valrhona chocolate panna cotta, salted almond chocolate soil,
miso-chocolate fudge

Menus are subject to change and dietary requirements can be accommodated
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