
Menu

Small dishes to share
Freshly shucked Albany rock oysters  
chilli, ginger, rice wine vinegar GF, DF, NF

(1 piece per person)

Rottnest Island scallops 
coconut-lime tiger milk, sweet potato,  

pickled shallot GF, DF, NF

(1 piece per person)

Fish roti ‘sausage roll’ 
native bush tomato sambal

(1 piece per person)

Yellowfin tuna 
yum talay, sesame, soy, watermelon,  

mango, pickled cucumber GF, DF, NF

Sichuan lamb dumplings
ginger & green chilli sauce, mint yoghurt,  

crispy saltbush NF

(1 piece per person)

Tempura tofu 
tamarind soy, sriracha GF, DF, NF

Crispy Vietnamese spring roll 
black fungus, wombok, rice noodles,  

sweet chilli sauce DF, NF

(1 piece per person)

Oyster mushroom teriyaki skewer GF, DF, NF 
(1 piece per person)

Large dishes to share
Kon lon mee of duck 

Malaysian style wok tossed noodles,  
char siu duck, oyster & soy sauces DF

Coconut vinegar-palm sugar  
Angus beef short rib 

with three peppers, robata grilled baby beets GF, DF

Kari ikan 
Balinese snapper curry, lemongrass,  

chilli, kaffir lime GF, DF, NF

Robata Grilled Cervantes rock lobster 
Burmese yellow curry, Warrigal greens GF, NF

Sri Lankan roast pumpkin curry 
Coconut milk, crispy curry leaves GF, DF, NF

Sides
Pomelo & papaya salad 
nuoc cham, peanuts GF, DF 

Steamed rice

Dessert
Vietnamese style tiramisu NF

*Selection subject to change 

Beverage Package (3 Hours)
Cocktail on arrival

Tap/Pack beer/cider Selection

Chandon Blanc de Blancs Sparkling 
Riesling Freak No.3, Great Southern, WA 
Sandalford ER SBS, Margaret River, WA 

Salatin Pinot Grigio, Veneto, ITA 
Sandalford ER Chardonnay, Margaret River, WA 

Rameau d’Or Rosé, Provence, FRA 
1840 Cabernet Merlot, Swan Valley, WA 
Big Buffalo Pinot Noir, California , USA 

FOOD ONLY: $260PP
BEVERAGE PACKAGE: $95PP (3 HOURS)

CHILDREN: $60PP (4-13YRS)


