
SUNDAY SANTAI

Enjoy a curated Sunday feast featuring your choice of two dumplings or rolls, one 
robatayaki, one curry with rice and dessert.

$65 PER PERSON

DUMPLINGS & ROLLS

Crystal Bay prawn dumpling, XO sauce, crispy garlic  NF, DF

Margaret River Chicken dumplings, black vinegar and soy, chilli oil NF, DF

Steamed vegetable dumplings, dry chilli oil, spring onion VE, DF, NF

Crispy fried cabbage and mushroom dumpling, plum aioli, chilli oil  VG, VER, DF, NF

Vegetarian spring rolls, sweet chilli sauce, acar pickles, Thai basil, coriander VG, DF, NF

Crispy chicken roll,  Vietnamese mint, Thai basil, coriander, pickles, nuoc cham GF, DF, NF

Fried prawn roll, cos lettuce, Thai basil, coriander, pickles, nuoc cham GF, DF, NF

FROM THE ROBATAYAKI

Chicken satay skewer, peanut sauce GF, DF, NFR

Amelia Park Lamb Skewer, cumin spice, mint yoghurt GF, DF, NF

Robata grilled swordfish, miso glaze DF, NF, GFR

LONTARA CURRIES Served with steamed Jasmine rice

Lamb shank red Indonesian curry, turmeric, lemongrass GF, DF, NF

Eggplant and okra curry, mustard seeds, coconut cream VE, GF, DF, NF

Sri Lankan roast pumpkin curry, Green chilli, fenugreek, coconut milk VE, NF, GF, DF

DESSERT

Egg tart VG, NF, VG

Ice cream selection – Macha, Vanilla, Strawberry, Chocolate  VG, GF, NF

Ice cream selection – Coconut GF, DF, NF, VE

GF- Gluten Free / GFR – Gluten Free On Request / VG – Vegetarian / VE – Vegan / VER – Vegan On Request / NF – Nut Free          

NFR – Nut Free On Request / DF – Dairy Free / DFR – Dairy Free On Request

We take the utmost care in food preparation, however there may be traces of nuts and allergens in our food.
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