
Sample feed me menu 
 

Tempura oysters, soy & sesame, chilli mayo, 
black tobiko (gf) 

 
Betel leaf, tempura barramundi, charred corn, 

peanuts & chilli (gf) 
 

“Ha Cao” Vietnamese dumplings, shiitake, cabbage 
truffled soy broth, chilli (gf) (v) 

 
Crispy chicken wings in reduced nouc cham sauce, 

chilli, crispy curry leaves (gf) 
 

Caramelised pork belly, sweet potato & turmeric puree, 
chilli & lychee salsa, watermelon radish (gf) 

 
 

Finishing with a selection of mains and rice, at chefs’ discretion 
 

Fragrant vegetarian curry, snow peas, beans, 
seasonal greens, tofu, peanuts (gf) (v) 

 
Grilled barramundi, yellow curry, snow peas, 

green beans, sprouts (gf) 

 

Pork char siu, pickled cucumber & carrot, 

char grilled bok choi (gf) 

 

 

 

 

 
 

 

Please note, menu is subject to change 

We can cater for dietaries, please advise in advance 

trace elements may be present 

 


