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Entrée



Wakame salt & vinegar cassava crisps /  gf, v


fried potato cakes, whipped tofu & chilli / gf, vO


half shell scallop, mandarin, 
kalamansi caramel, wakame / GF


WOODFIRED CUTTLEFISH, ROASTED PEPPER SAUCE, 
COCONUT & LIME


kangaroo satay, betel leaf / GF


SZECHUAN BEEF CARPACCIO, RICE NOODLES, 
FRESH HERBS, NUOC CHAM / GF



MAIN


SLOW ROASTED BEEF SHORT RIB, 
CARAMELISED PEANUT, SWEET FISH SAUCE / GF


YELLOW CURRY, WOOD ROASTED CAULIFLOWER, 
KING OYSTER MUSHROOM / GF, v


WOK FRIED SCALLOP CHAR KWOY TEOW, LAP CHEONG, 
GARLIC CHIVES, BEANSPROUTS


Snake beans, shredded coconut, soft herbs, 
chilli sambal / gf, v


Coconut steamed rice / gf, v



DESSERT


macau style custard tart, bay leaf gelato / V 
ALTERNATIVE GLUTEN FREE DESSERT OPTION AVAILABLE


for additional dietary requirements, please see our waitstaff

pp


