
Choose any 5 of the below for $99
Available 3pm - 5.30pm 

HOUSE CHICKEN LIVER PATEHOUSE CHICKEN LIVER PATE          
caramelised onion jam, brioche wafers

CRUMBED CHICKEN KATSUCRUMBED CHICKEN KATSU                
rice, tonkatsu sauce, kewpie mayo

PAN SEARED PORK GYOZAPAN SEARED PORK GYOZA	       	       
ponzu, coriander, sesame, spring onion

NORI ROLLS (8pc)NORI ROLLS (8pc) 	                   	                  
- katsu chicken
- raw salmon 
- teriyaki tofu vg
- panko crumbed prawn, shimichi, yuzu

QLD BANANA PRAWN CREPESQLD BANANA PRAWN CREPES    
mayo, chilli jam, fresh herbs, slaw

SALUMI PLATESALUMI PLATE		        		        
artisan sliced meats, pickles, baguette

HOUSE SASHIMIHOUSE SASHIMI		        		        
japanese pickles, wasabi, soy

PORK & CRAB SAN CHOW BOWPORK & CRAB SAN CHOW BOW
chinese sausage, waterchestnuts, shitake, chinese sausage, waterchestnuts, shitake, 
fresh cosfresh cos

CAESARCAESAR			                			                
cos, soft egg, bacon, parmigiano-reg-
giano, croutons

ORGANIC SOBA NOODLES ORGANIC SOBA NOODLES vgvg

edamame, sesame, fresh herbs, chilli 
roasted peanuts

CHAR GRILLED BUTTERNUT CHAR GRILLED BUTTERNUT 
PUMPKINPUMPKIN   v gf	                     
fresh stonefruit, witlof, baby spinach, 
seed mix, goat’s feta

ASIAN STYLE BROCOLLINI ASIAN STYLE BROCOLLINI v gfv gf

soft eggs, chilli lime cashews, fresh 
herbs, chilli, soy glaze

SPICY THAI JACKFRUIT & PEAR SPICY THAI JACKFRUIT & PEAR 
SLAWSLAW  v gf		                		                
snake beans, banana blossom, peanuts, 
papaya, nam jim

SUPERFOOD SUPERFOOD vg gf		                		                
grilled avocado, broccolini, kale, sprout-
ed grains, quinoa, goji berries, toasted 
seeds, salsa agresto

v = vegetarian    gf = gluten free   vg = vegan
dietary requirements & allergies can be accommodated on request. due to the use of

allergens in our kitchen, please inform our staff if you have any allgeries before ordering

PLUS
Moet & Chandon Imperial Brut NV for $99


