
august dinner event

saturday, august 13th
sittings from 5.30pm - 8pm

cost $90 per head

book via our website

entree
 shitake mushroom croquette, koji cream
 thai corn fritters, chilli jam
 kingfish ceviche, ponzu, shiso

mains
 pressed lamb shoulder, makhani sauce
 roast cauliflower, almond turmeric paste
 braised pork belly, oyster sauce

sides
 pickled green beans, miso chilli butter, spring onion
 cucumber, sesame soy dressing
 warm grain + zucchini salad, chilli ginger wilted kale

dessert
 TBA

we’re bringing back a favourite! 
join us to experience the much loved asian inspired menu we featured 

from the first of our dinners held this year!


