BANQUET 1. 65 NOLLARS PER PERSON W BANLUET 2 . 85 DOLLARY PER PERSON

VEGETABLE CRACKERS OYSTERS
STEAMED DUCK BUNS calamansi gelée
VEGETABLE SPRING ROLLS SALMON TARTARE

= MIisSO mayonnaise, sesame cracker :
Ji carame = HALF SHELL TASMANIAN SCALLOPS =
SWEET CORN & CORIANDER DUMPLINGS - chilll pork crunch, leek .“_:
crispy chilli oil —
FRIED CHICKEN RIBS o, GrU DUMPLINGS —
Sni buttermik = POACHED CHICKEN SALAD —
W?KhFRlED SUMMER \{EGETABLES | — watercress, cucumber & sesame =0
gfescsiri;] soy puree, goats cheese, perilla s BLACK ONYX ELANK -
BRAISED LAMB = stir fried w garlic chives .::
sichuan style w eggplant & steamed bread — CORAL COAST BARRAMUNDI —
COLD BROCCOLI & SESAME — coconut turmeric sauce =
WOK TOSSED MARKET GREENS E MARINATED CUCUMBER & GARLIC (S,
house made oyster sauce WOK TOSSED MARKET GREENS
STEAMED RICE house made oyster sauce

STEAMED RICE

UPGRADE TO FRIED Rilt S 6o






