NOURISH

EARTH

KUNG PAO TOFU
China town mushrooms, red onion, capsicum, chilli, soy, cashew (gf, df, v)

RED CURRY SMOKED PUMPKIN 4

Hibachi grilled pumpkin, edamame, bean sprouts, coriander,
toasted peanuts (df, v)

7 CRISPY FRIED EGGPLANT
Szechuan pepper seasoning, eggplant sambal, spring onion (gf, df, v)

“&AUNTY FAYES SPRING ROLLS
Kimchi mayonaise (df)

SEA

TEMPURA BATTERED SOFT SHELL CRAB
Spicy mayo, wasabi matcha salt, sesame seeds (gf, df)

SINGAPORE STYLE CHILLI PRAWNS
Wok fried king prawns, hot and sour chilli sauce, spring onion (gf, df)

FRIED WHOLE MARKET FISH

Wok fried whole fish, green mango salad, hot garlic ponzu,
chiu chow chilli dip (gf, df)

%KING FISH SASHIMI
Coconut, laksa oil, red shiso (gf, df)

LOCAL CAUGHT REEF FISH
Green curry, pickled green chilli, Thai basil, been sprouts (gf, df)

GRILLED SALMON FILLET

Caramel miso glaze, apple and mango som tum salad (gf)
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NOURISH

LAND

SHANDON STYLE CRISPY CHICKEN

Rice noodles, red onion, capscicum, sweet soy, black vinegar
fermented red chilli, thyphoon shelter crumbs, coriander (df)

BAM BAM CRYING TIGER BEEF JJ

Marinated beef tenderloin, sundried chilli, ginger, shallots,
sezchuan oil (gf, df)

#& SLOW COOKED PORK BELLY KAKUNI
Asian greens, hens egg, cucumber ginger nuoc cham (gf, df)

GLAZED PORK CHEEK SALAD
Sugarloaf, pea, viet mint, cucumber and peanut relish, toasted rice (gf, df)

INDONESIAN STYLE “AYAM BAKAR"

Hibachi charcoal half spring chicken, sweet soy glaze, sambal balado,
lime (gf, df)

SIDES

GRILLED CORN COB
Yuzu mayo, togarashi, chives (gf, df)

ROASTED SWEET POTATO
Cashew sambal, salted coconut, toasted pepitas, bean sprouts, mint,
Thai basil (gf, df, v)

STIR FRY SEASONAL VEGETABLES (df)
VEGETABLE FRIED RICE (¢f,df)

STEAMED RICE (df,v,df)

FEED ME : DEGUSTATION MENU

Discover an omakase style dinner with chef's favourite dishes of the day.
Ask your server for more information.

Minimum 2 guests (the whole table must participate)
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