4 courses ® 1 glass of wine ® $69pp
Minimum 2 people

Available 22 March - 22 April
START
Crispy cups, pineapple, mango, Thai green curry cauliflower mousse (VG)

Ginger caramelised bang bang shiitake mushrooms (VG)

FOLLOW
Som tam, young papaya, tomato, lime, tamarind, peanut (VG, GFI, N)

MAIN

Char kway teow noodles, shiitake mushrooms, garlic, chives (VG)

DESSERT
Salted caramel chocolate tart, peanut, crushed almond, coconut sorbet
(VG, GFI, N)

WINE
Opawa Pinot Gris, Marlborough, 2024 (VG)

Please let our team know of any allergies.
VG = vegan | GFl = made with ingredients not containing gluten
N = contains nuts




