STEAMED EDAMAME - 12
Steamed edamame with ginger-lime salt

(vegan, og, gf)

VEGAN STEAMED DUMPLINGS - 14

Steamed dumplings (4) filled with seasonal
vegetables served with a tangy kombu and
white wine vinegar sauce, garnished with
shallot, sesame and chilli flakes (vegan)

PRAWN HAR GOW - 16

Steamed prawn dumplings (4) (I) served with
a tangy kombu and white wine vinegar sauce,
garnished with shallot, sesame and chilli
flakes (df, o/g on req)

HALOUMI BAO (2) - 22 /
Soft bao buns filled with crispy golden-

fried haloumi cheese and a sweet-spicy
pineapple chutney and slaw (v, og on req)

MUSHROOM PATE - 26
With black olive & truffle butter, shiitake

soil, toasted ficelle bread (v, gf on req,
o/g on req) (Add Spanish Jamon +6)

PORK RIBS - 28 /

Orange, lemongrass & palm sugar glazed pork
ribs, toasted padron chilli, capsicum,
mushroom, pickled green guindilla pepper

FISH & SALAD - 34
Beer-battered barramundi (I), aromatic herb and
crunchy noodle salad, house-made anchovy-mustard
mayo, shaved parmesan

YUM YUM KOREAN CHICKEN - 39 / /
Boneless buttermilk-marinated chicken Maryland,
prawn crackers & slaw with yangnyum sauce

WOK-TOSSED VEGETABLES - 18 /

Stir-fried cauliflower, broccoli & carrot, fried
chickpea with kelp o0il and toasted pineapple Tang-su
sauce (vegan, gf, o/g)

FRIES - 15
Shoestring fries, thyme salt, house-made ranch
sauce (gf, vegan on req, o/g on req)

SUSHI RICE - 3.5pp
Steamed rice (gf, vegan)

Injeolmi-su - 18

Korean style tiramisu - Kahlua liqueur & espresso
soaked biscuit, whipped caramel-mascarpone cream,
injeolmi powder

| GF: gluten free, DF: dairy free, V: vego, Vegan: vegan, 0G: onion/ garlic free, /= has a kick |

Our food may contain or come into contact with common allergens. While we take steps to minimize risk and safely handle the
foods that contain potential allergens, please be advised that cross contamination may occur.
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