Sample menu only

Oyster, chilli & lime, natural or fermented hot sauce $6 ea.

Jellied sour tomato soup, smoked eel, sea spray
Watermelon, starfruit, smoked fish, sugar, salt
Turmeric wafer, coconut yogurt, pickled lime
Betel leaf, pomelo, young ginger, toasted coconut, peanuts, palm sugar caramel

House made mung bean noodles, pineapple, dried prawns, green mango

Line caught baby snapper, sour fruits & lemongrass salad + 10pp

Northern Thai curry of Sher wagyu, oyster mushrooms, Dill

Braised shiitake & King brown mushrooms, fresh bamboo shoots, peanuts, pickled ginger

Flourless Belgium chocolate cake, blackberry ice cream

Wine Pairings $75pp





