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-d- %a.b,i ricoffa Tarf, wifh pear and roclet salad and coura#tafisei B‘Jsuﬁc Viheqar Jf{
@uf%ﬂ'd letil cales with Tomato salsa raifa and cucuber 18

“" Tdmokvl saMosas, Ppeo and :{wfaﬁ ﬂé{{e«i Witk house utwte Ta#tarfhct dmﬁ\ﬁ/ 18

Colod, wiheitic Fijan{fjsh saup in cocondt” will with (e ice Tomads and coriander 18
\/\Zo\lu_ ceriiche, uwmpdzi §?WSh utmleral, With el ?a?qf salsa and crisp _qrissini bread 7Y

SBMMJ prowh, co'm_\ja cheese and jrra?e%rw‘r sld 7Y
gu@lzi 5"““@’\) sobo k\ooJ((e,) corfay\ier oql\l cucwtbe,r solmi wilh so ) Mirin o\M leutoh iressitﬁ, 25
Sgrl Eeu SoJruL wilh crfs? cmcﬁa’yg) L)eay\slnooﬁ) ciffus sﬁy@tﬂ‘? MJ{/(

Chiclen ?oa.clnai in Chinese waster sfocl wilh radish :Pfclla) ?ea#wi? and crmcg/wavd% sbins 74

Ssta

Spaqrefit blograise 37
H’o‘rﬁ{(w ,é{(ei wilh row row, coconud” and _qinger with cw%buﬂ‘u sauce 35
SB;;WL wilh ?rwm,%msh Tomalo sauce ahd nadi Bq/lms({ 33
5:{;;“1:; with bl mefgales, red ﬂineérbm\s and zucchini 37

acl pepper cmro%a{ iressivﬂ, 75

AhS
%onz«i seared chiclen with braised leels and blact e%fi bean rﬂrauf 4o
61’(((&4 chiclen breast™ wifh ﬂﬁf{”‘ﬂ cadiar and roast capsicu puree 4o
gfeauteiﬂé'sh aé Toe iq/wfm cucumber and Touads salsa 43
Chmﬂrf{(&l élf“ow ,é'h TW, Wilh _qreeh beotm, TBWTB coAéT} 1?07315&5 and Kalo%odl olive l/fl'wj,reﬂ"e 43
L T vatn [loy traditional FTfish o] the doy_ stoaned in coconad” wilt with dulsy tomeds and bele 43
Garlic poach prawns wilh apple and walnd™ salad and jrf((e«l sour Joﬂh croufon 44
Ma[u wud crab, wol fossed with blacl pepper glaze and steaned :&*WU'K& rice &0
(‘autb rﬂayg\osh with Moo :Pfcﬂe) cocod lassi ad hooh X7
Tudo NM \/ﬂefa)ole or chiclen curq/wd'ﬁ house Wade chufm&é)/ rofl steamed rice and ?a??do%s 3?)/55
ash _jrluat ?orﬁ uteiaufons wilh ?rouwﬂ?:) crushed ?oﬁﬁes (ocaf crq:é'sln uy\i ’orown bedfer vfyw_ﬁ,reﬂ”e Lf@
efgé bw@ ?)00:][% Mz jrdn%d with ca-éé de partis buffer, _qreeh beans, jnuei Wushrool and JEoTJB jpuudz Y4
Tdmohm{ steal tartare with capers) eqq 43([, ohioh, j,erlih and sauces 28/ 8¢

gi des
51;,‘%;4 ieqefables wilh olive ol 10
(-Mé salad wilh fowads, ohion and cucuber 10
“owets, blact dlive Miﬂéeﬁ saled 15
go.u.‘['éei hew ?oﬁi?;as in herb bufer 10
\/\Zeﬁ[es wilh sour creay and sweel chill sance 13
Fries with sea sallt and wioi 10

weej?(r‘eaji
Mourfy\ai'ai TFo?fc»J ruils with (eutoh ahd (l'uta sorbet” I3

Cocond” :Pow.coﬂl with ?Ms;oh{mfr _j',{aze ad ;[,(mss biseui™ 1Y
/(??(e Tar Tart with vanille bean ice cream and caramel sance  [5
Lelo delice with oo mousse, v lolo cale, lolo ice crean, and mango cods 15
Nl sugar brlee 14
%S:Pbar%/?a;éﬂ” with bafsuu'c cherr rajoufr 15
@v_ﬂ,’s (M@K tart, voilla icecrea rmsyberq’gﬂ/ze and aop@rmle 15
Aéééﬂpd?) égw choice a.é (u(uzur wilh espresse and icecread 15
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..a. %M ricsfta Ta.r’f; wilh pear o%i roclel” Sok(d-ci dl'\ct carautalfsei balsanﬁc lll'V\ﬁ,“-r _/[f{
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@ee?ﬂéﬂzc‘ (sz co-las wrlﬁ ﬁu@fo‘ sals«x raﬂl a-hi cucuuﬁ)er 18
Tﬁ%hﬂl saosas) pea MJ( ?oTZJB ,é {(zct u):TE house utmle Ta#@nki chaiﬁq/ 18

Celoks, adtiettic Fijan { o s i cocondt wlt with e ice Toneds ond corionder 18
\/\Zo\lu cetiche, utan'v\afzct ,SPO\N'S“ utolzral, wilh o« cw{{f ?aqu salsw ami cn's{: <a‘[n'ssim' brea-ct sz

S%dda&ct ?ra-wy\, coﬂ"ﬂa cheese ayd( jra;l)e wil” sala.i ZLI

gu@u sali(oh, sobo kooﬂe,) cot l'd\wlet‘ DWL cw:u“ﬁ:)er Sallwi lx)l‘m S‘q)/ “ﬁ.ﬁ.ﬂ 0\7\4 (&{DK 114” e/SSl'g[r 25

Nort M‘ér

salod wilh crisp craucdigr, beanshodfs, cilfus sﬂru@ﬂ? and blact pepper cara#tz( Jmssig 75

Chiclen ?oachel in Chinese u@s‘fér sfocl wilh mﬂ'sh ?icde, Jgedl'\ng «w‘ crmcg/wmmn slins ZLI

Churgriled

Nt

gyﬂhdﬁ Eo(_oj}'\aise 3/
WEIL‘N‘ ,é led with row rou cocond” and Q,Mer with qu/buﬂ‘er sawce 3B

SP&M@, with prowhs, ﬂéaqsh TZutonB Sauce ay\i hwif b Basi( 33
gpiralﬁ wilh chilli Tane %l ales, red m%w oﬂ/ zucchini 37

A
%oﬂz«l seotrei clm'c[zy\ wilh braiszJ( (ee[s Mtl uotz:l qii beoth rﬂcui" L{D
6&’4'{(&4 chiclen breast” with ﬂj:P{on&\T cafiar ouhi roast ca.?sfcuut Puree L{O

Steaned {4 f el uff cucpber ond Togls s 1
elow ) W Tone, wilh qreen beons, Tonils con ] Ty potities and Lot dlie inigrete 3

.n- Tl vl (o(o, Tradilionad %% sh Aé The iq/s‘f?axutei in cocond” will wih inlo, Tomeds and bele 43

éour(fc :Poae(n Prowhs with zxﬂ)(e MJ( u)alwf sa(mi mi jrl{(ei sour ioﬂh crouloi LM
Mu[w Wk crab) wol Tossed wilh blacl pepper qlaze and sfeaned iousu@y\e tice &0
(_auﬁa rﬂa&i\osh wifh utm;rﬂp :Picde, cocopd” (oussi owl howay 5?

.n. ﬂ\cto Aw\ \/ﬂémo(a or c(nl'cley\ cur%wm; house u@wfe chuiﬁa)/ roft sTéatutzJ( fice Mct ?af:[)mid#@ ?)?)/?)5

Hesn qriled

e et of] e

?orl uteial(ioy\s wifh prosculllo crushed ?o‘l‘”aj?as local cr. sh ond brown bidfer vfnaﬁréfﬁ 48
300:][% Mg jrdn%d wifh ca.éé de paris baffer, _green beas, jr(((z«i WshrooW ad palalo 'j‘mﬂefe s
Td‘ff'e:nal SM Tadare with caers, zﬂ:{r 43([, om'oy\) jerﬁh MJ( Suces 28/ 56

gfctas
512%&4 uﬂd‘ab(es wilh die ol 10
(_zﬂé Salod wilh Touado, otion and cucuber 10
" Jowets, blact dlie Mi%ﬂl saldd 15
gw,i’éei hew palaloes in herb bdler 10
\/\[djes Witk sour crea owf( sweel” chilli sowce B
Fres wilh s sall and wich 10

u)eér lreodg
Mocinated tFapical fputs with lewon and lne sorbet” 13

Cocotd” paacdtia wifh :Poussfohﬂémd” 4(«12@ and 4,(0«55 biscl” 14
Aople ot ot with vl bean e creom and carotel sauce 15
Lo delice with blo ousse, o blo cale, bl ice crean, and wongo cods 15
SPf’l% sudfar brlee 1Y
2@5@@/? oif” wilh balsauic chern rﬂoJ 15

Oﬂ’s (eu@y\ Tart, (o icecreay ras?bergjmze and (noh%/m(e 15
%yj’é) éiur choice pé {M(M,ur wilh espresso M\J( icecreay _1,5



