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AVAILABLE THROUGHOUT DECEMBER | 92PP

BITES
Freshly shucked oyster, Japanese ginger vinaigrette, orange, shiso (each) (gf)

\7‘%

Corn + zucchini cake, yuzu soft cheese, lemon myztle peatls (v)

Lamb spareribs, black olive + wasabi jam, mint, coriander, peanut (gf, df)

GRAZING
Kingfish sashimi, yuzu kosho ponzu, tobiko, herbs (gf, df)
Spicy duck larb, aromatic Asian herbs, roasted rice, cos lettuce (gf, df)

Firecracker cauliflower, bang bang sauce, soft herbs, chilli peanuts (vg, gf)

FEASTING + SIDES
Braised beef Massaman, confit shallot, potato, peanut, crispy kale (gf, df)
Roast half duck, orange + cranberry sauce, sumac, cinnamon, star anise (df, gfo)

Crispy barramundi coconut curry, snow pea, baby sweet corn, kaffir lime leaves (df, gf)

Steamed jasmine rice (vg, gf, df)
Sesame wombok salad, cabbage, mint, peanut (vg, gf, df)
Wok-fried seasonal greens, mushroom sauce, gatlic (vg, gf)
Cucumber + cherry tomato kimchi (gf, df)

SWEET
Taste of Tonic share platter (gfo, vgo)
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