T0 START

VEGAN BEEF TARTARE, BEETROOT, AVOCADO, PRESERVED LEMON,
CASHEW CREAM, LOTUS ROOT CRACKERS

BROCCOLI BITES, GOCHUJANG VINRIGRETTE, SESAME
RICE BURGER, CRISPY RICE BUN, TEMPEH, AJAR PICKLE, KECRP MANIS
CHARRED BRUSSELS SPROUT, MALAYSIAN SPICE, COCONUT + ALMOND CRUMBLE

FERSTING + SIDES

VEGAN SALMON STEAK, GRILLED TOFU, MISO + CORN PUREE, ZUCCHINI NDODLES
TONIC + GINGER'S FAMOUS FIRECRACKER ROASTED CAULIFLOWER
VEGAN CHICKEN LARB SALAD, PULLED MUSHROOM, ARDMATIC HERBS, TANGY DRESSING

CHARRED BROCCOLINI, VEGAN STRACCIATELLA, WATERMELON BACON
SUSHI RICE, INARI, SEAWEED

DESSERT
CELEBRATION OF COCONUT - JELLY, CREAM, SYRUP, CRUMBS, CRISPS + PASSION FRUIT

v - vegetarian | vg - vegan | gfi - glutenfree ingredients | df - dairy free | o - option

While we take great care to accommodate dietary requirements, we cannot guarantee completely allergen-free meals due to the
risk of trace allergens in both supplied ingredients and our kitchen environment. Where no Australian region of origin is listed,
seafood should be considered imported. A 15% sutrcharge applies on Public Holidays.

Menu subject to change.
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