
 

 

LYCHEE MARTINI ON ARRIVAL 

 

KINGFISH & SALMON TARTARE GF  

GOMA DARE, PICKLED CUCUMBER, CHILLI + YUZU  

PRESSED OLIVE OIL, CRISPY RICE  

ROTI & PEANUT CURRY V      

SPICED PEANUT CURRY, CHARRED ROTI 

BLACK ANGUS SIRLOIN   

CHARGRILLED + SERVED WITH YAKINIKU SAUCE  

VIETNAMESE NOODLE SALAD GF/V 

RICE NOODLES, PICKLED CUCUMBER, CHILLI, CARROTS,  

MIXED ASIAN HERBS, LETTUCE, BEAN SPROUTS, PEANUTS,  

SHALLOT, SESAME, THAI VINAIGRETTE 

TOM YUM DUMPLINGS 

PRAWN + SQUID DUMPLINGS, LAKSA BROTH, 

 CHILLI OIL, CORIANDER  

KOREAN CHICKEN ROLL 

CHICKEN KARAAGE, BABY GEM, GOCHUJANG SAUCE,  

KEWPIE MAYO, BRIOCHE BUN 

 

SORBET GF 
 

Empress Feast 

$65pp 

GF: GLUTEN FREE | GFO: GLUTEN FREE OPTION V: VEGETARIAN | VEGAN MENU AVAILABLE 

MIN. OF 2 GUESTS 


