


ON ARRIVAL
Pickled Cucumber 

V GF DF

Atlantic Salmon Sashimi 
GF

SOUP
Crab Meat Soup

STEAMER
Vege Dumpling V

Tobiko Siu Mai

Truffle Xiao Long Bao

MAINS
Chinese Roast Pork Belly
Crispy pork belly with five 

spice mayo

Sweet and Sour Fish DF
Fried barramundi fillet with 
tangy sweet & sour sauce

 Truffle Duck DF
Smoked duck breast with 

chef’s signature truffle sauce

 Yangzhou Fried Rice
Shrimp, char siew, peas, egg

 Seasonal Asian Greens V
Kai Lan vegetable with 

mushroom sauce, crispy garlic 
& shallot

Upgrade your 
evening with 
a bottle of 
bubbles 
on arrival

TO FINISH
Mango Petit Gateau GF

Pineapple compote and coconut crumb 

NV Chandon Brut
Yarra Valley, VIC 

NV Moët & Chandon Brut Impérial
Champagne, FR 

NV Veuve Clicquot Brut Yellow Label 
Champagne, FR

NV Champagne Billecart-Salmon Brut Rosé 
Champagne, FR

F I V E  C O U R S E  S P E C I A L  B A N Q U E T


