
Please note: Menu can be adjusted to suit all dietary requirements along with vegan options.

 ‘Our Set menus change daily dependant on specials and availability, the following is a guide.’

$55 set menu (3 course)

Choice of 1 taco each
Tempura Fish Taco Burnt leek & tamarind tartare

Grilled Tofu Taco Banh mi mayo, Asian salad         

Sticky Fried Chicken Taco Grilled pineapple & baja salsa

3 Pepper Beef Taco Iceberg & chilli mayo

Pork Belly Taco Chilli jam, kimchi & Kewpieo

Share
Adobo Lamb Ribs Sweet potato mole & dukkah

Pumpkin Salad Feta, candied walnuts & pomegranate dressing

Sticky Korean Chicken Pork belly, fried rice & K pop saucee

$79 tasting menu (4 course)

Choice of 1 taco each
Tempura Fish Taco Burnt leek & tamarind tartare

Grilled Tofu Taco Banh mi mayo, Asian salad                       

Sticky Fried Chicken Taco Grilled pineapple & baja salsa

3 Pepper Beef Taco Iceberg & chilli mayo

Pork Belly Taco Chilli jam, kimchi & Kewpieo

Share
Adobo Lamb Ribs Sweet potato mole & dukkah

Salt & Szechuan Calamari Chorizo XO sauce, wasabi mayo 

DIY Pork Belly Baos Crispy pork belly, ‘Milbri’ kimchi & pickles, char sui & bibimbap

Sticky Korean Chicken Boneless chicken, pork belly fried rice & K pop sauce

Calamari  Pan Tossed Calamari, Kombu butter, XO sauce, sauteed veg & lime mayo

Churros Chocolate sauce & vanilla bean ice-cream 


