
















OYSTERS SERVED NATURAL OR WITH OSCIETRA CAVIAR

SELECTION OF HAR GOW AND DUCK DUMPLING

HIRAMASA KINGFISH SASHIMI MOSAIC (gf)(dfo)
White miso from Kyoto, oscietra caviar, yuzu and ginger dressing.

SESAME PRAWN TOAST (gfo)
King prawn mince coated in white sesame, sourdough.

LUNA DUCK (df)
Crispy duck breast infused with luxe Chinese rose wine, daikon, fresh scallions,
24 hr tamarind jus and tuscan kale.

GLACIER 51 TOOTHFISH (df)(gf)
150g Glacier 51 Heard Island, Toothfish, Green curry, English spinach
emulsion and squid ink.

SEAFOOD CANDIED FRIED RICE (gfo)
XO Hokkaido scallops, king prawns, beetroot puree, pickle cabbage and ginger.

XO ASPARAGUS (gfo)
Chargrilled asparagus with Luna XO sauce and micro greens

THAI RICE NOODLE SALAD (gf)
Seasonal premium leaf salad, cucombers, pickle carrots, peanuts, bean sprouts and 
pickle onion

Chef’s selection

B A N Q U E T  M E N U -  $ 1 6 0p p

EN T REE

MAIN

DES SER T

Shared Banquet - Minimum of 4 guests.


