
 

W e  m a k e  e v e r y  e f f o r t  t o  a c c o m m o d a t e  g u e s t  d i e t a r y  n e e d s  h o w e v e r  w e  c a n n o t  

g u a r a n t e e  t h a t  o u r  f o o d  w i l l  b e  a l l e r g e n  f r e e .  C a r d  s u r c h a r g e s  a p p l y  

e f t p o s / v i s a / m c  1 . 2 2 % ,  a m e x  2 . 2 5 %  

 

A LA CARTE   

 

M A L T E D  S O U R D O U G H ,  C U L T U R E D  B U T T E R  5  P P  

F E R M E N T E D  P O T A T O  B R E A D ,  S A L M O N  R O E ,  K E F I R  C R E A M  2 5  

N A T U R A L  R O C K  O Y S T E R S ,  F I N G E R  L I M E  7 e a  /  4 2  ½ d o z  

R O A S T E D  O Y S T E R ,  C H I C K E N  F A T  B U T T E R  7 . 5 e a  /  4 5  ½ d o z  

C R I S P Y  A R T I C H O K E ,  P A R M E S A N  S Z E C H U A N  1 2  

R A W  K I N G F I S H ,  N O R I ,  M A N D A R I N  3 8  

B L O O D  S A U S A G E  S A N G A  1 4  E A  

B A K E D  E G G ,  C A V I A R ,  S W E E T  C O R N  P U R E E  6 5  

N A S H I  P E A R ,  S H I S O ,  S H E E P ’ S  M I L K  C H E E S E ,  A L M O N D  2 5   

B R A I S E D  D U C K  D U M P L I N G S ,  S M O K Y  B R O T H  3 2  

 

Y A M B A  K I N G  P R A W N S ,  F E R M E N T E D  S H R I M P ,  C A P E R S  6 6  

L O B S T E R  S A U S A G E ,  B E U R R E  B L A N C ,  C O N D I M E N T S  8 5  

R O A S T  P O R K  B E L L Y ,  W O O D F I R E D  L E E K ,  M A C A D A M I A  5 5  

D R Y  A G E D  T - B O N E ,  H O T  M U S T A R D ,  A N C H O V Y  1 7 5  

   

M I X E D  L E A V E S ,  D A T E  V I N E G A R ,  H O R S E R A D I S H  1 6  

B A K E R S  P O T A T O E S  1 8  

 

C R E P E  B R U L E E ,  L E M O N  C A R A M E L  2 0  

Y O U N G  C O C O N U T  S O R B E T ,  U E H A R A  N I G O R I  1 6  

B R E A D  C A R A M E L  S E M I F R E D D O  1 4  

P I N E A P P L E  B U R N T  P A V  2 0  


	A LA CARTE
	Malted sourdough, cultured butter 5 pp
	FERMENTED POTATO BREAD, SALMON ROE, KEFIR CREAM 25 NATURAL ROCK OYSTERs, FINGER LIME 7ea / 42 ½doz
	ROASTED OYSTER, chicken fat BUTTER 7.5ea / 45 ½doz
	crispy artichoke, parmesan szechuan 12
	raw kingfish, nori, mandarin 38
	blood sausage sanga 14 ea
	baked egg, caviar, sweet corn puree 65
	Nashi pear, shiso, sheep’s milk cheese, almond 25
	braised duck dumplings, smoky broth 32
	YAMBA KING PRAWNS, FERMENTED SHRIMP, CAPERS 66
	lobster sausage, beurre blanc, condiments 85
	roast pork belly, woodfired leek, macadamia 55
	dry aged t-bone, hot mustard, anchovy 175
	mixed leaves, DATE VINEGAR, horseradish 16
	bakers potatoes 18
	crepe brulee, lemon caramel 20
	young coconut SORBET, uehara nigori 16
	BREAD CARAMEL SEMIFREDDO 14
	pineapple burnt pav 20

