
$68pp

SET MENU 1

Sashimi  Assorted fresh A grade  (gf)

Salmon Carpaccio New Zealand Ora King salmon, roasted nori & miso vinaigrette,

Yarra Valley salmon roe (gf)

Tacos  Daily raw fish, avocado, seaweed, crispy garlic, 

tomato yuzu white soy, fresh betal leaf

Grilled Dumpling Goyzas  Pork or Chicken, black garlic, 

red pepper, sesame, spring onion, chili

Black Garlic Sizzling Prawns
Mooloolaba King Prawns, black garlic, kombu, sake

Sous Vide Wagyu Braised Brisket   Jack’s Creek MBS 8+,

kombu chimichurri  (gf)

Potatoes   Twice cooked crunchy and soft potatoes, 

kimchi mayo  (gf)



$85pp

SET MENU 2

Sashimi  Assorted fresh A grade  (gf)

Hiramasa Kingfish Carpaccio  Lemongrass, coconut, chili, green apple, baby

coriander  (gf)

Inside Out Rolls  Tempura soft shell crab / panko crumb prawn / yellow fin tuna /

shitake mushroom

A Grade Yellow Fin Tuna Pizza  Crispy corn bread, garlic crisps, toasted sesame,

flying fish roe, jalapeno salsa, wasabi mayo  (gf)

Teriyaki Chicken Wings  Crispy chicken wings, sticky teriyaki sauce 

Roast Duck  Apple, wombok sesame salad, pickled cherries, 

cherry nitsume  (gf)

Sous Vide Wagyu Braised Brisket  Jack’s Creek MBS8+, kombu

chimichurri  (gf)

Potatoes  Twice cooked crunchy and soft potatoes, kimchi mayo  (gf)

Steamed Broccolini &  Sugar Snaps   Yuzu, sesame vinaigrette  (gf)



$55 pp shared for 2 pax

LUNCH MENU

TO START
Salmon Cannoli
Fresh New Zealand Ora King salmon tartare, BBQ jalapeno, yuzu mayo, toasted

sesame (2 pieces)

Inside Out Rolls 

(choose one) 

Tempura soft shell crab / panko crumb prawn / yellow fin tuna / Shitake

mushroom, ginger, sesame 

Grilled Dumpling Gyoza  (Pork or Chicken)

Black garlic, red pepper, sesame, spring onion, chili

TO FOLLOW
(choose one) 

Roast Duck  Green apple, wombok sesame salad, pickled cherries, 

cherry nitsume  (gf)

Sous Vide Wagyu Braised Brisket  Jack’s Creek MBS8+, kombu

chimichurri  (gf)

Free Range Teriyaki Pork Belly Pancake
Spiced honey, nori, cucumber, spring onion, crispy ginger (2 pieces)

plus steamed rice

WINES / BEER
(choice of one)

Ottelia “Anytime white” 2024, Limestone Coast (Gewurtz, Pinot Gris, Riesling)

Te Kairanga Sauvignon Blanc, Martinborough NZ

Smallfry “Jellyfish” Grenache, 2023, Barossa 

Asahi Super Dry (bottle)


	SET MENU 1
	Black Garlic Sizzling Prawns

	SET MENU 2
	LUNCH MENU
	$55 pp shared for 2 pax
	TO START
	Salmon Cannoli
	Fresh New Zealand Ora King salmon tartare, BBQ jalapeno, yuzu mayo, toasted           sesame (2 pieces)

	Inside Out Rolls
	(choose one)
	Tempura soft shell crab / panko crumb prawn / yellow fin tuna / Shitake mushroom, ginger, sesame
	Grilled Dumpling Gyoza  (Pork or Chicken)
	Black garlic, red pepper, sesame, spring onion, chili


	TO FOLLOW
	Roast Duck  Green apple, wombok sesame salad, pickled cherries,
	cherry nitsume  (gf)
	Sous Vide Wagyu Braised Brisket  Jack’s Creek MBS8+, kombu
	chimichurri  (gf)
	Free Range Teriyaki Pork Belly Pancake
	Spiced honey, nori, cucumber, spring onion, crispy ginger (2 pieces)

	plus steamed rice

	WINES / BEER
	Ottelia “Anytime white” 2024, Limestone Coast (Gewurtz, Pinot Gris, Riesling)
	Te Kairanga Sauvignon Blanc, Martinborough NZ
	Smallfry “Jellyfish” Grenache, 2023, Barossa
	Asahi Super Dry (bottle)



