
Should you have any special dietary requirements or allergies, please inform your waiter.  
We will endeavour to accommodate your dietary needs, however due to the potential of  trace allergens,  

we cannot guarantee completely allergy-free dining experiences.

Please note a 1.15% surcharge applies for all credit card transactions. A 10% surcharge applies  
on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of  15% if  Public Holiday 

falls on a Sunday). An additional service fee of  10% applies to bookings of  10 people or more.



2020 Hickinbotham ‘Trueman’ Gl 45
Cabernet Sauvignon, McLaren Vale, SA

Year of the Snake 28 
Vodka, sencha green tea, yuzu, Chinese 5 spice, umeshu, citrus

N25 Caviar | potato crisps, lemon cream, maple   
Oscietra  30g 190 | 50gr 310 
Kaluga 30g 210 | 50gr 370 

Ash grilled abalone, shiitake, Chinkiang vinegar, shiso, fried garlic  23
Salt and pepper squid, hot and sour radishes, green onions 38
White cut chicken, black bean chilli sauce, shimeji mushroom 32

Maremma duck crown, Shaoxing wine, ginger, shallot, lotus rice  130
Pot roasted Eater rock lobster  288
Garlic, mountain pepper, cured pork belly, smoked chilli

Sake lees, puffed rice, drunken apricots, sesame crisp  23
Fruit on ice | Mango, Fay Zee Sui lychees 23

LUNAR NEW YEAR 

YEAR OF THE SNAKE


