
V’day Set Menu  

COCKTAIL 

ENTREE

MAIN

on arrival

Peach vodka, passionfruit, lime 
Pure passion 

Tempura oyster, miso-wasabi cream, crispy coral
Golden Tide Tempura Oyster

Pressed trout, coconut nam Jim, toasted mochi rice
Trout Sashimi, Mochi rice

Slow-braised beef brisket, coconut laksa,
Benjamin’s chilli oil

Velvet Coconut Brisket

Crispy barramundi, potato and asparagus salad,
soy-yuzu

Barramundi, soy-yuzu butter

PRE-ORDER by 12  Februaryth

$85 PP

REGULAR MENU AVAILABLE

2026


