
EDAMAME VG GF 8
Togarashi, Truffle Oil 

SYDNEY ROCK OYSTER GF 6ea

Yuzu & Black Pepper Granita  

 
MISO CUCUMBER VG* 18
Miso Macadamia Paste, Dill, Furikake, Aleppo Pepper

PRAWN BAO 10
Black Sesame, Soy Glaze, Lemon

DAIKON TOAST 12
Fermented Daikon, Pollack Roe, Chilli Pepper 

KFC SANDO 12
Iceberg Lettuce, Spicy Mayo 

 
MUSHROOM SANDO V 12
Iceberg Lettuce, Garlic Aioli    

 
LAMB TSUKUNE 14
Teriyaki Glaze, Garlic Yoghurt, Chilli Oil

BROCCOLINI VG  17
Miso Sabayon, Togarashi, Dill   

 
STRACCITELLA V GF* 24
Cherry Tomato, Basil Oil, Kombu Vinaigrette, Lavosh  

  
KINGFISH CEVICHE 26
Lime Ponzu, Guacamole, Tobiko, Grapefruit  

FEED ME  
VEGETARIAN $59PP
 
EDAMAME VG, GF
MUSHROOM SANDO V
STRACCITELLA V GF*
BROCCOLINI VG
YAKI UDON VG*

NORI CABBAGE VG, GF

+

MATCHA BASQUE CHEESE CAKE V 

FEED ME $79PP

EDAMAME VG,GF
KINGFISH CEVICHE
KFC SANDO
STRACCITELLA V GF*
BROCCOLINI VG 
YAKI UDON VG*
 
TOKKI’S KOREAN FRIED CHICKEN OR 
PORK BELLY BOSSAM GF

+ 

MATCHA BASQUE CHEESE CAKE V 

PERILLA PASTA V GF* 27
Casarecca, Mushroom, Parmigiano 

YAKI UDON VG* 28
Mushroom XO, Pork Belly, Cabbage, Onion 

KOREAN FRIED CHICKEN  36
KFC w Gochujang Sauce, Pickled Daikon 
 
PORK BELLY BOSSAM GF 39
Potato Ssamjang, Cabbage Salad

GRILLED CABBAGE VG  20
Chilli Mushroom XO, Tofu Cream, Macadamia 
 
KOMBU BUTTER PRAWNS GF 39
King Prawns, Brown Rice Vinegar, Fried Mochi 

 
MURRAY COD MP
Kimchi Bieurre Blanc, Sage

ANGUS SHORT RIB “GALBI” GF 69
MB5, Beef Jus, Chimichuri 

MILK ICE CREAM V  14
Fermented Malt Granita, Verjus Glaze 
 
MATCHA BASQUE CHEESE CAKE V  14
Cheese Cake Yuzu Yoghurt Cream, Seasonal Fruit 

* = REQUEST CHANGE    
VG = VEGAN    

V = VEGETARIAN   
GF = GLUTEN FREE

Groups of 6+ will be placed on the Feed Me Menu.  
Groups of 6+ will incur a 10% surcharge fee.

CHIPS  11
Furikake Salt 

YAKULT SALAD V  12
Green Butter Lettuce, Yakult Vinaigrette 


