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Chef’s Feed Me

‘Selat Lumpia’ smoked pineapple, spiced coconut, caviar
‘Kinilaw” QLD swordfish, pink peppercorn, daikon
‘Kare Kare’ hash brown, peanut sauce, herbs, salted duck egg
Port Lincoln calamari, ‘adobong pusit’ squid ink
Cabbage ‘Tocino’, organic savoy cabbage, roasted garlic

‘Lechon’ Western Plains pork belly, peach palapa, Tanduay rum
jus

Jasmine rice / ‘Tosilog’ claypot 7pp

Additionals

Wagyu fat oyster 8ea
‘Sisig’ taco 14ea
Scallop 14ea
Leche flan 21

Matched wines 575pp

*Weekend (10%) and Public Holiday (15%) Surcharge Applies*
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