
ENTREES - SHARED

Edamame with Murray River pink salt flakes 
gf, df, nf, v, ve

Hiramasa kingfish tiradito with ají amarillo
 leche de tigre, burnt leek oil gf, df, nf, (a)

MAINS - GUEST SELECT

250g Riverina angus scotch fillet with 
yakiniku sauce and wasabi gf, df, nf 

Market fish with with orange gochujang miso,
pickled cucumber gf, nf, (a)

Chirashi don with assorted sashimi, sushi rice,
cucumber, masago, mixed herbs df, nf, gfo, (a)

Veggie chirashi don with avocado, sushi rice,
 pickled vegetables, cucumber, micro herbs

ve, df, nf, gfo

 
SIDES - SHARED

Shoestring fries with Aori nori seasoning
gf, df, nf, v, ve

Australian (A) / Imported (I) / Mixed Origin (M)

E X P R E S S  L U N C H

$ 5 9  P P

Please advise waiter of dietary needs & allergies, as not all ingredients are listed
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