
Edamame with umami olive oil
gf, df, nf, v, ve

Seafood platter with Sydney Rock oyster, tuna and
kingfish sashimi, salmon crispy rice, scallop ceviche

gf, df, nf (M)

Bugtail tempura with spicy mayo, sudachi, chives
gf, df,  nf (A)

Octopus skewer with wasabi mashed potatoes, rayu
gf, nf, dfo (A)

Alternated Mains:

Sir Harry Wagyu striploin MB5+ with yakiniku sauce
 and wasabi gf, df, nf

Koji-marinated Glacier 51 Toothfish with orange
gochujang miso, pickled cucumber nf, gfo (A)

Shared Sides:

Brussels sprouts with honey ponzu df, gfo, veo

Crushed cucumber salad with Aori furikake
df, nf, gfo, veo

Coconut tart with whipped coconut panna cotta,
mango and mango caviar nf

M E L B  C U P
S H A R E D  M E N U  $ 1 7 5 P P

Australian (A) / Imported (I) / Mixed Origin (M)
lease advise waiter of dietary needs & allergies, as not all ingredients are listed
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