FEED ME  FEED ME

CHEF'S 9 COURSE MENU $75

wok charred edamame (gf)
mushroom, pea & ginger dumplings, salted black bean, chilli & ginger (vg)
salt & pepper squid, sweet chilli sauce (gf)
twice cooked pork belly, dry red curry, green peppercorns & kaffir lime (gf)
chinese broccoli & oyster mushrooms, garlic & chilli (gf) (vg)
turmeric chicken maryland, salted duck egg, dried shrimp & ginger (gf)
spiced cabbage, carrot & dill salad (gf) (vo) (vgo)
steamed jasmine rice (gf) (vg)

dessert - a luxsmith favourite, ask your waiter for today's sweet treat!

ADD-ONS

thai wagyu beef carpaccio, lime & chilli, lemongrass & hé_r_bs (of)
25 ;

crying tiger hanger steak, smoked dry chilli, kaffir lime & tamarind sauce (gf)
42

barramundi grilled in banana leaves coconut, turmeric & pickled chilli (gf)
39

Please inform staff of any allergies upon ordering. We will do our best to dccommodate special meal
meals. This is due to the potential of trace allergens in the working environment & supplied ingredients;- -
*Please note all card transactions will incur a 14% surcharge. *20% wdge surcharge on public holidays. -

VEGAN 9 COURSE MENU $6

wok charred edamame (gf)

mushrooms & tofu rice pancakes, pickled carrot & cucumber,
tamarind sauce

mushroom, pea & ginger dumplings,
salted black bean, chilli & ginger

pad thai, pickled turnip, garlic chives, bean shoots
& tamarind sauce (gf) (no)

chinese broccoli & oyster mushrooms, garlic & chilli (gf)
roasted pumpkin, eggplant & zucchini, rendang curry (gf) ;

spiced cabbage, carrot & dill salad (gf)

steamed jasmine rice (gf)

dessert - aluxsmith favourite, ask your waiter for today’'s sweet

treatl! i o




