TASTING MENU
18.00 — 20.30

EHER

Four Courses MUiE 3K $598
Wine Pairing - Flight of Three E & BEEE $298
Mocktail Pairing - Flight of Three ZE B H#H EE $258

Toasted Foccacia $&
hummus, romesco

ERHEME, BEZR, BAMERE

Leek & Turnip Soup %
yamaimo, shimeji, ciabatta

HAKREZSS, WE X SXEWE

Seared Yellow Fin Tuna GF bF
avocado puree, sesame and ginger dressing

REEREER, DHRE ZHRE)

Heirloom Tomato V&GF
burrata, basil pesto

FRREESE, KEZL, BHEE

Garagqiste, Sauvignon Blanc, Mornington, Australia 2018

Fish of the Day &F bF
black tiger prawns, sauce tomatillo, kimchi and papaya salad

SRRE REE WENE ALOHE
or - &

Cheese and Onion Tart V&
pecan pastry, salad

THERRE, ARk, W
or - 3%

Mayura Wagyu Bavette
choice of two sides
BONARE N R IESHE - TIEWREX
fries 4% / sweet potato 2 / salad 7b{F / seasonal greens SR 3K
Justin Girardin, Pinot Noir, Burgundy, France 2021

Pavlova " GF DF
matcha cream, seasonal fruits

EBRH, KRR BOKR

M.Chapoutier, Muscat de Beaumes de Venise. France 2018

4 COURSE MENU TO BE ENJOYED BY THE ENTIRE TABLE - ¥ EEF4+E =

10% service charge | 10% fRi%e:



STARTERS

11:30-15:00 1 18:00-21:00

HEIRLOOM TOMATO v%cr
burrata, basil pesto

FREEMDE KbZL BHFTE

LEEK & TURNIP SOUP %

yamaimo, shimeji ,ciabatta

HAKREZTS, WE X¥F 2XWE

SEARED YELLOW FIN TUNA cFoF

avocado puree, sesame and ginger dressing
RBEEREER, FHRE, ZTHET

BUCKWHEAT LARB $acr

peanuts, jalapeno, mango
BELEAEB, f£4, BHIFTHEM =R

BEETROOT SALAD cr

comte, mortadella, tamarind dressing

AR, LBZE, BRTARE, BRTE

TOASTED FOCCACIA hummus, romesco %%
EAHEWE, EETR BAMBRE

BOWLS

FUKUOKA RAMEN YoF
yuzu xo dressing, japanese egg, shiitake, edamame

wELE, MTESGE BAHRE TH KE

CHILLED SPICY SOBA %

sesame, cucumber, nori, pickled daikon

FHERBEW, ZK TN, £X BEEF

ORRECHIETTE

broccoli rabe, sausage, parmesan, garlic oil

SMEZM BRI, A, EBEEZL &

BUCKWHEAT FALAFEL %cr

roasted cauliflower, baby gem, jalapeno yoghurt

HBLERT O, BERIE, BEX, SEFHRMILE

158

138

188

138

158

88

198

198

198

198

MOXIe

MAINS

11:30-15:00 1 18:00-21:00

FREMANTLE OCTOPUS croF

ratatouille, caramelised sweet potato

FARNTE, ERNExK, BEE

TOOTHFISH & BLACK TIGER PRAWN cFoF
sauce tomatillo, kimchi and papaya salad

BFREARRRE WEHE AN E

CHEESE AND ONION TART va

pecan pastry, salad

ZhFELE, PN D@

CHICKEN SCHNITZEL or

mayonnaise, rocket salad
IEEEHE, EFE, KEEILE

MAYURA WAGYU BAVETTE (180¢g) aF
choice of two sides

BNARE DM RIS H (18032) - TIEMKACHK

SIDES

Fries Z{% 48 Salad yh{E

Sweet Potato HZE 48

vegetarian V¥ & | plant based &=

Seasonal Greens B3

388

388

198

248

398

48
48

dairy free DF %R | contains nuts & 2B ER | gluten free GF B G

10% service charge | 10% PRI &

BURGERS &

SANDWICHES

SMOKED SALMON SANDWICH #%oF

cucumber, whole grain bread

BR=XE=30a, £FmE &N

TUNA MELT SANDWICH or

avocado, chilli mayonnaise
EERZHR, 4HR BRERE

BEETROOT SANDWICH %%
toasted ciabatta, hummus, mustard green

ARB=E, BWER, T3¢

MOXIE VEGGIE BURGER %%

lettuce, tomato, caramelised onion, fries

BREEE EER REEOX FN FE

WAGYU BURGER

lettuce, tomato, caramelised onion, fries
MHEE, K2R RHEO0X & FE
add on cheese ¥+

add on bacon JIf&ERA

DESSERTS

RICE PUDDING %%

pistachio, almond, golden raisin

WrAKHmT, FLOR, &L £REH

PAVLOVA Vv GFDF
matcha cream, seasonal fruits

BEARY, HRERER BSKR

CAKE OF THE DAY
EHRBEER

128

118

108

198

248

+18
+18

88

108

88





