FROM THE BAR

Raise a glass and toast to the New Year!

MIDNIGHT KISS
Grey Goose, Cointreau, pear pureée, blueberry, lime juice, soda (13)

MOCKTAIL MIDNIGHT KISS (Alcohol-free)
Pear purée, blueberry, lime juice, soda (9)

FIRST
CRAB HOT ‘N SOUR SOUP »
_Asparagus shiitake mushrooms, egg white, scallions, black vinegar, crispy wontons

(11)

CRISPY LOBSTER DUMPLINGS
Lobster mousse, Sriracha creme fraiche, ginger gelée, tobiko
(15)

MAIN

CHEF’S AULIE CURRY DUCK@J
Roasted Maple leaf farms duck breast, served medium-well with pineapple red curry
sauce, kaffir lime, basil, pearl onions, roasted vegetables and purple jasmine rice
(29)
SEAFOOD FRIED RICE SUPREME »
Shrimp, sea scallops, squid, NZ mussels with king oyster mushrooms, baby corn,
Asian broccoli, roasted chili paste, Thai basil and Thai fried egg..
(29) o

DESSERT

WHITE CHOCOLATE-COCONUT CAKE
fresh coconut meat cream, white chocolate ganache, toasted coconut
(11) |

We cook with all natural ingredients, use green label gluten-free oyster sauce and'add no MSG.
Not all lngredlents listed, please mform us of any food allergles, Thank 3!
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