.o , - I. BEEF SKEWERS (6) 30
S e MARGARET RIVER BEEF FILLET MARINATED IN GARLIC-SOY

Eotee

TC.% . SAUCE, SERVED WITH GARLIC OR PEPPER SAkiCE

. s ’ EE I\ J;:-'l

+ ' . - 2. CAULIFLOWER BITES (VEGAN/G 2‘_- D
CRISPY CAULIFLOWER DEEP-FRIED TO PERFE@TIO 2\

" WITH A TANTALIZING ROMESCO SAUGE:"

3. CHORIZO (GFO) 20
PAN-FRIED CHORIZO, RICH IN FLAVOUR,
WARM, TOASTED TURKISH BREAD

4. ENOKI MUSHROOMS WITH SPICY SAUCE (VEGAN/GF)"

ENOKI MUSHROOMS TOSSED IN A TANTALIZING, ’
HOMEMADE SPICY SAUCE. -
U
5. FRIED CHICKEN WINGS (GF) 25 . _‘ o 3 |
PERFECTLp¥a SEASONED AND GOLDEN BROWN, CRISP.Y FRIED LRy

CHICKEN WINGS. AT -_..'

..'
.




N

SAUCE.

10. PROSCIUTTO-WRAPPED ENOKI MUSHR
SPICY SAUCE (GF) 30
PROSCIUTTO-WRAPPED ENOKI MUSHROOMS EED T O!
PERFECTION WITH OUR HOMEMADE SPICY&SAUCE. .
11. SATAY CHICKEN SKEWERS (6) 25 .
TENDER CHICKEN MARINATED IN A FLAVOURFUL SATAY « -.;
SAUCE, SERVED WITH A REFRESHING SIDE SALAD )

PO

25 *»12 ﬁgRI( BELLY RICE PAPER ROLLS 16 '. 'f "oe T

PAPER.




cete

..;‘;;'.APP ETIZERS -

14. CLAMS IN XO SAUCE 30
SUCCULENT CLAMS COOKED IN SPECIAL XO SAUCE MIXED

'.-" e . - WITH CHILLI AND CORIANDER.

I . . 15. SCALLOP KILPATRICK (GF) 30

SCALLOPS, TOPPED WITH DICED ONIONS, TOMATOES,
CAPSICUM SERVED WITH A BALSAMIC-KILPATRICK SAUCE.
16. SALTED EGG CHICKEN RIBS 25
CRISPY GOLDEN CHICKEN RIBS, SEASONED GENEROUSLY
WITH SALTED EGGQC.

17. SALT & PEPPER CHICKEN RIBS 25
MOUTH-WATERING TENDER CHICKEN RIBS, SEASONED
WITH SALT & PEPPER.
18. PRAWN DUMPLINGS 20 -
\IIGER PRAWN DUMPLINGS STEAMED - ..

. .
L1 R e

LY, SERVED WITH SOY SAUCE. =~ © = e =
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- "21. GRILLED ROSEMARY LAMB CHOP 45
ROSEMARY-INFUSED GRILLED LAMB CHOPS SERVED WITH A

,"..»FBES:H BED OF GARDEN SALAD AND CRISPY GOLDEN CHIPS.

.9 .
. LN

. 22. PORK BELLY BITES (10 PIECES) 30O -
TWICE COOKED PORK BELLY BITES, SERVED W’II.H o.

HOMEMADE ASIAN DRESSING. [nf e o A9t

:; §
o B

23. PORK BELLY SLIDERS 30 A

ROASTED PORK BELLY SERVED ON A SLIDER B_’ JN.WITH

COLESLAW OR PICKLED CUCUMBER/BEETROO“K;& IOLI
SAUCE. S 14

DELICIOUS FRIED RICE BURSTING WITH FLA
PRAWNS, SCALLOPS & MIXED VEGETABLES..

Ay

25, CHICKEN/BEEF FRIED RICE (SML 25 - LRG 40)

RAGRANT BRIED RICE COOKED WITH CHICKEN, OR BEEE, '
* “7\EGG AND MIXED VEGETABLES. RSN
// i, LI
7 26. SEAFOOD XO 45 S
SUCCULENT GER PRAWNS AND SCALLOPS, STIR-FRIED -

7 SAUCE.

)V
k" T Mg 4 27. SHAKING BEEF 35

MARGARET RIVMER PREMIUM SCOTCH BEEF FILLET, SAUTEED
WITH ONION, CAPSICUM, SPRING ONION & SOY SAUCE.



P
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et - - 28.CoM Tam 28 [°
BROKEN RICE SERVED WITH GRILLED PORF
¢ . EGG,STEAMED PORK-EGG MEATLOATF,
Sfelee e ; SKIN: PICKLED CARROTS, FRESH CUC
AP VIETNAMESE DIPPING SAU

: 29. PHO 28
AUTHENTIC, SLOW-SIMMERED BROTH SERVED WITH
AN.NOODLES, SLICED WAGYU BEEF SHANK, TENDER
BEEF & BEEF BALLS. SERVED WITH FRESH BEAN
MINT LEAVES & VIETNAMESE BASIL. SLICE OF
EMON, HOISIN & HOT CHILLI SAUCE.

30. BUN BO HUE 28

LLI RICE NOODLES SERVED IN A FLAVOURFUL,
SOUP WITH BEEF BALLS, THINLY SLICED WAGCYU
PORK SHANKS & VIETNAMESE HAM (CH& LUA). .
) WITH SIDE OF FRESH HERBS AND BEAN SPROUTS. Y

<.
. -

31. BO KHO 22 AR
SLOW-OCOOKED BEEF STEW WITH CARROTS & TOMATOES .:....'
- I_MMERSED WITH FIVE-SPICE, GARLIC, CI—IILLI LS 7.

LEMONGRASS & FISH SAUCE. SERVED WITH YO
OF TOASTED BREAD ROLLS OR EGG NO

32. BUN THIiT NUW&NG 20

THIN VERMICELLI RICE NOODLES SERVED
PORK, SPRING ROLLS, BEAN SPROUTS, LE
MINT LEAVES AND VIETNAMESE DIPPI



, - 33. SHARED APPETIZERS (GFO) 65
1.0 " CRISPY CHICKEN WINGS, WONTONS OR SPRING ROLLS,
ST . FILLED. WITH SAVOURY MEAT & VEGETABLES. SATAY

3 CHICKEN OR BEEF SKEWERS & GOLDEN CHIPS SERVED WITH
*. YOURCHOICE OF SAUCE (HOMEMADE CHICKEN SOY

HONEY SAUCE, SWEET CHILLI, AIOLI, TOMATO SAUCE).

_ 34. SHARED SEAFOOD APPETIZERS (GF) 70

SKEWERED TIGER PRAWNS, LIGHTLY BATTERED SALT AND
PEPPER SQUID RINGS, GRILLED SCALLOPS SERVED WITH

KILPATRICK SAUCE & CHIPS, SERVED WITH AIOLI SAUCE.

35. SHARED TASTING PLATTER 65

PAN-FRIED CHORIZO, GRILLED TENDER CHICKENTN_ SATAY
SAUCE, GOLDEN CHICKEN WINGS AND SUCCULENT PORK
BELLY BITES SERVED WITH TOASTED TURKISH BREAD.

37. CHICKEN ASPARAGUS SOUP (GF) goa 7
TENDER CHICKEN COOKED IN A FLAV ,FUL%’H{CKEN
BROTH WITH MUSHROOMS, ASPARAGU




. 38.HOUSE SALAD (PRAWN/CHICKEN) (GF) 30

A COMBINATION.OF TIGER PRAWNS OR GRILLED CHICKEN
"SERVED WITH FRESH MIXED GREEN LEAVES, CHERRY

‘TDMATOES & CUCUMBER. DRIZZLED WITH OUR SIGNATURE

HOMEMADE DRESSING.

39. THAI SALAD (BEEF/CHICKEN/PRAWN) (GF) 30
_IJEN»DER BEEF, CHICKEN OR JUICY PRAWNS, SERVED WITH
MIXED‘(‘}REEN LEAVES, CHERRY TOMATOES, CUCUMBER &
BEAN SPROUTS. TOPPED WITH PEANUTS & DRIZZLED WITH

AN AROMATIC HOUSE-MADE THAI DRESSING & FRESH HERBS.

SIDES

40. BOWL OF CHIPS 15 .
CRISPY, GOLDEN CHIPS SERVED WITH DIPPING SAUCE.OF .
YOUR CHOICE (AIOLI, TOMATO, SWEET CHILLI OR HOMEMADE’
CHICKEN SOY HONEY SAUCE). I

41. GARLIC BREAD 15 P
WARM, TOASTED BREAD SMOTHERED WITH GARLIC BUTTER. *

42. SPRING ROLLS 15 . i e
CRISPY SPRING ROLLS FILLED WITH MEAT & MIXED - | '
VEGETABLES, SERVED WITH A SWEET CHILLI SAUCE.

43. WONTONS 15
CRISPY WONTONS FILLED WITH MEAT & MIXED VEGETABLES,
SERVED WITH A SWEET CHILLI SAUCE.



