FOOD
All of our dishes are designed to be shared, choose your own adventure!
or LET US TAKE THE REIGNS...

the Hour of Power

$39 (min 2 people)

Selection of snacks and smaller dishes to share

the dispensary experience

$82 (min 2 people)
How we would do it with a night off - smaller, bigger, sides & afters!

sMALLER
Fried yuba crisps, house made umami seasoning, dip (GF,DF,VE)

$9

Edamame, strange flavour dressing (GF,V,VE) 

$9

Baked scallop[ea], cauliflower puree, xo sauce (GF,DF) 

$8

Chicken bao[ea], cucumber, iceberg lettuce & kewpie mayo

$8

Lamb cutlet[ea], Sichuan sauce, peanuts, sesame (GF,DF)					

$11

Corn ribs, spicy salt, coriander (GF,DF,VE)

$13

Sashimi Tuna, nori dressing, toasted rice, shiso (GF,DF) 

$19

Moreton bay bug spring rolls [2], yuzu mayo, samphire (DF)

$16

Seasonal Tomatoes, burrata, flatbread, scallions, salted egg yolk (V)

$17

Beef Tartare, pink peppercorns, confit yolk, you tiao donut (DF)

$19

Drunken chicken, Animus Gin, nastertium, green tea pickles, black funghi (GF,DF)

$16

Xianjing BBQ Quail, eggplant, daikon (GF,DF) 

$17

BIGGER
Sweet & Sour Eggplant, crispy rice noodles, bean shoots, aromatic herbs (GF,DF,VE)

$34

Steamed Rock Ling, spicy calamari, squid ink hummus, fennel, citrus (GF,DF)

$47

Char sui Pork Scotch, broccoli slaw, hot english mustard, toasted sesame (GF,DF) 

$43

Cantonese Roast Duck, daikon cake, gai lan, cherry tomato, plum sauce (GF,DF)



Half Duck $52
Whole Duck $95

Chargrilled Steak, umami butter, smoked soy, charred cos (GF)

300g Porterhouse $54
500g Ribeye $80

Side
Soy cucumbers, pickled berries, peanuts, coriander (GF,DF,VE)

$10

Roast zucchini, green sauce, smoked almond, black funghi (GF,DF,VE)

$10

Turmeric cauliflower, sesame tofu puree, furikake (GF,DF,VE)

$10

Fries, aioli (GF,DF,V,*VE)

$10

Dietary indicators (may contain traces): (GF) = Gluten free (V) = Vegetarian (VE) = Vegan (DF) Dairy Free
Groups of 7 guests & over must choose a set menu. 10% Surcharge on Sundays & public holidays

