
Kindly advise us on dietary restrictions as not all ingredients are listed

BEVERAGES 1.5 HOURS

 SHARED

Lychee Martini, Passionfruit Pisco Sour 

& Aperol Spritz, 

Japanese Bellini  (Peach, Pineapple, or Yuzu),

Prosecco, Pinot Grigio, Rose, Pinot Noir,

Asahi Super Dry, Kirin Ichiban, Pilsen Callao  

PLATINUM BOTTOMLESS LUNCH MENU
$129 PER PERSON 

Edamame w. smoked salt gf, df, nf

Salmon ceviche w. ají amarillo leche de tigre,
toasted corn, sweet potato purée gf, df, nf, (i)

o o o

Wagyu rump w. chicha morada teriyaki, kabocha
purée, togarashi gf, df, nf

o o o

250gr grass fed beef tenderloin gf, n﻿f, d fo

Yucca chips w. black garlic aioli gf, n﻿f, d f

Australian (a) | Imported (i) | Mixed Origin (m)



Kindly advise us on dietary restrictions as not all ingredients are listed

BEVERAGES 1.5 HOURS

 SHARED

Japanese Bellini  (Peach, Pineapple, or Yuzu), 

Aperol Spritz,

 Prosecco, Pinot Grigio, Rose, Pinot Noir, 

Asahi Super Dry, Kirin Ichiban, Pilsen Callao  

BOTTOMLESS LUNCH
$109 PER PERSON

Edamame w. smoked salt gf, df, nf

Salmon ceviche w. ají amarillo leche de tigre,
toasted corn, sweet potato purée gf, df, nf, (i)

o o o

Wagyu rump w. chicha morada teriyaki, kabocha
purée, togarashi gf, df, nf

o o o

250gr grass fed beef tenderloin gf, n﻿f, d fo

Yucca chips w. black garlic aioli gf, n﻿f, d f

Australian (a) | Imported (i) | Mixed Origin (m)



Kindly advise us on dietary restrictions as not all ingredients are listed

NON-ALCOHOLIC COCKTAILS
I N C A  S O U R

Inca Cola, Inca cola cordial 
**Contains eggs white 

Y U Z U  F I Z Z
 Crawley’s yuzu syrup, yuzu and lemon juice, soda

M A T C H A  C H E E S E C A K E  
Sammy piquant zero alcohol rum, shiso vinegar, 

matcha syrup, soy milk, strawberry cream cheese top

L Y C H E E  N O - R I T A
Barnes and Brown non-alcoholic tequila, citron tea,
 fresh lemon juice, lychee and cherry blossom syrup

NON-ALCOHOLIC BEER
Asahi Super Dry Zero, Lager - JPN 

JUICES
Apple, Orange, Pineapple OR Cranberry

SOFT DRINKS 
Coke, Coke Zero, Cascade Ginger Ale, Sprite, 

Lemon Lime & Bitters, Soda Lime & Bitters

BOTTOMLESS NON-ALCOHOLIC
$99 PER PERSON



BOTTOMLESS LUNCH
$99 PER PERSON

Edamame w. smoked salt gf, nf, df

Ox heart tomato tiradito w. rockmelon leche de tigre,
citrus tofu, parsley oil, mango caviar gf, nf, ve

o o o

Coconut mochi w. ginger, sweet soy, coriander, 
pickled cabbage, braised shiitake df, nf, v

o o o

Mushrooms w. shio koji, sesame macadamia purée,
crispy potato, cured yolk gf, df, v, veo 

OR

 Smoked cabbage, ocopa de caju, konbu, roasted
cashew nuts gf, df, v, veo

Yucca chips w. black garlic aioli gf, df, nf

Vegetarian 
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