
Key

$25 Lunch

vegan   gluten free

vegetarian  gluten free upon request

dairy free  organic  

2     Choose Two Dishes

1     Choose a Drink

Peach Iced Tea - Non Alcoholic Cocktail

Little Organic - Sauvignon Blanc 

Orion - Tap Beer

Jasmine rice 

Coconut rice

Free range pork & shiitake mushroom dumplings 
with red raspberry vinegar   

Marlborough mussel fritters with carrot, garlic & coriander   

Cumin scented roast pumpkin salad with green beans, pumpkin seeds 

& sweet chilli dressing   

Salt & pepper squid with wasabi mayo  

Castro’s blue cheese & peanut wontons with berry coulis   

Vietnamese rice paper rolls with vermicelli, mint & coriander   

Mushroom & leek dumplings with bamboo & peanuts   

Malaysian style prime angus beef satay with cucumber sticks 

& spicy peanut sauce  

Jungle curry with roast vegetables, kaffir lime, fried tofu & coriander  

Pumpkin & cashew fritters with saffron, coriander 

& sweet chilli sauce   

3     Choose Your Rice


