
F I R S T  B I T E S

S A V O R Y  C R U M P E T

Sour Cream | Soy Glaze

L A K S A  P R A W N  T O A S T  ( A )

G R I L L E D  O N I G I R I  ( A )

T H E  G O O D  S T U F F S

K - G N O C C H I

Pork | Xinjiang Spice Oil

Prosciutto | Chilli Honey Cream

 

M B 7  W A G Y U  N O R I  B I T E

Wagyu Tartare | Golden Kimchi |
Leek Emulsion

 U M A M I  S H A L L O T  P A N C A K E

 

Sesame Crust | Spiced Mayo  

Beachport Smoked Trout | Karasumi

 

P I C K L E D  T H I N G S
Chef’s Changing Selection of House-
Pickled Vegetables

 

Gochujang | Parmesan

 

T U A N Y U A N  D U M P L I N G

 

C H A R R E D  M I S A  T O F U
Mapo Tomato | Onsen Egg

 

7 2 - H O U R S  P O R K
Garlic Mustard | Miso Glaze

 

B E A C H P O R T  R A I N B O W  T R O U T ( A )
Capsicum Sriracha | Cashew

 

E A S T  S O U L  W A G Y U

300g MB6–7 Striploin | Black Garlic |
Tai Nam N°8

 

S W E E T  T O O T H ?

C À  P H Ê  T I R A M I S U
Vietnamese Coffee | Baileys |

Almond

 

M I S A  T O F U  C L O U D
Ginger Syrup | Apple | Miso Rice

Crunch

 

L O C A L  H E R O E S
Tasmanian Tiger Prawns
Beachport SA Trout
Locally Made MISA Tofu SORRY, NO SPLIT BILLS. PUBLIC HOLIDAY SURCHARGE 15%. SUNDAY WAGE SURCHARGE 10%..

I  G O T  Y O U

$ 8 9  P P

Leave it with us.
A chef-selected menu for the

table.
Wagyu main +$20 pp

H O U S E  F E R M E N T S
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K U M Q U A T  P O P
Salted Kumquat | Sea Salt |

Bubbles

G I N G E R  P E A R  F I Z Z
House-brewed Pear Kombucha |

Ginger | Lime

G E N M A I C H A  C O O L E R

1 2

1 4

Brown Rice Tea | Yakult | Honey

1 3

1 0


