
Spring Lanterns Menu
A La Carte menu | 8, 15, 22 September 2026

Asian fusion | Native Australian | Early spring

Bread
Pandan Milk Bread Rolls	 Complimentary
Whipped saltbush and roasted garlic  
butter, black sesame

Entrée
Corn and Zucchini Fritters  GF | V | DF | NF 	 $16
Spring onion, ginger, sesame, soy sesame dipping sauce

Tempura Salmon Sushi Roll  GF | DF | NF | A 	 $18
Salmon, sushi rice and carrot sushi roll,  
tempura battered, avocado purée, finger lime pearls,  
yuzu and turmeric emulsion

Spicy Korean Beef Bao  NF	 $17
Slow-braised beef, gochujang glaze,  
quick-pickled vegetables, sesame

Main
Miso and Sesame Glazed Eggplant  GF | V | DF | NF	 $24
Spring pea and edamame, jasmine rice,  
finger lime pearls

Baked WA Barramundi  GF | DF | NF | A	 $28
Lime coconut sauce, sweet potato and ginger mash,  
crispy shallots

Crispy Skin Duck Breast  GF | DF | NF	 $28
Mountain pepper jus, jasmine rice, orange,  
cucumber and herb salad, nuoc cham dressing

Dessert
Raspberry Choux  V | NF	 $14
Raspberry crème pâtissière, dark chocolate glaze,  
Sichuan pepper anglaise

Coconut and Lemongrass Crème Brûlée  GF | V | NF	 $13
Caramelised sugar crust and Macha Florentine biscuit

Pandan and White Chocolate Tart  V | NF	 $14
White chocolate ganache, pandan crème pâtissière,  
mango and lime coulis

Prices reflect each dish exactly as described above - no substitutions or swaps are available on this menu.

All dishes are prepared in a kitchen that also handles nuts, egg, gluten, shellfish and fish  
- please speak to your server about any allergy before ordering.

V Vegetarian  |  VGN Vegan  |  GF Gluten Free  |  DF Dairy Free  |  NF Nut Free  |  A Seafood - Australian Origin 
O Option Available  |  / Seafood - International Origin

Subject to change

Please be advised that we cannot accept any tips from our customers, if you would like to leave some 
feedback, please scan the QR code and let us know what you enjoyed about your dining experience or 
where you feel we could make some improvements.


