[HARLIC |
LUmPLING &

SMALL BITES & SHARE DISHES

Spiced curried nuts

Edamame, nori salt, lemon

‘The Chimichanga’ — Ora king salmon tartare, bonito cream, pickles, seasoned rice, nori crackers
Fried cauliflower popcorn, ponzu caramel, yukari salt

Charlies chicken ribs, five spiced honey, kewpie

Crab, prawn and pork crackling spring rolls (3) lettuce cups, bean shoots, viet mint mayonnaise

Miso glazed char-grilled chicken meatball skewers (3), lettuce cups, bean shoots, shiso dressing
Twice-cooked crispy duck leg, plum sauce, steamed pancake, cucumber, green onion

Whole market fish, jungle curry, prawn crackers, steamed rice (available mild or hot)

BAOS

Thai fish cake, green chilli mayonnaise, lettuce, coriander

Pork belly katsu, cabbage, pickled carrot, peanut and goma dressing
Cheesy broccoli croquette, togarashi, pear kimchi

DUMPLINGS (6 pieces per serve)

Snapper, lime and chilli dumplings, black bean dressing

Crispy salmon and kaffir lime leaf dumplings, thai green curry, nam jim

‘Bengali samosa’ — aromatic lentil and potato dumpling, korma curry, crushed cashew

Pearly chicken and goji berry dumplings, black vinegar dressing, crispy chicken skin

Slow braiseg oxtail dumpling, rich gravy, cauliflower puree, pickled cauliflower, chermoula
Wagyu cheese burger dumpling, Mont Jack aged cheddar, caramelised onion, pickle, sesame
Charlie says — Dumpling of the day (ask your waiter or keep it as a surprise!!)

SALADS & SIDES

Hot smoked ocean trout, green papaya, tomatoes, cashew and chilli salad, hot and sour dressing
Master stock poached chicken, wombok, snow peas, crispy shallots, chilli jam

Asian greens, soy and garlic dressing

Chips, furikake salt, smoked garlic mayonnaise

Prawn crackers

Steamed jasmine rice

DESSERTS

Milk chocolate dumpling, popping candy, raspberry gel, sherbet

Finger lime pie, coconut crumb, crisp meringue, candied citrus zest

Peanut butter and caramelised white chocolate mochi, spiced rice cracker, pumpkin caramel
House made sorbets or ice-cream, crushed peanuts

FEED ME!

Let us do it for you! Sharing menu — 6 courses
(Minimum of 2 people and must be selected by the whole table)

Please inform your waitperson of any special dietary requirements or allergies
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