STEAMED HAR GOW 13
Crystal Skin Tiger Prawn/Bamboo Shoots Dumpling

N
"
-l  SU| MAI 10
M |.nd Chop Havoc Pork/Tiger Prawn Dumpling
W' wiLD GINGER DUCK ROLL 15
2 Shredded Crispy Roast Duck/Vegetable Roll
— SHANGHAI D!JMPLING 12
7z Havoc Pork with Homemade Broth
—= §f MUSHROOM WONTON 12
' VEGETARIAN SPRING ROLL 12
SPINACH DUMPLING 12
= Baby Spinach/Tiger Prawn
- SPICY SQUID.TE.NTACLES 15
with Lemon Aioli
. BRAISED CHICKEN F.EET. . 10
with Black Bean Garlic Chilli
CROQUETTES 15
Confit Havoc Pork Belly/Herb Panko/Paprika Apple Mayonnaise
CRISPY POLENTA CHIPS 12
Parmesan/Creamy Chilli/Parsley
I SAUTEED SCALLOPS 22
Confit Havoc Pork Belly/Butternut Puree/Mango Chimichuri/Soy Seeds
= MINIATURE RABBIT PIE 17
H Pumpkin/Capsicum/Daikon/Brandy/Remoulade
-
e CURED SALMON SALAD 28
23 "B Braised Cabbage/Feta/Pistachio/WG Dressing
M IS S STEVWART ISLAND KING SALMON FILLET 35
S M St ffed Red Capsicum/Almond Picada/Salsa Verde/ Pickled Courgette
SHl M SAVANNAH ANGUS SHORTRIB 35
> — Farofa/Buttered Spinach/Potato Fondant/Crispy Artichokes
o — CANTERBURY ANGUS EYE FILLET . . 35
S iz Braised Shallots/Whole Confit Garlic Bulb/Parsnips/Thyme Pinot Jus
-~ — i SHICHUAN PORK 28
m O E Double Cooked Havoc Pork/Fresh Chilli/Leek/Onion
] E | . SALT & PEPPER KING PRAWN 35
O ~ pupy WOk Fried with Garlic/Chilli
E = @ @ (CLASSIC BLACK BEAN BEEF 29
S Angus Eye Fillet/Home Made Black Bean Paste/Capsicum/Onion
a MONGOLIAN LAMB (S | . | . 38
B Cardrona Lamb Rump Stir Fried with XO Sauce/Ginger/Spring Onion
- MAPO TOFU 26
= Braised Fresh Tofu with Pork Mince/Chilli/Garlic
KUNG PO CHICKEN 28
Diced Free Range Chicken/Cucumber/Carrot/Sweet Chilli
WILD GINGER FRIED RICE 23
Roast Pork/Prawn/Lettuce/Squid
CRISPY ROAST DUCK 35 HALF/60 WHOLE
Whole Peking Duck Available on Request (2 Courses) 90
SOUTH PACIFIC SEAFOOD PLATTER 108
Jumbo NZ Scampi/King Salmon Japanese Sashimi/Mussels
LIVE LOCAL SEAFOOD & FRESH FISH OF THE DAY SP
Talk to our staff for recommendations
NEW POTATOES 15
iﬁ‘ Baked Wedges/Confit Red Onions/Green Olives/Chorizo
p—mmy TEMPURA JAPANESE EGGPLANT 15
S\ \ith Spicy Shrimp Sauce
¢ o BABY BOK CHOY 15
Wok Fried with Garlic/Ginger
GREEN SALAD 15
Cherry Tomatoes/Mung Beans/Radish/Sherry Dressing
STEAMED RICE 3
Vegetarian Menu available on request One Bill per Table

TO MAKE A RESERVATION PHONE (03) 409 0416



