» MADAMI;\/

MOTHH’]S DAY BANQUET MENU

Sunday 10™ May 2026

All dishes are designed to be shared & will be served steadily
throughout your dining experience

Edamame & chili salt (vg, gf, df)
Spicy tuna, crispy sushi rice (gf, df)

Seared miso glazed salmon tataki, ginger, ponzu (gf, df)

~

Wagyu beef dumplings, chilli spiced black
vinegar, makrut lime leaf

Roast duck dumplings, table condiments (gf, df)

Schezuan pepper calamari, spring onion, yuzu mayonnaise (gf, df)

=)

Teriyaki chicken breast, truftle (gf, df)
Miso glazed Morten Bay bugs, toasted sesame seeds, chives (gf, df)

Steamed rice (vg, gf, df)
Cucumber & seaweed salad (vg, gf, df)

DESSENT

Baked meringue, matcha & white chocolate cream,
raspberry & rose (v)

$G0 PLN PERSON f

Children’s menu

available ‘ \
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