
T A X I  K I T C H E N

N Y E  M E N U
V a d o u v a n  s p i c e d  r i c e  c r a c k e r s ,  g r e e n  n a m  j i m

C u r e d  S h e r  w a g y u ,  p i c k l e d  s w e e t  p e p p e r s

Crystal skin prawn dumplings, yuzu & pear dressing

Scallop & tuna sashimi, wasabi, ginger flower, wonton crisp

Grilled asparagus, buttermilk, carrot kosho, tempura zucchihi flowers

Western Plains pork larb, betel leaf, cassava crackers

Goats’ cheese Angoloti,  kombu butter, spring onion

O’Connor’s grain-fed porterhouse, kolae butter, charred lime 

Ora King salmon, lobster nicoise salad, biang biang dressing

Szechuan spiced duck, watercress, five spice caramel

Passionfruit souffle, milk jam, yoghurt ice cream

Ube creme, coconut sorbet, Honey Joy masago, calamansi

Amaretto frangipane tart, nougat ice cream 

Viet-misu — Vietnamese coffee & dulce leche

E N T R E E

M A I N

D E S S E R T

Strawberry Shorty 

Miso caramel slice

P E T I T  F O U R S  

May be  sub ject  to  change
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