SPECIAL

Charcuterie & cheese board

FOOD

Marinated olives vgn, v, gf, df, nf

Prawn crackers, togarashi df, nf

Sydney rock oysters, shiso mignonette gf, df, nf

Charred edamame, pepperberry salt vgn, gf, df, nf

Kingfish sashimi, kaffir kosho vinaigrette, finger lime df, nf
Tuna taco, yuzu aji amarillo, nori df, nf

Wagyu skewer, unagi sauce gf

Grilled cabbage skewer, lime, miso tare vgn, gf, df, nf

Prawn toast, chilli vinegar (4pc) df, nf

Chicken & prawn wontons, shandong dressing (4pc) df, nf
Crispy eggplant, teriyaki caramel, togorashi vgn, df, nf
Chicken karaage, sesame, chilli bean sauce gf, nf

Fried squid, sansho salt, yuzu mayo gf, df, nf

Shoestring fries, tomato sauce v, gf, df, nf

DESSERT

Matcha pistachio truffle (4pc) gf
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GF = Gluten Free DF = Dairy Free NF = Nut Free V = Vegetarian VGN = Vegan



DRINKS

Smoke Signature Vodka Shot

42 Below, guava, watermelon & lime leaf
1

Smoke Signature Tequila Shot
Patron Silver, apple & cinnamon
1

Starward Nova Single Malt

A fruit-forward Australian single malt matured in red wine barrels, offering
notes of red berries, dark chocolate, and soft oak spice
15

Starward Nova Sour
Starward Nova Single Malt, citrus, egg, sugar
25



