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In celebration of Lunar New Year, Flame presents two spectacular dining options, each
showcasing our finest dishes. Designed to be enjoyed sharing-style through the middle of the
table, each menu offers exceptional value. They are sure to be a feast for all to enjoy!
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Freshly baked cheese balls and a serve of our crispy calamari
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Our signature pork ribs — charred, sticky and basted to perfection. 55-day aged sirloin steak, cooked medium rare.
Rotisserie peri-peri chicken, cut to share. Sides of Flame fries, crunchy apple slaw and a sauce of your choice!
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Freshly baked cheese balls and our signature Mozambique prawns — sizzling tiger
prawns served in our house-made rattlesnake sauce with rice pilaf
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Tender, marinated chunks of Southland lamb rump — served on a skewer. Pan-seared Big Glory Bay salmon.

Our signature pork ribs — charred, sticky and basted to perfection. 55-day aged sirloin steak, cooked medium rare.

Sides of Flame fries, crunchy apple slaw and a sauce of your choice!
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Flaming Bombe Alaska for all to share.
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