
 

 

  

 

BANQUET MENU 
$80 pp | Minimum of 2 people 

 

STEAMED SCALLOP CRYSTAL DUMPLING (I) 
Coriander, flying fish roe 

 
CRISPY TIGER PRAWN ROLL (I) 

Sambal aioli  
 

LUKE’S CHICKEN SALAD (GF) 
Vietnamese herbs, mixed cabbage, peanuts, nuoc cham dressing 

 

 
 

SLOW COOKED BEEF CHEEK (DF/GF) 
Asian greens, Lemongrass Beef Glaze 

 
 

 ROASTED DUCK SAIGON CURRY (DF/GF) 
Lychee, cherry tomato, string bean tamarind coconut gravy 

 
SAMBAL KING PRAWN (I) 

String bean, tomato, kaffir lime tamarind chilli paste 

 

STEAMED JASMINE RICE 
 

 

 
CÀ PHÊ PANNA COTTA (GF) 

Vietnamese Coffee, salted caramelised palm sugar, coconut crisp 


