o /// \\\

CELEBRATE
LUNAR NEW YEAR

' Year of the Snake
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SUN 2 Feb @ 2. 30PM



ECIAES

ENTREE

CRISP FRIED BUTTERMILK MUSHROOM 18
Battered oyster mushrooms, five spice aioli, lemon

MAINS

STEAMED BARRAMUNDI GF|DF 36
Ginger, coriander and lime steamed fish fillet, tamari
soy sauce, steamed jasmine rice

KUNG PAO PRAWNS 36
Battered prawns tossed in authentic Sichuan style
Kung pao sauce, savoury and sweet with a mild spicy
kick, steamed jasmine rice

BRAISED BEEF DRY NOODLES 34
Tender, slow cooked boneless beef shank marinated
with spices, ginger, coriander and fermented tofu,
served with noodles

DESSERT

FRIED ICE CREAM 14
Choice of toppings: chocolate, strawberry, caramel

LION DANGE SHOW  sook rona

‘3& SUN 2 FEB @ 2.30PM RELZ.COM.AU

GF: gluten friendly DF: dairy friendly




