
HAI LIGHT $65/PERSON
BANQUET REQUIRED FOR GROUPS OF 6+ GUEST

CHILLED SILKEN TOFU (VG)

Soy–Sichuan vinaigrette, chilli crisp.

Nuoc cham, pineapple salsa, fresh coriander, roasted sesame.

HOUSEMADE VEGGIE SPRING ROLLS (VG)

GRILLED TOFU YAKITORI SKEWERS (VG)

Maple tare, togarashi, sesame

GRILLED TOFU (VGO)

Basil fried rice, cured yolk, crispy basil.

CHARRED CAULIFLOWER (VG)

Tahini miso, crispy chilli

BEETROOT CURRY (VG)

Dutch carrot, zucchini, grilled tofu, curry leaves.

HAI FIVE $65/PERSON
BANQUET REQUIRED FOR GROUPS OF 6+ GUEST

KINGFISH SASHIMI

Two-Tone Thai Nam Jim, Coconut Cream, Dill, Chilli Oil.

18-HOUR WAGYU SPRING ROLLS

Nuoc cham, pineapple salsa, fresh coriander, roasted sesame.

CHICKEN YAKITORI SKEWERS

Maple tare, togarashi, sesame

SLOW-COOKED LAMB SHANK

Grilled pineapple, cashew crumb. fried potatoes.

CHARRED CAULIFLOWER

Tahini miso, crispy chilli

SPICY BONE MARROW

18-hour wagyu, basil fried rice, cured yolk, crispy basil.

HAI FLyer $85/PERSON
BANQUET REQUIRED FOR GROUPS OF 6+ GUEST

KINGFISH SASHIMI

Two-Tone Thai Nam Jim, Coconut Cream, Dill, Chilli Oil.

CHICKEN YAKITORI SKEWERS
Maple tare, togarashi, sesame

SLOW-COOKED LAMB SHANK

Grilled pineapple, cashew crumb. fried potatoes.

RICE NOODLES WITH PRESSED BRISKET

Soy, fried garlic, gai lan.

SEARED HOKAIDO SCALLOPS
Tomyum miso, tobiko, fried saltbush. 

FRIED CHICKEN

Chicken salt, red curry mayo, dill mayo, grilled lemon.

CHARRED CAULIFLOWER

Tahini miso, crispy chilli

PAN-SEARED BARRAMUNDI 
Pineapple relish, shrimp paste.


