valentine’s day 2025

set menu |1 $75 PP

Entree
SEARED SCALLOPS (2pcs)
Seared Hokkaido Scallop, cucumber, salad onion, lime sauce, Tobiko Caviar. (gf, df)
\\ * Extra Scallop 9.50 each*
\ \ DUCK SPRING ROLLS (4pcs)
\ Roasted duck meat, onion, pepper, pickles, mixed salad, black vinegar mayo
\
Main
\\“ (Choose one dish per person and Thai jasmine rice to share)
\
T T\"
AN TWICE COOKED LAMB CURRY
NG N ™ Twice cooked leg of lamb with broccoli, potatoes in aromatic Thai curry Sauce. (gf)
»e
N WELADEE’S PORK BELLY
\ Roasted pork belly, beans, carrot, capsicum in House-made dried curry, Ma Kroot leaves. (Contains shrimp) (gfo, df)
: WELLO’S DUCK

Oriental style Boneless roasted duck, Asian greens and tamarind sauce. (df)

ALOHA FISH SALAD
Fried Australian Barramundi, green apple, Asian herbs, Cha-Phoo Leaves, fried shallot,
Thai chili jam and lime dressing. (gfo, df)

CRYING TIGER BEEF

Grass fed beef sirloin, fresh Asian herbs, cucumber, roasted rice, sticky rice, spicy tamarind sauce. (gf, df)

‘ UNFORGETABLE PRAWNS

y Crispy battered king prawns w/ house-made sweet chilli sauce & coconut flakes. (gfo)
BUDDHA BOWL

Streamed mixed vegetables, Tofu and peanut sauce. (vg, gf, df)

POWER GREEN
Stir fried mixed green vegetables, Ginger, bean sprout. (vg, gf, df)

Dessert

COCOCNUT ICE CREAM
Fresh young coconut, coconut jell, roasted peanut. (gfo)

Please advise of any allergies or dietary requirements when booking.
gf-gluten free | df-dairy free | gfo/dfo-gluten free option/dairy free option
menu items are subject to change according to market availability
should an item or ingredient not be available,
we will substitute it with an item of equal quality.



