We are showcasing dishes from our favourite regions with an emphasis on %

the spicy, piquant & earthy tones of Sichuan & Xi’anese food. We use only

the best NZ produce & source our proteins from ethical suppliers with a Ghost Street '~
focus on sustainability. -\ iﬁ “
* g
—‘ ;Chinese pickled vegetables, wonton skins, chilli salt (v) 3 - 9.0
J QCucumber salad, whipped tofu, hot & sour dressing, sesame seeds (v) 17.0
fé | gPrawn & sesame toast, garlic butter, poached spanner crab mayo, dill 27.0
:E:E —‘ gHokkaido scallop wonton, Sichuan oil, ginger, red vinegar 4 pce 34.0
é | ?Tea smoked duck breast, steamed buns, cherry hoisin, cucumber 4 pee : 39.0
ng:-: j X1An style lamb ribs, cumip, chilli, fennel, sesame, coriander 31.0
- — :Tofu & vegetable sang choi bao, lettuce cups, toasted peanuts, chilli sauce v : 24.0 |
— ?Spinach & tofu dumplings, black vinegar, chilli, pickled mushrooms (vG) 6 pee - 21.0
o ?iang Biang pulled noodles, coriander, Chinese chives, wong bok, chilli oil (v) 24.0
Lé Cumin beef Biang Biang pulled noodles, red onion, coriander, chilli oil 31.0
Q% — Egg fried rice, shiitake, preserved radish, garlic shoots, fried shallots, sesame (VG)é 24.0
g KKs special fried rice, tiger prawn tails, fried egg, XO sauce 32.0
= @ha siu pork neck, honey black vinegar glaze, sour mustard greens, pickled chillié 41.0
— %Roasted half soy chicken, sweet & sour dressing, coriander . 40.0
S i : i
% [ Métangi brisket, tangerine peel, ginger, Sichuan, dried chillies, sweet soy 42.0
g | I;{unan steamed fish fillets, salted chillies, black beans, ginger, coriander 43.0
E |— F:’ork belly steamed in lotus leaf w doubanjiang, ginger, chilli & broken rice 32.0
l—
|_ ﬁunan steamed tofu, salted chillies, black beans, ginger, coriander (v) 24.0
; = Mapo tofu, plant-based beef, chilli crisp, doubanjiang, spring onions (v) 31.0
5 [ Steamed Asian greens, oyster sauce, crispy garlic (canbeV) 14.5
Ié [] (;Irispy fried eggplant, sticky soy ginger chilli glaze (v) 17.0
% i1 éichuan potato, numbing sauce, coriander (v) 13.5
. mi ;Fresh Asian slaw, honey sesame lemon dressing (vG) 13.5
l':i.gg tart, pear jelly, orange kumquat marmalade, mascarpone cream 12.0
& i Mango lime & ginger créme brulee, salted caramel icecream, choc crumble 18.0
L — : :
% |_ White chocolate mousse, raspberry, sesame crumble, matcha, sweet potato 18.0
I fv )=vegan (VG) = vegetarian

If you have any allergies please inform your waiter.




