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FOR 3 PEOPLE OR MORE. BANQUET MUST BE ORDERED BY
ENTIRE TABLE.

PANDOGE
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Edamame - soya beans in pod with seaweed salt (GF DF V)

Takoyaki Dumplings— deep fried octopus dumplings with Japanese bulldog sauce, kewpie
mayo, bonito flakes and nori (DF)

Vegetable Spring Rolls - assorted vegetables and vermicelli noodles deep fried served
with sweet chilli (DF V)

Spice Pork Belly Bao — with 5 spice, Vietnamese caramelised bbg sauce and pickled
cucumber (DF)

Prawn Toast — deep fried prawn toast with chilli mayo
Korean Fried Chicken Wings— spicy gochujang sauce, pickled cucumber & radish (DF)
Stir-Fried Beef Hor Fun- rice noodles, marinated beef rump, garlic chives (DF)

Stir-Fried Baby Gem Lettuce - with Chinese sausage, garlic and chilli (GF DF)

Mixed Sashimi (GF DF)

Edamame — soy beans in pod with seaweed salt (GF DF V)

Spice Pork Belly Bao— with 5 spice, Vietnamese caramelised bbg sauce and pickled
cucumber (DF)

Korean Fried Chicken Wings - spicy gochujang sauce, pickled cucumber & radish (DF)
Green Papaya Salad — BBQ prawns, long beans, chilli, peanut and lime (GF DF VO)
Stir-Fried Beef Hor Fun - rice noodles, marinated beef rump, garlic chives (DF)

Steamed Barramundi — chilli black beans, white soy and pickled mustard greens (GF DF)

Stir-Fried Baby Gem Lettuce — with Chinese sausage, garlic and chilli (GF DF)

Add Sake to set your night apart from the rest for $5 extra per person
150ml of Kuromatsu Hakushika Junmai per person, served room temperature or warm.

DF — Dairy Free GF — Gluten Free V — Vegetarian

Patrons with food allergies or dietary requirements, please inform your waiter prior to ordering. Although we will
endeavor to accommodate your dietary needs, we cannot be held responsible for traces of allergens.

Surcharges: 1.5% Card Transactions, 10% Sundays, 20% Public Holidays





