
OCEAN:

BEETROOT CURED HIRAMASA KINGFISH, CUCUMBER, 	 22 

WAKAME, NUOC CHAM gf

SESAME CRUSTED YELLOWFIN TUNA, AVOCADO, 	 22 

WATERCRESS, WASABI SOY, NORI gf

MOUNTAIN BUSH PEPPER SQUID, YUZU KOSHO KEWPIE gf 	 18

TAMARIND BRAISED BABY OCTOPUS, LOCAL ROCKET, 	 18 

CHARRED CAULIFLOWER, PINENUTS, MISO MUSTARD gf

BLACK PEPPER QLD KING PRAWNS, CURRY LEAVES. BASIL 	 22

HERVEY BAY SCALLOPS, SOY BROWN BUTTER, FINGER 	 20 

LIME gf

EARTH (V):

CRISPY EGGPLANT, SICHUAN PEANUT CARAMEL, 	 16 

SHALLOTS, CHILLI gf

WOK TOSSED BROCOLLINI, ASPARAGUS, BOK CHOY, 	 18 

GINGER, SESAME SOY + CHERRY TOMATOES, CHILLI OIL gf

ROASTED SWEET + SOUR BABY BEETS, WHIPPED GOATS 	 18 

CURD, WITLOF, SPICED PEPITAS gf

CRISPY FRIED TOFU, TAMARIND CHILLI JAM, CURRY 	 16 

LEAVES, LIME gf

PANKO SEVEN SPICE HALOUMI, POMEGRANATE PEARLS, 	 18 

CHARRED GRAPES, KALAMATA OLIVES, ROCKET,  

MISO DRESSING

LAND:

6 HOUR FIVE SPICE PORK BELLY, MISO MUSTARD, 	 22 
APPLE + GINGER SALSA, WALNUTS gf

GAME FARM TERIYAKI QUAIL, SESAME, TOGARASHI, 	 20 
LEMON gf

STICKY MASTERSTOCK BRAISED LAMB RIBS, CUMIN 	 22 
LEMONGRASS, BLACK VINEGAR gf

SICHUAN CHICKEN KARAAGE, CHIPOTLE MAYO, LIME gf 	 18

CRYING TIGER GRASS FED SIRLOIN, LEEK + RED ONION, 	 22 
TAMARIND NAHM JIM gf

CHICKEN + GARLIC CHIVE DUMPLINGS, SPICED BLACK 	 20 
CHILLI VINEGAR, SHALLOTS

BAO: (2)

SICHUAN FRIED CHICKEN, SLAW, PICKLED JALAPENOS, 	 16 
SAMBAL MAYO

SMOKED SOY MUSHROOM, PICKLED RADISH, TEMPURA 	 14 
VEG, TRUFFLE KEWPIE v

VIETNAMESE PORK MEATBALL, KEWPIE MAYO, PICKLES,	 16 
CORIANDER, CHILLI

CRISPY WONTON TACOS: (4)

PULLED BEEF BRISKET, SAMBAL KEWPIE, CORN SALSA,	 18 
MANCHEGO CHEESE

CURRIED POTATO + PEA SAMOSA, PICKLED OKRA, 	 16 
SMOKED YOGHURT, CORIANDER v	

SMOKED RAINBOW TROUT, PICKLED FENNEL, WASABI 	 18 
MAYO, DILL, TOBIKO PEARLS

FEAST:

TEA SMOKED SPATCHCOCK, GINGER + SHALLOT 	 26 

DRESSING, LEMON gf

CAPE BYRON BEEF RIB, CARAMELISED CHILLI, SPRING	 28 

ONION PANCAKES

CRISPY WHOLE FRIED BARRAMUNDI, BEAN SPROUTS, 	 58 

SOFT HERBS, GINGER NUOC CHAM gf

LOCALLY CAUGHT SPANNER CRAB, FRIED MANTOU BUNS:

SINGAPORE CHILLI STYLE, CORIANDER, FRIED GARLIC gf 	 64

KAMPOT CAMBODIAN BLACK PEPPER, SHALLOTS, 	 68 

CORIANDER	

SALAD:

BANG BANG CHICKEN, SOBA NOODLES, PICKLES, 	 24 

CUCUMBER, PONZU SESAME DRESSING, FRIED PEANUTS

MISO BAKED NZ SALMON, BABY GEM, HEIRLOOM 	 26 

TOMATOES, SESAME LEMON YOGHURT, CRISPY CAPERS gf

CHAR SIU PORK BELLY, GREEN MANGO, FRIED SNAKE 	 26 

BEANS, ASIAN HERBS, HOT + SOUR DRESSING

SALT + PEPPER TOFU, SNOW PEA TENDRILS, PICKLED 	 22 

FENNEL, NASHI, BALSAMIC SOY DRESSING v gf

FU’S DISHES ARE MADE FOR SHARING, SERVED PROGRESSIVELY SO YOUR PLATES COME 
STRAIGHT FROM OUR KITCHEN TO YOUR TABLE... ENJOY!

OUR COMMUNITY MATTERS! FU FINDS 
FRESH LOCAL PRODUCE + SUPPORTS 
AUSSIE FISHERMEN +  FARMERS


