
GF Gluten Free   GFO Gluten Free Option   DF Dairy Free 
V Vegetarian   VE Vegan   VEO Vegan Option

* Menu subject to change seasonally. Vegetarian options 
available please advise on booking.

 Mild     Medium    Hot

$60 PER PERSON SHARE STYLE
PRAWN CRACKERS 

With “soy Kitchen” Signature spiced salt

LEMONGRASS CURED SALMON  
Pickled onion, yuzu, smashed wasabi peas

DUCK AND PLUM SPRING ROLL 
With fresh herb, pickled soy dipping sauce

KARAAGE CHICKEN DF 

Teriyaki glaze, yuzu sesame

SATAY PORK BELLY  DF 

Fresh herb, coconut peanut dressing

SCENTED RICE 
Tumeric, kaffir lime

WOK TOSS GREENS V, VEO, DF, NF 

Soy sauce, chilli oil

$80 PER PERSON SHARE STYLE
PRAWN CRACKERS 

With “Soy Kitchen” Signature spiced salt

SCALLOP CRUDO DF 
Green tea ponzu, yuzu pearls, green apple

MISO HONEY PORK BAO BUNS 
Shitake mushroom ketchup, house pickles

DUCK AND PLUM SPRING ROLL 
With fresh herb, pickled soy dipping sauce

HAINANESE CHICKEN 
Black sesame, Shaoxing soy, ginger

LAMB MASSAMAN  GF, DF 

4hr braised lamb, kaffir lime, coriander

WATERMELON PICKLED GINGER SALAD V, VE, DF

WOK TOSS GREENS, SOY SAUCE, CHILLI OIL V, VEO, DF, NF

SOY KITCHEN FRIED RICE V, GFO

SWEET N SPICY DONUTS, CARDAMON
SYRUP, CRUSHED PISTACHIO

FEED ME MENU
Please choose 1 menu for your group, food will be served shared style to the table.

Minimum 8pax.


