The Melting Pot

Global Flavours. Local Roots.

Small Plates

LINEFISH SASHIMI 190
Coconut & Lime Dressing, Sambal Matah

CRISPY FISH TACOS 155
Smoked Potato Aioli, Tartar Sauce, House Pickles

WEST COAST MUSSELS 175
White Wine Cream, Toasted Sourdough, Shaved Fennel

CRACK FRIED CHICKEN WINGS 170
Fish Sauce Caramel, Crisp Onion & Herb Salad

SMOKED LAMB BIRYANI 205
Slow Cooked Lamb Curry, Fragrant Basmati Rice, Cucumber Raita, Carrot Pickle

*Add Roti +45

ONE OF EVERYTHING 865
Chefs Choice. Five plates designed to share between two

TADKA DHAL (VG) 165
Roti Canai & Carrot Pickle

STREETCORN (V) 105
Charred Sweetcorn, Curry Mayo, Parmesan

CHARGRILLED AUBERGINE (VG) 165

Peanut Chilli Crunch, Miso Tahini Dressing




