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1Tam - Tpm Seated Feasting Menu

Mums choose from a Glass of

Champagne or Cocktail on Arrival*®
Kids Menu Available (under 15)

Book Now

*a selection of either a glass of Mumm champagne or an Ammazuppai for Mum.

E: hg@quayperth.com | T: +61 8 6117 4082 | A: 18 The Esplanade Perth WA 6000



https://www.google.com/search?q=hqbar+and+kitchen&rlz=1C1GCEA_enAU1015AU1015&oq=hqbar+and+kitchen&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTIPCAEQLhgNGK8BGMcBGIAEMgkIAhAAGA0YgAQyCAgDEAAYDRgeMggIBBAAGA0YHjIICAUQABgNGB4yBggGEEUYPNIBCDM0NzBqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8#
https://bookings.nowbookit.com/?accountid=ccb072cb-6c5b-4fc9-bf5b-7d1c726ede60&theme=light&accent=hex,263238,0288d1&venueid=8117&font=Nunito&date=2024-05-12&serviceids=event_BEIRQ4MUEI3YW_1713152461688

Amuse-Bouche, Coffin Bay oyster, green chilli
dipping sauce (gf, df, s)

Prawn Har Gow, steamed dumplings, chilli
vinaigrette sauce, coriander, crushed nuts (df,s)

Xiaolongbao, traditional Shanghai
soup-filled dumpling (df)

Homemade Roasted Duck Spring Rolls, nuoc cham (df)

Char Siu Bao, steamed barbeque pork bun (df)

Pan Fried Barramundi Fillet, dashi broth, pak choy,
mushrooms (gf,df,s)

Pardoo Wagyu Flank, marinade with Korean galbi
sauce, grilled vegetables, chilli and
soybean sauce (gf,df)

Jasmine rice

Mixed Green Salad, yuzu miso dressing (gf,df,v)

Daifuku Mochi, red bean and matcha (v)

(gf) - gluten free, (gfo) - gluten free option, (v) - vegetarian, (df) - dairy free, (vg) - vegan, L e
(vgo) - vegan option, (s) - seafood.
Whilst we offer gluten-free menu options and nut-free options, we are not a gluten-free
kitchen and nut-free kichen.
Cross-contamination could occur.
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