SNHACKS

Edamame gf ve
Wok tossed, Kong sauce 6

Prawn Crackers
Lemongrass dipping sauce 6

Squid
Rick and Morty sauce, cured egg yolk 17

Pork Liempo Skewers gf
Twice cooked pork, banana ketchup glaze,
coconut vinegar 16

Korean Fried Cauliflower ve
Almonds, Gochujang, raisins 13

RONG Wings

Dried sweet chilli sticky sauce, Kewpie 17

Cheeseburger Spring Rolls
Gorilla sauce, parmesan 15

PLATES

Char Siu Mee Goreng

Twice cooked pork belly, Indonesian noodles 32

Pad Thai ve* gf
Egg, tofu, mushrooms, beans, peanuts 27
add chicken +5

Firecracker Chicken
Lemongrass chicken, firecracker sauce,
compressed pineapple with steamed rice 30

Koji Aged Steak gf
Nori salt, kumara puree, pickled onion 34

SALADS

Lychee & Prawn gf
Mung beans, Nuoc cham,
coconut poached prawns 25

RONG cChicken gf

Hainan poached chicken,
Vietnamese herbs, cabbage, peanuts 22

VIEW OUR
MENU ONLINE

BAO BUNS ::
SERVE

Jackfruit ve
Passionfruit plum sauce, cucumber,
spring onions 16

Pork
Pork belly, hoisin, sunomono cucumber,
crackling dust 16

Chicken

Smoked maple syrup, chilli jam mayo, slaw 16

NCLUDES

STEAMED RICE
& PRAWN
CRACKERS

DUMPLINGS
SERVE

Pork
Kong sauce 13

Prawn
Black vinegar, chives 12

Bok Choy ve

Truffle oil, Kong sauce 12

VNIV
4 PEOPLE

+ TIGER CLAW!

Edamame Beans
Kong sauce

Squid
Rick and Morty sauce, cured egg yolk

KONG Wings
Bok Choi Dumplings
Truffle oil, Kong sauce
Lychee & Prawn Salad
Char Siu Mee Goreng
Twice cooked pork belly,
Indonesian noodles

Steamed Greens

Matcha & Coconut Pudding

White chocolate crumble

Dried sweet chilli sticky sauce, garlic crisp, Kewpie

Mung beans, Nuoc cham, coconut poached prawns

“ $60 PER
PERSON

KONG VOCAB

Gochujang: Korean fermented chilli paste

Rick and Morty Sauce: Kong’s Sichuan sauce
Char Sui: Sweet and savoury pork marinade
Hoisin: Fragrant southerm Chinese dipping sauce

Kewpie: A cult classic, super creamy, rice vinegar mayonnaise

Latik: Filipino coconut curd
Hainan: the smallest and southernmost province of China
Nuoc cham: Vietnamese dipping sauce

~DRAGON FIST!

Edamame beans
Kong sauce

Beef Tataki
Truffle ponzu, rice crisp, Furikake

Cheeseburger Spring Rolls

Gorilla Sauce, parmesan

Pork Bao Bun
Pork belly, hoisin, sunomono cucumber,
crackling dust

Firecracker Chicken
Lemongrass chicken, firecracker sauce,
compressed pineapple

Gangnam Beef Short Rib

Fried rice, kumara crisp, spring onions
Steamed Greens

Monkey Magic
Flambe banana and cinnamon boat served
with ice cream for two and Latik coconut caramel.
Served with coconut gelato.

el S75 PER

Sake-cured Salmon gf
Nori, cucumber, radish 18

Kinilaw gf
Coconut cream tuna ceviche,
mango curd, cherry fomatoes 19

Beef Tataki gf
Truffle ponzuy, rice crisp, Furikake 18

Pani Puri ve
Curried kumara, coconut raita 15

~ SPECIALTIES FROM .
THE MASTER

DESIGNED TO GRAZE AND SHARE.
TAKE 20 MINUTES TO PREPARE.

Peking Duck
Chinese pancakes, 3 sauces,
accompaniments 43

Gangnam Beef Short Rib of
Fried rice, kumara crisp, spring onions 41

Whole Market Fish
Curry of the day, fish of the day
with rice, sauces POD

[PERSON

Rice df,ve

Duck Fat and 6 minute egg rice gf 12

Kimchi

N
E Wok Tossed Greens df, ve 10
m
tn

gf - gluten free / v - vegetarian
ve - vegan / * - on request

DESSERTS

Monkey Magic ve

Flambé banana with Latik coconut
milk, served with ice cream 16
add ice cream +3

Chocolate Mousse ve
Pastry wrapped chocolate mousse
with banana granita 14

Matcha & Coconut Pudding v

White chocolate crumble 12




