LITTLE GUYS

HIMALAYAN SALT SLAB CURED 17.9
MARKET FISH noac oF

market fish, avocado, lime & wasabi puree,
cucumber, edamame

BEEF SPINACH LEAVES NoAG DF 17.9
shredded beef, crisp vegetable,
peanut sauce (4)

GRILLED EGGPLANT bv VE NoAGA 16.9
eggplant, miso glaze, fried garlic, fried shallots

WU FRIED CHICKEN nNoaGa 22.9
buttermilk battered, WFC seasoning, lime mayo

HONEY PRAWNS 16.9
prawns, rice chips, coriander, spring onion,
honey sauce

TUNA TARTARE 23.9
tuna, avocado, lime & wasabi puree,
nori chips, ponzu sauce

CHICKEN LETTUCE WRAP 16.9
lettuce, teriyaki chicken, coriander, spring onion

DUMPLINGS
#WUSAYS choose steamed or pot stickers

Make it chilli 2.5
(capsicum, red onion & sweet & chili sauce)

CARROT, CABBAGE AND CORN (4) 13.9
PORK & CABBAGE (4) oF 13.9
PRAWN & SHIITAKE (4) or 13.9
CHICKEN (4) 13.9
DUMPLING PLATE (8) 26.9
(mixed selection)

TACOS (served by piece)

MR KRAB NORI TACO 15.9

nori taco, battered krab, sushi rice,
guacamole, sriracha mayo, red chili

TUNA NORI TACO oF 15.9
nori taco, tuna ceviche, sushi rice, guacamole,
kewpie, furikake

GIMME GRUB SET MENUS

MINIMUM 2 PEOPLE, ALL TABLE MEMBERS MUST TAKE PART

GIMME SOME GRUB /////// 69.9pp
CHEFS SPECIAL FOR THE DAY
9 COURSE MEAL

PLEASE CHECK WITH THE SERVER

LITTLE GUYS CONT.

CHICKEN NORI TACO or 15.9
nori taco, grilled chicken, sushi rice, guacamole,
Sriracha mayo

BEEF NORI TACO or 15.9
nori taco, shredded beef, sushi rice,
guacamole, kewpie

BAQ (served by piece)

CHICKY BAO 12.9
Wu fried chicken, pineapple & coconut jam,
pickled shallots, sriracha mayo, coriander

PORKY BAO 12.9
hoisin glazed pork belly, pickled cucumber,
kimchi, bbq sauce, coriander

VEGGIE BAO v oF ve 12.9
falafel, peanut sauce, pickled cucumber, coriander

HAWKER ROLL (served by piece)

BEEF HAWKER ROLL 16.9
beef rendang, Asian slaw, coconut chips
PORK HAWKER ROLL 16.9

buttermilk battered pork, hoisin glaze, slaw,
kewpie, fried garlic

CHICKEN HAWKER ROLL 16.9
fried chicken, slaw, sriracha mayo,
pickled shallots, coriander

VEGETABLE HAWKER ROLL 16.9
falafel, peanut sauce, vegan mayo, iceberg,
cherry tomato

GIMME MORE GRUB /////// 14.9pp
TREAT ME AND FEED ME!

2 COCKTAILS EACH WITH A SELECTION
OF EITHER 2 LITTLE GUYS OR

1 BIGGER GUY PER PERSON AND

1 FRIES (TO SHARE)

BIGGER GUYS

GREEN PAPAYA SALAD NoagA vA 22.9
shaved coconut, tofu, peanuts, fried garlic,
lychee, chili, rice powder, Thai dressing

add chicken, pork or shredded beef +6.9

LAO SALAD 22.9
teriyaki chicken, lettuce, peppers, crispy wonton,
carrots, onion, green beans, pineapple

THAI CRUNCHY SALAD 21.9
slaw, carrots, cucumber, pepper, peanuts,
miso ginger dressing

BABY BACK RIBS NoAGA DFA 33.9
Asian slaw, sweet chili, Wu’s secret bbq sauce,
spring onion

BEEF RENDANG bF NoaGA 33.9
slow cooked beef, coriander, kaffir ime leaves,
fried curry leaves, roti

FIVE SPICE PORK BELLY nNoaGA 33.9
confit pork belly, hoisin & star anise glaze,
Asian slaw, fried garlic, peanuts

RED DUCK CURRY pr NoAGA 39.9
duck, coriander, fried shallots, red chili,
steamed rice

GREEN CHICKEN CURRY bF NoAGA 31.9
chicken, capsicum, eggplant, fried shallots,
chili thread, steamed rice

YELLOW VEGETABLE CURRY vE, DF, NoAG 30.9
broccoli, bok choy, tofu, shallots, coriander,
creamy tangy sauce, steamed rice

#WU SAYS WE LOVE FUNCTIONS AND GROUP BOOKINGS

BIG GUYS CONT.

SEARED TUNA POKE BOWL NoaGa 33.9
tuna, ponzu sauce, orange, seasonal vegetables,
coriander, spring onion

SEARED CHICKEN POKE BOWL 23.9
teriyaki chicken, seasonal vegetables,
pineapple, coriander, spring onion

TOFU POKE BOWL 23.9
crumbed tofu, seasonal vegetables, apple,
coriander, spring onion

SIDES

STEAMED RICE v Noae 49
KIMCHI v Noag 6.9
ROTI v 6.9
LOADED FRIES 11.9

shoestring fries, kewpie, spicy mayo,
chilli threads, furikake

SHOE STRING FRIES v 10.9
BROCCOLI & BOK CHOY 11.9
with green sauce, toasted sliced almonds
HAPPY ENDINGS

‘LITTLE TOKYO’ CHEESECAKE ON A STICK 16.9
frozen New York cheesecake, chocolate ganache,
miso caramel, almond soil

‘BROKEN POT’ NoAcA 17.9
chocolate sphere, orange mousse, mixed berry
sorbet, freeze dried raspberry, mandarin segments

COCONUT & KAFFIR LIME PANNA COTTA 16.9
coconut milk, kaffir lime, pineapple salsa

Our dishes are designed to arrive to your table
in a rolling manner as soon as they are ready

NoAG NO ADDED GLUTEN NoAGA NO ADDED GLUTEN AVAILABLE DF DAIRY FREE

V VEGETARIAN VE VEGAN

#WuSays Some of our dishes can be made gluten friendly, vegetarian or vegan.
Please ask your server!

Please he aware that Wu’s kitchen is a place that uses nuts, seeds,
eggs and flour.

#ALLERGIC ASK US, WU WILL LOOK AFTER YOU
TAG US #WUSAYS, @WUANDYOU






