
With respect to diners with allergies we can not guarantee that  
dishes will be completely free of nut or shellfish residue. Dishes with ‘G.F’ 
indicated a gluten free and no surcharge. But dishes with  
‘G.F available’ will surcharge apply $3. Please inform our staff of  
any allergies.

Seafood Origin      (A)- Australian      (I)- Imported 

We do not split bill by item only half way.  
10% Surcharge will be added on Sunday and Public holiday.

Snacks & Appetisers 스낵 & 에피타이저

Kimchi – Fermented korean pickle, lively, punchy, probiotic G.F 9

Hiramasa Kingfish Sashimi – Silky kingfish with fresh lime juice, 
coriander and gentle  jalapeños. G.F (A)

28

Duck Spring Roll – Hand-rolled duck spring rolls with garlic 
chives and herbs. 3pc

16

Dumplings & Buns 덤플링 & 번

Pork Bun – Soft steamed bun with slow-pulled pork shoulder 
and honey soy glaze.

6

Pork Belly Slider – Mini brioche slider with tender pork belly,  
crunchy cabbage, and herbs. 

9

Vegetable Fried Bun – Crispy bun filled with Korean curry-
spiced vegetables and noodles. V.G

6

Fragrant prawn wantons – Bursting with coriander, ginger 
aroma, dressed in a sweet soy sauce 4pcs (I)

16

Prawn & Scallop dumplings – Lightly boiled dumplings with 
sichuan peppercorn sauce 4pcs (I)

21

Siu Mai – Juicy prawn & pork open dumplings, steamed to 
order. 3pcs (I)

14

Share Starter 셰어 스타터

Silken Tofu – Steamed silken tofu with savory Korean bean 
paste dressing. G.F

15

Smoked Duck Pancake – Five spice duck with cucumber, spring 
onion and 6pcs soft pancakes.

32

Bossam – Slow-cooked pork belly with lettuce, kimchi and 
ssamjang.

31

Rice & Noodle 라이스 & 누들

Yang Chuen Noodle – Delicate noodles paired with seared 
scallops and dressed in our house-made Sichuan sauce, 
delivering gentle heat and aromatic depth (I)

28

Japchae – glass noodle, spinach, carrot, mushroom, egg, chive, 
red onion V.G

28

Simply fried big bowl of rice – simple, clean, lightly seasoned.    
Add Duck or Prawn $5 extra G.F available (I)

18

Kimchi fried rice – Loaded with house kimchi for a deep, punchy 
flavour.                                                                                      
Add Duck or Prawn $5 extra G.F available (I)

20

Steamed rice 4

Meat & Fish 고기 & 생선

Spicy Korean Fried Chicken - Yes, this is our KFC. and yes it’s 
better. Lightly battered, twice cooked in Sammy’s signature 
chilli-simple, clean and seriously good.

25

Slow-cooked chicken breast – Mr Lim’s sweet soy with ginger, 
garlic, spring onion and chilli, finished with a tangy sweet-and-
sour sauce

30

Drunken duck – Marinated red wine and Chinese shaoshing 
wine, five spice, and seasonal citrus

30

Sweet & sour pork belly – Slow cooked pork belly, quick tossed 
in a wok with house made sweet and sour sauce, fresh cut chilli, 
coriander 

29

Green bean stir-fry – Crisp green beans wok-finished with 
minced pork & red chilli for a clean, bright flavour G.F available, 
V.G available

22

Sammy’s quick tossed scotch fillet (chopped) on the wok, white 
onion, baby king oyster mushroom, spring onion G.F

38

Steamed Snapper – Delicate snapper with soy-braised radish 
and ginger. G.F (I)

38

Fried whole fish with xo chilli sauce  (I) 42

Garlic King Prawn – Soy & garlic marinated king prawn, gently 
steamed then wok-tossed with butter & garlic shoots. G.F (I)

29

Vegetable 야채

Stir fried pak choi with shiitake mushroom, oyster sauce, house 
made chilli sauce G.F available

25

Steamed green, broccoli, snow pea, zucchini  
G.F available

16

Let JACKY feed you (min table 2 people) 
Chef’s 5 dishes selection

65  
P/P

Let SAMMY feed you (min table 2 people)  
SAMMY’s 7 dishes selection

80  
P/P

 코스메뉴Banquet

Dessert 디저트

Korean street food style twist donut stick, cinnamon, sugar, 
butter scotch

7

Black sticky rice pudding, palm sugar, coconut cream, banana 9


