Sashimi &

FRESH PACIFIC OYSTER, Red chilli granita, coconut, chilli oil
AKAJISO KINGFISH, Yuzu shiso, kombu seaweed, pickled daikon
CURED ORA KING SALMON, Calamansi soy, yarra river roe, cucumber coconut gel

LEXY’S SEAFOOD PLATTER | Add on 30g Kaviari caviar
MIN 2 PEOPLE

Caviar &

KAVIARI CAVIAR OSCIETRA PRESTIGE 30G STURIA CAVIAR
OSCIETRA 30G
Accompaniments with grilled shokupan, yuzu miso mascarpone, seaweed

. ABBE
Bites B
SAMBAL TEMPEH, Perilla leaf, confit garlic tofu cream, crispy nori
X.0. ROCK LOBSTER, Shokupan, tobiko, lime pearl, pickled cucumber
STONE AXE WAGYU BEEF TARTLET, Cashew cream, gold leaf

ALASKAN CRAB KOROKKE, Curry mayo, yarra river roe, curry leaf
PAN SEARED SCALLOPS, Coconut bisque, avruga, roe cracker, chinese donut

Savoury 5

CASSAVA CRACKERS, Chilli salt, yuzu miso mascarpone, chive

CHARRED EDAMAME, Fermented chilli, garlic, murray pink salt

SMOKED BALLOON CRACKER, Cinnamon sugar, black garlic honey butter
WARM SILKEN TOFU, Brown butter soy, leek furikake

PRAWN AND SCALLOPS DUMPLING, Chive pesto, cashew, snow pea tendrill
CHICKEN KARAAGE, Mentaiko nanban, spring onion, togarashi

[
Josper 7x
CHARRED KING PRAWN, Butter squid ink, pickled paw paw, prawn oil
GRILLED PORK JOWL, Kohlrabi kimchi, green shiso verde, umeboshi glaze
ROASTED HALF CHICKEN, Tamarind jaew, oyster mushroom, green herb salsa

SEARED BLACK COD, Choo chee curry, kipfler, potatoes, pickled shallot
BLACK OPAL WAGYU CUBE ROLL M9, Bonito soy, smoked chimichurri, maldon salt

Grain £%
JASMINE TEA SMOKED AURUM DUCK, Aromatic claypot rice, umami budu WOK-FRIED
CHILLI CRAB EGG NOODLE, Spanner crab meat, tobiko, chive, crispy egg

Side &
JUST FRIES, Nori salt, togarashi mayo
CHARRED PUMPKIN,Miso cauliflower, gula melaka, toasted pepita

LEXY CAESAR SALAD, Shokupan crumb, lup chong, parmesan
SHORT GRAIN RICE

A surcharge of 1.1% applies to all credit card payments. A 10% surcharge applies on weekends and a 15% surcharge on public

holidays.
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FROM:  ppmm  TO. THE LEXY FLIGHT BANQUET

Premium 85 pp

CASSAVA CRACKERS, Chilli salt, yuzu miso mascarpone, chive
FRESH PACIFIC OYSTER, Red chilli granita, coconut, chilli oil
SAMBAL TEMPEH, Perilla leaf, confit garlic tofu cream, crispy nori

TRUFFLE MUSHROOM DUMPLING, Chive pesto, cashew, snow pea tendril
CURED ORA KING SALMON, Calamansi soy, yarra river roe, cucumber coconut gel
ROASTED HALF CHICKEN, Tamarind jaew, oyster mushroom, green herb salsa

CHARRED PUMPKIN, Miso cauliflower, gula melaka, toasted pepita
SHORT GRAIN RICE

SUDACHI PARFAIT, Osmanthus meringue, white chocolate, yoghurt sorbet

Business Class 115 pp

CASSAVACRACKERS,Chilli salt, yuzu miso mascarpone, chive
FRESH PACIFIC OYSTER, Red chilli granita, coconut, chilli oil STONE AXE WAGYU
BEEF TARTLET,Cashew cream, gold leaf

CURED ORA KING SALMON, Calamansi soy, yarra river roe, cucumber coconut gel
GRILLED PORK JOWL, Kohlrabi kimchi, green shiso verde, umeboshi glaze
JASMINE TEA SMOKED AURUM DUCK, Aromatic claypot rice, umami budu
SEARED BLACK COD, Choo chee curry, kipfler, potatoes, pickled shallot

LEXY CAESAR SALAD, Shokupan crumb, lup chong, parmesan

SUDACHI PARFAIT, Osmanthus meringue, white chocolate, yoghurt sorbet

First Class 150 pp

SMOKEDBALLOON CRACKER, Cinnamon sugar, black garlic honey butter
FRESH PACIFIC OYSTER, Red chilli granita, coconut, chilli oil

STONE AXE WAGYU BEEF TARTLET, Cashew cream, gold leaf

X.0 ROCK LOBSTER, Shokupan, tobiko, lime pearl, pickled cucumber

PAN SEARED SCALLOPS, Coconut bisque, finger lime, avruga, roe cracker

AKAJISO KINGFISH, Yuzu shiso, kombu seaweed, pickled daikon

GRILLED PORK JOWL, Kohlrabi kimchi, green shiso verde, umeboshi glaze

BLACK OPAL WAGYU CUBE ROLL M9, Bonito soy, smoked chimichurri, maldon sal
SEARED BLACK COD, Choo chee curry, kipfler, potatoes, pickled shallot

LEXY CAESAR SALAD, Shokupan crumb, lup chong, parmesan

SUDACHI PARFAIT, Osmanthus meringue, white chocolate, yoghurt sorbet

ADD WINE EXPERIENCE 5 5 Classic wines 1 20 Premium wines
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A surcharge of 1.1% applies to all credit card payments. A 10% surcharge applies on weekends and a 15% surcharge on public
holidays.
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	Sashimi
	FRESH PACIFIC OYSTER, Red chilli granita, coconut, chilli oil  AKAJISO KINGFISH, Yuzu shiso, kombu seaweed, pickled daikon  CURED ORA KING SALMON, Calamansi soy, yarra river roe, cucumber coconut gel
	LEXY’S SEAFOOD PLATTER      | Add on 30g Kaviari caviar
	MIN 2 PEOPLE


	Caviar
	KAVIARI CAVIAR OSCIETRA PRESTIGE 30G STURIA CAVIAR OSCIETRA 30G  Accompaniments with grilled shokupan, yuzu miso mascarpone, seaweed

	Bites
	SAMBAL TEMPEH, Perilla leaf, confit garlic tofu cream, crispy nori  X.O. ROCK LOBSTER, Shokupan, tobiko, lime pearl, pickled cucumber  STONE AXE WAGYU BEEF TARTLET, Cashew cream, gold leaf  ALASKAN CRAB KOROKKE, Curry mayo, yarra river roe, curry leaf  PAN SEARED SCALLOPS, Coconut bisque, avruga, roe cracker, chinese donut

	Savoury
	CASSAVA CRACKERS, Chilli salt, yuzu miso mascarpone, chive  CHARRED EDAMAME, Fermented chilli, garlic, murray pink salt  SMOKED BALLOON CRACKER, Cinnamon sugar, black garlic honey butter  WARM SILKEN TOFU, Brown butter soy, leek furikake  PRAWN AND SCALLOPS DUMPLING, Chive pesto, cashew, snow pea tendrill CHICKEN KARAAGE, Mentaiko nanban, spring onion, togarashi

	Josper
	CHARRED KING PRAWN, Butter squid ink, pickled paw paw, prawn oil  GRILLED PORK JOWL, Kohlrabi kimchi, green shiso verde, umeboshi glaze ROASTED HALF CHICKEN, Tamarind jaew, oyster mushroom, green herb salsa  SEARED BLACK COD, Choo chee curry, kipfler, potatoes, pickled shallot BLACK OPAL WAGYU CUBE ROLL M9, Bonito soy, smoked chimichurri, maldon salt

	Grain
	JASMINE TEA SMOKED AURUM DUCK, Aromatic claypot rice, umami budu WOK-FRIED CHILLI CRAB EGG NOODLE, Spanner crab meat, tobiko, chive, crispy egg
	58 52

	Side
	JUST FRIES, Nori salt, togarashi mayo  CHARRED PUMPKIN,Miso cauliflower, gula melaka, toasted pepita LEXY CAESAR SALAD, Shokupan crumb, lup chong, parmesan SHORT GRAIN RICE
	12 18 18 6


