Since opening our doors in 2018, XOONG has been
a place where contrasts meet, and something new
begins.

Our kitchen blends Chinese and Japanese
influences with Vietnamese flavour and Northeast
Asian depth - bold, balanced, and unmistakably
our own.

Like our space, dishes are made for sharing,
arrive as they are ready, and are enjoyed in the
moment. From delicate sashimi with the freshest
local catch to the deep warmth of the wok, each
plate tells part of our story.

FOOD






SMALL

RUAKAKA KINGFISH SASHIMI

Apple, Celery, Avocado, Ginger
TUNA TATAKI
Mustard Miso, Apple, Grapefruit

ROASTED CABBAGE (D)

Garlic Miso Butter, Pickled Red Onion, Ginger, Herbs
DUMPLINGS (4pcs) (G)
PRAWN ‘N’ CHIVE, Dried Shrimp Salt, Mushroom
SMOKED WAGYU, Drunken Chilli Broth, Crispy Shallot Rings
KIMCHI GYOZA (4pcs) (V) (G)
Celeriac, Shitake, Sweet Vinegar

EGGPLANT CHIPS (V)

Fragrant Sichuan Sauce, Spring Onion, Coriander

POPPING PRAWNS

Togarashi Salt, Yuzu Mayo
CRISPY SQUID (G)
Roasted Rice, Oatmeal, Crack Mayo

LAMB CROQUETTE (5pcs) (G)

Green Kewpie, Nam Jim, Mint

YAKITORI CHICKEN

Coconut Satay, Kaffir Lime

1/4 WOOD ROASTED PEKING DUCK (G)

Spiced Hoisin

*add pancakes and condiments for an extra $8
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G) CONTAINS GLUTEN Please let your server know if you have any food allergies
V) VEGAN or requirements and we will do our best to accommodate.
VA) VEGAN AVAILABLE We can not guarantee the absence of traces in our food.

D) CONTAINS DAIRY Our menu is designed to share and may not arrive together.



BIG

SHAKING BEEF
Kailan, Oyster Sauce, Thai Basil

WOK TOSSED LAMB RUMP

Choy Sum, Celery, Cumin Yoghurt, Black Olives

SWEET ‘N’ SOUR PORK BELLY

Pineapple, Tomato, Coriander

BRAISED WAGYU BEEF CHEEK CURRY

Pickled Shallots, Daikon, Eggplant, Peanuts

VEGAN GREEN CURRY (V)

Oyster Mushrooms, Roasted Pumpkin, Cauliflower

VEGETARIAN NOODLES (V)

Oyster Mushrooms, Kumara, Broccoli

WHISKEY CHARSIU CHICKEN (G)

Honey, Capsicum, Bok Choy

PORK 'N' PRAWN PAD THAI

Fresh Rolled Rice Noodle, Cashew, Chilli Jam, Tofu, Egg

CRISPY FISH OF THE DAY (G)

Sticky Hoisin Sauce, Coconut, Shallot, Kaffir Lime

DUCK FAT FRIED RICE

Mushroom Sauce, Roasted Duck & Duck Egg, Shallot, Chilli Qil

WOOD ROASTED PEKING DUCK (G)

Spiced Hoisin, Pancakes, Condiments

(G) CONTAINS GLUTEN Please let your server know if you have any food allergies
(V) VEGAN or requirements and we will do our best to accommodate.
(VA) VEGAN AVAILABLE We can not guarantee the absence of traces in our food.

(D) CONTAINS DAIRY Our menu is designed to share and may not arrive together.
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56 FOR HALF / 104 FOR WHOLE



SALAD

SIDE

DESSERT

GREEN PAPAYA (VA)

Bean Sprout, Chilli Jam, Tomato, Viethamese Mint
ROASTED DUCK (G)

Five Spice Hoisin, Cucumber, Lychee, Pickled Shallot
CHICKEN SALAD

Cucumber, Carrot, Vietnamese Mint, Sesame
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ROTI (G)

BLISTERED GREEN BEANS (VA)

Chilli, Pickled Woodear

WOK TOSSED GREENS (VA)

Oyster Sauce, Almond

PANDAN TAPIOCA

Hokey Pokey, Coconut, Passionfruit Sorbet

NOT A TIRAMISU (D) (G)

Fudge Cake, Chocolate Moose, Drunken Mascarpone

CRISPY JASMINE RICE CAKE (D)

Banana Caramel, Coconut Ice Cream

ICE CREAM & SORBET (3 scoops)

* Ask your server for today’s flavours
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G) CONTAINS GLUTEN Please let your server know if you have any food allergies
V) VEGAN or requirements and we will do our best to accommodate.
VA) VEGAN AVAILABLE We can not guarantee the absence of traces in our food.

D) CONTAINS DAIRY Our menu is designed to share and may not arrive together.






