
 

 
 

PRAWN TOAST - 16 

sesame, Japanese curry mayo  

(DF)​  

PORK AND GINGER DUMPLINGS - 18 

Hokkaido onion and soy butter dressing, 

wakame​- 5 pieces (DFO available) 

TUNA TARTARE - 24 

Pickled cucumber, shio kombu, wasabi pea, 

edamame, sesame, ponzu, cassava cracker 

(GF,DF)                                

FRIED DUCK HOISIN DUMPLING SALAD - 22 

spicy pickled cranberries, mala, cumin 

ranch, cherry tomatoes, sliced shallots, 

radish and chives (DFO available)​ ​  

CRISPY CHICKEN WINGS - 15 

crystallised ginger and fish sauce 

caramel, fried garlic (GF,DF)​  

CORN RIBS - 12 

laughing cow cheese sauce, lup cheong and 

shallot crumb (GF,VGO available) 

THAI STYLE CHICKEN SATAY - 24 

char grilled chicken, my peanut satay 

sauce, cucumber pickle, lime, roast tomato 

nahm prik, jasmine rice (GFA,DF) 

UK STYLE SALT N PEPPER CHIPS - 15 

wok tossed fries with capsicum, onion, 

chilli, chinese five spice, Chinese curry 

sauce (GF,DF,VG) 

BELVEDERE FARM PINEAPPLE FRIED RICE - 18 

local Belvedere farm bacon and eggs, 

peas, baby prawns (GF,DF,VO available) 

PORK BAO - 16 

slow cooked pork belly, pickles, coriander, 

peanut butter mustard - 2 pieces​ (DF)​

 

 

VEGETARIAN BAO - 16 

crispy Thai chive cake, pickles, coriander, 

peanut butter mustard - 2 pieces (DF,V) 

GREEN CURRY - 24  

fragrant curry of Thai pork and herb 

meatballs,snakebeans, apple eggplant, Thai 

basil (GF,DF,VO available)​​

SHACHA CURRY BEEF STIR FRY - 25  

tender Hanger steak, stir fried with 

Taiwanese satay sauce and aromatic spices 

(GF,DF)  

CURRY UDON - 24 

Japanese udon noodles, katsu curry sauce, 

chashu pork, green peppercorns, pickled 

ginger, bonito and nori (DF,VO available) ​

THREE CUP CHICKEN - 24 

Taiwanese style braised chicken with soy 

sauce, sesame oil, rice wine and basil (DF)  ​

RICE CRUSTED BARRAMUNDI - 26  

three flavour sauce, bean sprout, Asian 

herb salad and roasted rice (GF,DF) 

BURRATA - 28 

Coconut curry dahl, mango chilli chutney, 

roti (GF,V,VG option available)​

PENANG CURRY - 26 

slow cooked beef brisket, chilli, 

pineapple, roasted peanut and Thai Basi 

(GF,DF)​                          

PEPPER BEEF - 27 

slow cooked beef rib, black pepper glaze, 

caramelized onions (GF,DF)​

 

EDAMAME - 10 

burnt butter, soy (GF, VO available) 
JASMINE RICE​ - 5 

 
VG – Vegan  V – Vegetarian  GF – Gluten Free DF – Dairy free Free O – Option 
*0.90% Debit, Visa and Mastercard surcharges apply. 15% surcharge on public holidays. ​
 
 

 



 

 

 

 

 

 

 

 

 

 

 

VINO - GLS/BTL 150ML 250ML BTL 

NV Luminist Prosecco  
Riverina NSW 

9 
 

 44 
 

2024 Romeau d’Or Petit Amour Rosé 
Provence, France 

11 18 50 
 

2025 Tai Tira Sauvignon Blanc 
Marlborough, NZ 

10 
 

15 
 

48 
 

2025 Brockenchack Pinot Grigio 
Eden Valley, SA 

10 15 48 

2025 Rieslingfreak No.5 Off Dry 
Clare Valley, SA 

11 18 55 
 

2023 Big Buffalo Chardonnay 
California, USA 

11 18 50 

2024 Fringe Société Gamay 
Comte Tolosan France 

11 18 50 
 

2022 Cloud St Pinot Noir 
VIC 

10 15 
 

48 
 

2024 Yangarra Estate Grenache 
Mclaren Vale, SA 

12 20 
 

58 

2022 Alkoomi Cabernet Merlot 
Frankland River, WA 

10 15 48 
 

2022 MountAdam Five-Fifty Shiraz 
Eden Valley, SA 

11 18 50 

BOTTLE    

Clover Hill Pyrenees Cuvee NV 
VIC 

  70 

Louis Roederer Collection 246 
Champagne, France 

  150 
 

2024 AIX Rosé 
Provence, France 

  75 
 

2025 Shaw + Smith Sauvignon Blanc 
Adelaide Hills, SA 

  70 
 

2025 Red Claw Chardonnay 
Mornington peninsula, VIC 

  70 

2024 Giant Steps Pinot Noir 
Yarra Valley, VIC 

  80 

2022 Oliver’s Taranga Shiraz 
Mclaren Vale, SA  

  70 

BREWS   

Bintang Lager  8 

Kirin Hibachi Lager 9 

Chang  Lager 9 

Great Northern Super Crisp Lager 8 

Stone and Wood Pacific ale 10 

Your Mates “Larry” Pale Ale 10 

Brouhaha  IPA 11 

Moon Culture  Stout 11 

Young Henrys Ginger Beer 11 

Hills Apple Cider 9 

POCKTAILS   

RED ROCKET 
Chilli Vodka, Malibu, lime, Sugar 

16 

PINK POCKY CLUB 
Bourbon, Maple Syrup, Berries, Rosemary 

18 

COCO NANAKO - Japanese Martini 
Nikka Whiskey, Sake, Coconut Water, Orange 
Bitters 

19 

CHARLIE UME SOUR 
Sloe Gin, Apricot Lequer, Ume plum wine 

18 

SASSY CAZ 
Vodka, Elderflower, Apple, Lime, Strawberry, 
Prosecco 

17 

1978 Colada  
Rum, Pineapple, Cream of Coconut, Coconut 
Milk 

18 

CLASSICS 
Margarita, Negroni, Manhattan, Martini 

18 

SPRITZ 
Lemoncello Spirtz 
Aperol Spritz  

 12 

SPIRITS - see bar for range   

House 
Top shelf 

 9 
12 

NON-BOOZEY 
Lemonade, Coke, Coke Zero 
Ginger beer 
 
lemon Lime Bitters 

  
5 
 
 
6 


