MENU
available 11am - 8:30pm

$10 Soy & Red Wine Braised Beef Brisket
with steamed rice, shallots and greens GF DF
$10 Chilli Con Carne with steamed rice, mint,
coriander, tomato salsa and melted cheese GF
$10 Pumpkin Curry with steamed rice, mint,
coriander, fried onions, mint yoghurt GF V
+ chicken $4
$12 Tater Tots with bolognese, melted cheese,
sour cream, tomato salsa and guacamole GF
$15 Homemade Potato & Parmesan Gnocchi
with pesto cream and toasted almonds GF V
+ bacon $5
$18 Baked Pork Fillet with fried rice, youtiao
and stir fried asian greens
$19 Duck Maryland with bulgogi potato salad,
mescaline & sweet chilli salad, fried onion
and oolong tea egg GF DF
$18 Pan Roasted Barramundi with roasted
potatoes, gojuchang butter, carrot purée
and charred asian greens GF
$19 Japanese Mushrooms & Leeks
with soft polenta, shichimi togarashi, lotus
root chips and seaweed salt GF V
$18 Lebanese Meatballs with yoghurt, tomato
salsa, roasted vegetables and steamed rice
$18 Shaoxing Chicken Wings
with kimchi roasted potatoes and preserved
olive mayo GF DF
$19 Spaghetti with rich beef & tomato ragu,
parmesan and garlic bread

BAO BUN SLIDERS
(each serve = a pair)

choose any 3 - 10% off
Kimchi Beef $18
beef patties, preserved olive mayo, kimchi
and melted cheese
Soft Shell Crab $22 DF
battered soft shell crab, thai style salad,
spiced coconut sauce and lemon aioli
Panko Crumbed Pork $15
hong kong style tomato gravy,
parmesan cheese and rocket
Deep Fried Fish $15 DF
pineapple, coconut, ginger & tamarind
compote, fresh herbs and fried onions
Tea Smoked Duck $18
truffle bechamel, cherry salsa and salad
Sichuan Chilli Shredded Chicken $15
wakame, cucumber, peanuts and
sesame chilli paste

Peanut Butter Tofu $15 DF V
spiced chilli mayo, sesame ssamjang, pickled
chinese cabbage, mint & coriander
Duck Fat Roasted French Fries $5
with bulgogi aioli DF
Chickpea Battered Sweet Potato Chips $6
with lemon aioli GF DF

please advise us of your food allergies, we will do our best to accommodate.
GF - gluten free

DF - dairy free

DF

V - vegetarian

DESSERT
available 11am - 8:30pm

Classic Espresso Tiramisu $5
Matcha and Raspberry Tiramisu $6
Chocolate and Almond Brownie $8
with chocolate fudge sauce

GF

White Chocolate & Matcha Brownie $8
with white chocolate & miso sauce

GF

Apple Strudel $5.5
with custard
Matcha Parfait $10 GF
matcha brownie, whipped cream, pearls,
homemade sweet potato balls, mango jelly
Puffle Bites with Dip $6
(choose 1 flavour)
chocolate fudge sauce
white chocolate & miso sauce
roasted peanut butter cream
coffee cream

please advise us of your food allergies, we will do our best to accommodate.
GF - gluten free

DF - dairy free

V - vegetarian

