DINNER

i

SHARE
ENJOY

HAPPY HOURS
4-6PM

$16Classic Margaritas
$10 Aperol Spritz
$10 wine
$8 Schooner Tap beer
$20 Jugs Tap Beer

SHARE FROM 330pm

MISO MAPLE SMOKED SALMON SKEWERS (2)
GF DF
Furikake, sesame, tsuyu sauce

STICKY CAULIFLOWER POPCORN
GF VG

Ginger, rice wine, sriracha, shallots sriracha mayo

VEG DUMPLINGS (4)
DF VG
Sprouts, Black vinegar, Sichuan chilli oil

PORK GYOZA (4)
DF

Coriander, peanuts, nam jim

SALT & SICHUAN sQUID
GF DF
Chilli jam, pickled daikon, radish, apple

SAMOSAS (2)

<

Mint Chutney & tomato chilli kasundi

KARAAGE CHICKEN BAO (2)
DF VG OPTION

pickled vegetables, radish & sriracha aioli
Tofu option available

CHARRED GREEN BEANS, BOK CHOY & BROCCOLINI
GF DF VG

Miso, garlic, chilli & coriander.

SIDES

VIETNAMESE PAPAYA CARROT SLAW
GF DF V

Mint, peanuts, noc cham

FRAGRANT STEAMED RICE
GF DF VG

FLAT BREAD
DF VG

Olive oil, sea salt

HOT CHIPS
GF DF V

Sriracha mayo

$19

$16

$18

$19

$19

$20

$19

$17

$13

$7

$8

$9

BIGS FROM 5pm

BARRAMUNDI CURRY $37
DF GF
Fragrant yellow coconut curry, barramundi, steamed rice, fresh herbs

Lawson’s dry Hill Pinot Gris, Marlborough, NZ 14/58

SLOW COOKED BEEF BRISKET $37
DF GF

Soy caramel glaze, pickled sprout, snow peas, radish &
rice noodle salad, herbs, fried onion & Sichuan chilli oil

Pair w/ Nugan “Alfredo” Sangiovese, King Valey, VIC 16/64

PRAWN NOODLES $36
DF V OPTION

Australian tiger prawns, shiitake mushrooms, snow peas, shallots,
fried onion, chilli jam
Silken Tofu veg option

Pair w/ Ten Rocks Sauvignon Blanc, Marlborough, NZ 14/57

SLOW COOKED ROAST PORK RIBS $36
GF DF

House barbecue sauce, papaya carrot slaw, mint, peanuts, nam jim,
steamed rice

Pair w/ Berrigan Shiraz, Mt Benson, SA 16/64

DESSERTS

COCONUT LIME PINEAPPLE CHEESECAKE $13
v

Lemongrass syrup
STICKY DATE PUDDING $13

V GF option
Butterscotch sauce & macadamia ice cream

V - VEGETARIAN, GF - GLUTEN FREE, VG - VEGAN, DF - DAIRY FREE

10% Sunday surcharge 15% Public holiday surcharge 0.8% Surcharge on
all credit/debit card






