
 
sweets
our cakes & slices are made in our pastry kitchen, served with cream & 
raspberry coulis

chocolate brownie (gf) 7
orange slice (gf) 7
caramel slice 7
carrot cake 12
new york cheesecake 12
tiramisu 12
belgian chocolate cake 12
triple chocolate mousse cake  12
lemon meringue tart 12
passionfruit meringue roll 14 

add ice cream 4
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viet mint salads
rice vermicelli, mint, bean sprout, cucumber, iceberg, roasted peanuts, 
pickled carrot, nuoc cham dressing, 

angus beef & lemongrass  26
snapper & prawn spring rolls  27
honey & ginger chicken (df)  28
salt & pepper fried tofu (df)  27

burgers
premium beef smash burger  lettuce, tomato, onion, mustard, cheese, 
pickles, japanese mayo, chips 

27

falafel burger (vegan) broadbean falafel, tomato, iceberg lettuce, 
avocado, cucumber, relish, chips 

26

fried chicken sandwich (available until 4pm daily) sticky gochujang 
sauce, iceberg lettuce, tomato, spicy kewpie mayo, chips 

26

small 
cheesy garlic bread (v) grilled cheese, confit garlic, baguette 13 
bowl of chips (df, v) japanese mayo 13
mushroom & truffle arancini balls (v) tarator, walnuts, parmesan,  
salsa verde, shiso 

21

salt & pepper calamari (df) spiced salt, shallot & coriander, lime, 
japanese mayo 

23

fried chicken sticky gochujang sauce, sesame seeds, kewpie mayo 23
snapper & prawn spring rolls teriyaki glaze, julienne carrot & coriander 22



mains
angus rump 300g grain fed beef, chips, garden salad, mushroom sauce 39 
angus sirloin 300g grain fed beef, chips, garden salad, mushroom sauce 45
fish & chips (df) beer battered, chips, garden salad, lemon, tartare 32
rib fillet 300g chips, garden salad, mushroom sauce 59

pizza
margherita (v) fior di latte, basil, tomato, olive oil 27
peperoncino spicy chicken, sopressa, mushroom, mozzarella, chilli 28
gambero prawns, prosciutto, fior di latte, tomato, kalamata olive, basil 30
campagnola pumpkin, red onion, pancetta, goat's cheese, sage 28
calabria prawns, cherry tomato, oregano, mozzarella, n’duja 29
tartufata mushrooms, porcini, truffle, taleggio, prosciutto 28

• tips are most welcome & go to the person(s) who served you
• one bill per table
•	 all	of	our	food	may	contain	nuts,	gluten	and	shellfish.	although	all	care	is	taken,	trace	

elements are unavoidable in all meals
•	 our	chefs	are	happy	to	try	&	cater	for	any	dietary	requirement.	 

please notify your waiter
•	 cakeage	fees	apply	to	all	cakes	brought	into	the	venue
• surcharges apply to all card payments
• A 10% surcharge applies on Sundays and 15% applies on public holidays


