
L a r g e  P l a t e s

T H A I  S H R I M P  S A L A D  /  2 7 

greens, mint,  tomatoes, thai dressing

S T E A K  F R I T E S  /  4 2

shoestring fr ies,  garl ic butter

VEGAN BAKED POTATO /  19

chickpea curry, spinach, feta, salad

PA D  T H A I  /  2 2

rice noodle, egg, tamarind 

tofu, mung beans, peanuts

add prawn or chicken +7

WA G Y U  B E E F  B U R G E R  /  3 7

onion marmalade, fr ied egg,  

cheese, brioche bun, 

tomato chutney mayo & fries 

15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS
ALL DISHES MAY CONTAIN TRACES OR GLUTEN, NUTS & DAIRY. 

PLEASE INFORM OUR TEAM OF ANY SPECIAL DIETARY REQUIREMENTS.

S m a l l  P l a t e s

KA R AAGE CHI CKEN /  15

kewp i e  mayo,  ponzu ,  toga rash i

WOK FR IED  KU N G PAO CAUL IFLOW ER /  1 1

sesame seeds, peanuts, green onions

SHOEST R ING FR I ES  /  13

aiol i  & ketchup

SHR IMP  SH I U  MAI  /  20 

chil l i  dipping sauce

PULLED P ORK/  16

potato skins, cheddar cheese 

sour cream, green onion

CURED MEATS 50g PER SERVING | CHEESE 50g PER SERVING

C u r d s  &  C u r e d

pear & f ig chutney, baguette & crackers
3  F O R  3 5

BLEU D ’AUVERGNE -  FRANCE 

pasteurized cow’s milk |  smooth, creamy 

COMTE PET ITE  RESERVE 
12 -18  MONTHS  -  FRANCE 

un-pasteurized cow’s milk |  f irm

BRIE  DE  MEAUX -  FRANCE

goat’s milk |  tangy & earthy

GRUYÉRE  SU ISEE 
18  MONTHS  -  SWITZERLAND

un-pasteurized cow’s milk |  supple

APPENZELLER  -  SWITZERLAND

un-pasteurized cow’s milk |  f irm, herbal

MEYER MAASDAM -  NZ

cow’s milk |  dutch style, sweet & nutty

OVER THE  MOON CREAMY BLUE  -  NZ

cow’s milk |  smooth, r ich & very creamy

PROSCIUTTO

 uncooked, unsmoked, dry-cured ham

CLASS IC  SALAMI

cured sausage, air-dried meat

HOT SOPPRESSATA

dried spicy salami, pork, 

black peppercorns, salt & garl ic

SAUSISSON DRY PORK SAUSAGE

 french salami made from 2/3 meat & 1/3 fat


