
THAI FRIED SQUID  22
Nam jim, kewpie, basil, lime (LG, LD)

PRAWN CRACKERS  8
Chilli & lime salt (LG, LD)

FRESHLY SHUCKED OYSTERS  8
Orange nam jim (LG, LD)

WOK TOSSED EDAMAME  12
Korean black vinegar dressing (LG, LD, V, VG)

KOREAN FRIED CHICKEN  23
Gochujang, kewpie, sesame (LGO, LD)

TEMPURA EGGPLANT  21
Fragrant chilli dressing, furikake (LGO, LD, V, VG)

S M A L L  P L A T E S
WAGIN DUCK BAO  33
(3), sliced hoisin duck, cucumber, coriander, chilli (LD)

SESAME CRUSTED CAULIFLOWER  21
roasted cashew cream, sesame caramel, pickled onion (LG, LD, V, VG)

TEA SMOKED LAMB RIBS  20
black vinegar caramel, sesame, chives (LG, LD)

CRISPY VIETNAMESE PORK RICE PAPER ROLLS  23
(3) nuoc cham, iceberg (LG, LD, VO)

COAL FIRED PORK SATE  24
(3), cashew, sambal matah (LG, LD)

CHICKEN & WATER CHESTNUT SAN CHOY BOW  25
iceberg, herbs, peanuts (LG, LD, VO, VGO)

MONGOLIAN STICKY BEEF  26
sweet and sour coriander relish, crisp potato, chives (LG, LD)

SAKU TUNA CEVICHE  26
chilli, coriander and coconut dressing, caviar (LG, LD, I)

CHICKEN MURTABARK  19
(3) coriander & lime yoghurt

NEW

H A N D  R O L L E D  D U M P L I N G S
PORK & CHIVE POTSTICKERS  22
(4pc) house char siu (LD)

PRAWN & BARRAMUNDI WONTONS  22
(4) malaysian laksa, fresh herb, chilli crisp (LGO, LD, M)

XO MUSHROOM DUMPLING  20
(4pc) korean black vinegar (LD, V, VG)

SICHUAN CHILLI OIL WONTONS  21
(4) chicken, hoisin, peanuts (LD)

C H E F ’ S  F E E D  M E
LET US TAKE CARE OF IT AND GIVE

YOU A SELECTION OF OUR
FAVOURITES WHILE YOU FEAST,

$75PP 

GO BOTTOMLESS?
2 HRS OF FREE-FLOWING

HOUSE WINES, SELECTED TAP
BEERS & SOFT DRINKS, $51PP 

MINIMUM 2 PEOPLE 

DAN DAN NOODLES  18
hot & numbing sichuan pork, peanuts, sesame (LD, VO, VGO)

PAN FRIED ROTI  6
(2) (LD, V, VG)

LOTUS LEAF BUNS  6.5
(2) (LD, V, VG)

WOK TOSSED ASIAN GREENS  13.5
bok choy, chinese broccoli, crispy shallot (LGO, LD, V, VG)

SOM TUM SALAD  16
thai hot, sweet & sour pawpaw salad, cherry tomato, peanuts, snake beans (LG, LD, V)

FRAGRANT JASMINE RICE  6
sml (LG, LD, V, VG)

S I D E S  &  S A L A D S

C H E R R Y
B L O S S O M
B R U N C H

SHARED JAPANESE EATS

2HRS OF SPRITZES, BUBBLES, WINES,
& SELECTED TAP BEERS!

Every Saturday 11:00am or 2:30pm
Boozy $100pp | Non-Boozy $55pp

S U N D A Y  
Y U M  C H A

CURATED MENU OF DUMPLINGS,
BUNS AND SHARE PLATES

2HRS OF SPRITZES, BUBBLES, WINES,
& SELECTED TAP BEERS!

Every Sunday 11:00am or 2:30pm
Boozy $100pp | Non-Boozy $55pp 

V  Ve g e t a r i a n  |  V G  Ve g a n  |  L G  L o w  G l u t e n  |  L D  L o w  D a i r y  |  O  O p t i o n
S e a f o o d  O r i g i n :  A  A u s t r a l i a n  |  I  I m p o r t e d  |  M  M i x e d  

L A R G E  P L A T E S
300G O'CONNOR PORTERHOUSE  69
mb5+, vietnamese chimichurri, chilli plum jam, toasted rice (LG, LD)

CRISPY SKINNED HUMPTY DOO BARRAMUNDI  42
white soy & ginger dressing, sambal, sesame (LG, LD, A)

COAL FIRED BONELESS HALF CHICKEN  36
nuoc cham, toasted rice, lime (LG, LD)

BONELESS BEEF RIB RENDANG  38
kipfler, confit shallot, chilli peanuts (LG, LD, VO, VGO)

XO MUSHROOM HOR-FUN  30
eggplant, peanut, chilli crisp & coriander (LG, LD, V, VG)

15% public holiday surcharge applies.
Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them, but as our
menu is prepared freshly in kitchen, there may be trace allergens. 

B A R  S N A C K S




