
T U N A  T A T A K I

 

N E W  Z E A L A N D  O Y S T E R S

T O M  Y U M

 

C A S S A V A  C H I P S  

V E G E T A B L E  G Y O Z A  5
 

V E G E T A B L E  S P R I N G  R O L L S  4
 

 

. . . . . . . . . . 2 8  /  3 6

 

. . . . . . . . . . . 2 6

 

P R A W N  C R A C K E R S . . . . . . . . . . . . . . . . . . . 6
 

. . . . . . . . . . . . . . . 7
 

. . 6

. . . . . . . . . . 1 6
 

. . 1 6

P O R K  S I U  M A I  5
 

 

C R A B  B A O  B U N  2

C H I C K E N  W O N T O N  5

 

D U C K  S P R I N G  R O L L S  4
 

 
C H I L L I  B A S I L
F R I E D  R I C E

 

C H A R  K W A Y  T E O W
 

T R A D I T I O N A L  E G G  

K U N G  P A O  C H I C K E N
 

M O R E T O N  B A Y  B U G S
 

S I Z Z L I N G  S Z E C H U A N  B E E F
 

. . . . . . . . . . . . . 3 5
 

. . . . 4 8

. . . . . . . 3 4

mixed vegetables and soy sauce.

 

. . . 2 8  /  3 2  /  3 8

 
. . . 2 8  /  3 2  /  3 8

 
M I E  G O R E N G . . . . . . . . . . . . . 3 2  /  3 4  /  3 8  
St ir  f r ied egg noodles,  mixed vegetables  and
sweet  soy gar l ic  sauce.

S O U P

S M A L L  B I T E S

W O K

R I C E

N O O D L E S

Tradit ional

Served with  soy c i t rus  chi l l i  o i l .

Seasoned with  togarashi  salt .

Served with  sweet  chi l l i  sauce.

Served with  Tom Yum Broth

Served with  soy c i t rus  chi l l i  o i l .

Fr ied soft-shel l  crab in  bao buns
served with  cucumber,  p ickled
radish and Asian a iol i .  

f r ied prawn crackers.

 

Pacif ic  oysters  served with sweet
coconut  v inegar  and f inger  l ime.

Served with  hois in  and plum sauce.

 

Seared Tuna,  shal lot  & soy v ingarette,
 chives,  seasme and fr ied gar l ic .

 

Fragrant  r ice,  egg,  chi l l i  and basi l .
 

Chinese-style  st i r  f r ied chicken,
chi l l i ,  vegetables  and peanuts.  
Wine pair ing:  Phi l ip  Shaw ‘The Gardener’  P inot  Gr is

Marinated beef  tenderlo in,  onion,
capsicum and szechuan pepper  sauce.

 

 

St ir  f r ied Moreton Bay Bugs in  gar l ic ,
g inger  and oyster  sauce,  f in ished with
Chinese wine.  
Wine pair ing:  Wicks Estate  Chardonnay

 

 

Stir  f r ied r ice noodles,  calamari ,  prawns,

 Wine pair ing:  P ikes Tradit ionale  Riesl ing

Wine pair ing:  The Lane Sauvignon Blanc

Wine pair ing:  Robert  Oat ley  Signature Ser ies
Cabernet  Sauvignon 

Wine pair ing:  Robert  Oat ley  Signature Ser ies  GSM

( G F O ,  D F ,  I )

( G F O ,  D F ,  I )

( V )

( V )

( V )

VEGETABLE / SEAFOOD

EACH

( G F O ,  D F )

( G F O ,  D F ,  A )

( G F O ,  D F ,  A )

TOFU / CHICKEN / PRAWN

 
TOFU / CHICKEN / PRAWN

CHICKEN / BEEF / PRAWN

F R I E D  R I C E

 

DISCLAIMER: Whilst  we take great care in catering for all  dietary requirements and the elimination of
allergens, we as well  as our suppliers util ise machinery and facil it ies that may handle various
allergens. As a result,  we are not able to guarantee the complete absence of allergens in our foods and
beverages. For further information, please ask your friendly service attendant.  
A SURCHARGE APPLIES TO ALL PAYMENTS MADE BY CREDIT CARD

. . . . . . . . . . . . 1 7

. . . . . . . . . . . . . . . . . . . 1 8

. . . . . . . . . . 1 7

. . . . . . . . . . . 2 4

( D F , M )

. . . . . . . . 3 9

( G F O ,  D F ,  V )

Tradit ional  Thai  soup with  prawns,mussels ,
calamari ,  tofu,  mushrooms,  lemongrass,
galangal  and kaff i r  l ime leaves.

( D F , I )



D R U N K E N
N O O D L E S  

S T E A M E D  B A R R A M U N D I

T H A I  G R E E N
C H I C K E N  C U R R Y

 

V E G E T A B L E  C U R R Y
 

P E N A N G  D U C K  C U R R Y
 

. . . . . . . . . . 3 6

. 3 6

D U C K  P A N C A K E . . . . . . . . . . . . . . . . . . . . . . 5 8
 

T E M P U R A  P R A W N S
Battered  Banana prawns with
golden egg sauce,  served with
fr ied gar l ic  and shal lots .  
Wine pair ing:  Wicks  Estate  Chardonnay

. 4 2

. . . . . . 3 1

 

. . 3 2  /  3 2  /  3 4  /  3 8
 

T R I O  O F  

L E C H E  F L A N

P A P A Y A  S A L A D
 

A S I A N  N O O D L E  S A L A D

 

S T E A M E D  V E G E T A B L E S
 

S T I R  F R I E D  V E G E T A B L E S
 

. . . . . . 2 0 /  3 2

. . . . 1 6

R I C E . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
 

. . . 2 1

. . 1 8

I C E  C R E A M . . . . . . . . . . . . . . . . 1 6
 

M O C H I . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 7
 

. . . . . . . . . . . . . . . . . . . . . 1 7
 

C H I C K E N  T E N D E R S . . . . . . . . . . . . . . . . . . 1 5
 

B A T T E R E D  F I S H     
With chips and salad

H O U S E  

C U R R Y

S P E C I A L S

S I D E S

S A L A D

D E S S E R T

K I D S  M E A L S

( G F O ,  D F )

( G F O ,  D F ,  A )

( G F ,  D F )

( G F ,  V )

( G F ,  D F )

SERVES 2

ALL SERVED WITH RICE

TOFU / CHICKEN / BEEF / PRAWN

( G F )

( G F ,  D F )

( G F O ,  V )

( G F O ,  V )

Yel low curry,
and carrots.

 

Penang style  curry  with
coconut  cream and l ime.

 

Thai  green curry  with  mixed
vegetables,  chi l l i  and basi l .

 

St ir  f r ied wheat  noodles,mixed
vegetables,  soy and sesame
fin ished with  Chinese wine.

 

Humpty Doo Barramundi ,  Bok choy,
Wombok,  soy,  gar l ic  and g inger  sauce.  
Wine pair ing:  Wi ldf lower  Pinot  Gr ig io

tofu,eggplant ,  potato

Roasted duck breast  served with
cucumber,  p ickled vegetables,
hois in  plum sauce and Chinese
pancakes. 

Wine pair ing:  Four

Wine pair ing:  The Lane Rosé

in  Hand Shiraz

Wine pair ing:  Ara  Single  Estate  Pinot  Noir

Wine pair ing:  Ara  Single  Estate  Sauvignon Blanc 

Wine pair ing:  Phi l ip  Shaw ‘The Gardener’  P inot  Gr is  

With chips and salad

Steamed jasmine r ice.

Sesame,  matcha and vani l la .

Classic  crème caramel  served
with l ime zest  and pistachio.  

Strawberry,  macha and sesame.

Wombok,  cabbage,  mushrooms,
carrots  and soy sesame sauce.  

Mixed seasonal  Asian vegetables
with sesame gar l ic  sauce.  

Green papaya, carrots, cucumber
and chi l l i  peanut  dressing.

 Wine pair ing:  Aurel ia  Prosecco

GFO Gluten Free Opt ion|  GF  G luten Free|
DF  Dai ry  Free|  VG  Vegetar ian|  V  Vegan

. . . . . . . . . . . . . . . 4 2( A )

+ PRAWN

Seafood:  A Austral ian|  I  Imported|  M  Mixed

( I ) . . . . . . . . . . . . . . . . . . 1 5

Cabbage slaw, rice noodles, cherry
tomatoes, crispy wontons wrappers with
asian vingarette.
Wine pair ing:  Aurel ia  Prosecco

( G F O ,  D F ,  V )


