
This menu has been designed for sharing.
Please ask your server for any assistance.

We offer complimentary sparkling, still or ambient filtered water.

SNACKS
prawn crackers w yellow rock chilli salt 5.0 
chilli & lime roasted peanuts v gf 7.0 
lotus chips w house made dip v gf 7.0

HAWKER BITES
spiced corn fritter, coriander & palm sugar caramel, kaffir lime, toasted coconut v gf 24.0 
crispy teriyaki prawn w spicy miso & house pickles gf 26.0
korean fried sweet & salty chicken wings 26.0 
fish taco, vietnamese salsa, shredded lettuce, red cabbage, sriracha mayo, 
coriander gfa 18.0
sautéed south east asian sweet mushrooms w edamame & cassava cracker v gf 22.0 
crispy tofu w singaporean chilli jam & fried curry leaves v gf df 24.0 

STREET PLATES
sriracha & garlic roasted cauliflower & potato w cashew & edamame v gf 32.0 
crispy caramelised beef w sticky soy, onion, capsicum & sesame 42.0 
drunken noodles w shiitake, aromatics & chilli v gf 29.0 
traditional pad thai w chicken or tofu gf va 29.0/27.0 
seared barramundi w nouc cham & green mango salad gf df nf 42.0
beef rendang, coconut soy, coriander, desiccated coconut, fresh chilli 34.0 
thai red duck curry, lychee, cherry tomato, chilli oil, fried basil, crushed 
cashew v df 42.0 

SIDES & GREENS
crispy potatoes w cashew cream & seaweed salt v gf 13.5 
papaya salad, shredded papaya, carrot, green beans, cherry tomatoes, fresh 
chilli, coriander, sesame soy vinaigrette, crushed peanuts v gf df 4.0
wok fried greens w garlic, ginger & teriyaki v gf 15.0 
xo fried rice, edamame, spring onion, xo sauce, egg gf 18.0
coconut jasmine rice v gf 4.0 
roti bread v 4.0 

TO FINISH
peanut butter parfait w salted caramel, praline & toasted marshmallow gf 15.0
vanilla & coconut créme brûlée w spiced rum poached strawberries v gf 15.0
banana fritters topped w dulce de leche, chocolate syrup dust, cinnamon sugar  
& vanilla ice cream gf nf 15.0

gf - gluten free   df - dairy free   v - vegan   va - vegan avail   *- contains shellfish
Please note a 15% surcharge will apply on Public Holidays.
In an effort to reduce waste and our carbon footprint, 

we will now be charging for takeaway containers; 50c for small $1 for large.

FEEDME FROM $55
ask your 
server



Please note a 15% surcharge will apply on Public Holidays.

Enjoy 120 mins of a rolling two course lunch with free-
flowing mimosas, French bubbles, wine & beer.

$65pp

Saturdays from 11:30am - Bookings Essential

LUCY’S LONG LUNCH

Duck & Dumplings
Limited Edition 
Bottomless Lunch

9th March
13th April
11th May
8th June

$65 per person 
Three course lunch with duck & dumplings
Three matching cocktails & flowing wine

Book early


