
S M A L L  P L A T E S

Edamame (vg, gf, df)                                                             6

T O  S T A R T  

R A W  B A R  &  D U M P L I N G S

Marinated Olives
- Green Sicilian & Kalamata (vg, gf, df)                              8

Oysters                                                                           3 - 18
Natural, mignonette or tosazu (gf, df)                        6 - 31
.                                                                                      12 - 59

Shoestring fries, oregano salt, chilli mayo (v, gf, df)       10

Roasted duck spring rolls, 
sweet chilli hoisin sauce (df)                                             19

Prawn stuffed zucchini flowers,
jalapeno dipping sauce (df)                                                22

Salt & pepper squid, yuzu mayo (gf)                                 21

Sticky soy pork belly, soy mustard dressing, 
pickled apple (gf, df)                                                           22

Mushroom & mozzarella arancini, truffle 
mayonnaise, Grana parmesan (v, 3 per serve)                 17

Popcorn chicken with spicy mayo or teriyaki                21

Baked eggplant miso, sesame, parmesan 
(v, gf, vg available)                                                               19

Pulled chili pork taco, pickled wombok 
(2 per serve)                                                                          18

Karaage chicken steamed bao bun, 
tonakatsu sauce, Japanese mayo (2 per serve)                19

Southern fried chicken wings with spicy sauce             16

S A L A D S

Kingfish sashimi, pickled Spanish onion, 
citrus vinegar, crispy garlic (gf, df)                                    24

Seared miso glazed salmon tataki, ginger, ponzu 
(gf, df)                                                                                     24

Wagyu beef dumplings, chilli spiced black vinegar, 
makrut lime leaf (4 per serve)                                             21

Dumpling of the day, table condiments 
(waiter will advise)                                                               18

Salad of mixed leaves with soba noodles, 
avocado, cherry tomato, jalapeno, 
white sesame vinaigrette (v, df)                                       20

Crispy noodle pork belly salad, Asian slaw, 
coriander, mint, sweet & sour sauce (df)                        27

Prawn & Moreton Bay bug agnolotti,                entree - 26           
chive & lemon beurre blanc                                  main - 36                                                                                                                              

Pan fried barramundi, steamed bok choy, 
mushroom dumplings, tomato chilli chutney,
bonito broth                                                                          42

Miso salmon, sweet white miso, steamed rice & 
pickled cucumber (gf, df)                                                    39

Braised beef cheek, potato gnocchi, sauteed 
mushrooms & bacon, truffle cream sauce                     39

Steak sandwich – 
Charred sirloin, sourdough, mustard butter,
brie, rocket, tomato, crisp onion rings, 
potato wedges, aioli                                                           28

Porterhouse Steak - Grain Fed Black Angus
Served with fries, salad & red wine jus (gf, df)
220g                                                                                     39
350g                                                                                     59

S I D E S T O  F I N I S H

Small fries, oregano salt (vg, gf, df)                                      6

Asian slaw with crispy shallots (v, df)                                  7

Steamed greens, ginger, sesame oil (vg, gf, df)                  8

Three cheese board - Brie/Cheddar/Blue
quince, dried fruits, apple compote, grissini (gfo)         22

Chocolate & hazelnut mousse, raspberry puree, 
hokey pokey (v, gf)                                                              14

Vanilla panna cotta, rhubarb compote, 
caramel, salted popcorn crumble                                    14

DIETARY NOTES:  GF =  GLUTEN FREE |  V  =  VEGETARIAN |  VG =  VEGAN |  DF  =  DAIRY FREE 
15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS |  SURCHARGE MAY APPLY FOR ELECTRONIC PAYMENTS

M A I N S



D R A U G H T  B E E R

B O T T L E D  B E E R

Sapporo                                                                                  11
Japan

330ml

Stone & Wood Pacific Ale                                                 10.5
Byron Bay, Australia

Heads of Noosa Japanese Lager                                         10
Noosa, Australia

BiN 232 Lager                                                                      9.5
Australia

BiN 232 Apple Cider                                                            9.5
Australia

Asahi                                                                                       10
Japan

Peroni Red                                                                             10
Italy

Balter XPA (can)                                                                 10.5
Gold Coast, Australia

Balter Captain Sensible (mid strength, can)                    9.5
Gold Coast, Australia

Peroni Nastro 3.5%                                                             9.5
Italy

Corona                                                                                10.5
Mexico

Coopers Light                                                                      7.5
Australia 

4 Pines Nitro Stout                                                            10.5
Australia

Brookvale Union Ginger Beer                                             12
Australia

Pure Blonde (low carb)                                                          9
Australia

Peroni Libera 0%                                                                 7.5
Italy

Tooheys Extra Dry                                                                 9
Australia

Hills Pear Cider                                                                     10
Australia

W A T E R

Mt Warning Still or Sparkling Water                                9.5
Australia

S P A R K L I N G  &  C H A M P A G N E

NV Redbank ‘Emily’ Brut Cuvee                           
Victoria

150ml           B

NV Charles Lafitte, Brut Prestige                            
France

NV Pol Roger                                                                          130
France

W H I T E
150ml     250ml        B

2024 Cambridge Crossing, Sauv Blanc      
South Australia

2024 Opawa, Sauvignon Blanc                
Marlborough, NZ

2024 West Cape Howe, Chardonnay       
Western Australia

2024 Vasse Felix ‘Filius’, Chardonnay         
Western Australia

2024 Chaffey Bros. 
‘Not Your Grandma’s’, Riesling               
Eden Valley

2025 Riverlife, Moscato                              
Waikari, South Australia

2025 Redbank, Pinot Grigio                    
Victoria

2024 Vavasour, Pinot Gris                            
Marlborough, NZ

R O S E
150ml     250ml        B

2024 La Vielle Ferme                      
Orange, France

2022 Yalumba ‘Y Series’, Merlot                  
South Australia

R E D

2022 Opawa, Pinot Noir                           
Marlborough, NZ

2023 Mesta, Tempranillo                         
Spain

2022 Jim Barry ‘The Atherley’, Shiraz       
Clare Valley

2021 Chaffey Bros. ‘Synonymous, Shiraz
Western Australia

2021 Rockford, ‘Basket Press’, Shiraz
Barossa Valley

2023 Torbreck ‘Juveniles’, GSM                 
Barossa Valley

2021 Sisters Run, Cabernet Sauvignon       
Margaret River

2024 Fina Las Moras, Malbec                  
Argentina

150ml     250ml        B

2022 Charles Melton ‘Father In Law’, Shiraz                     
Barossa Valley

XXXX Gold                                                                            9.5
Australia

12.5 56

18 75

11 17 50

15 23 67

12 18 55

15 24 67

13 21 60

12 18 55

12 18 55

13 19 60

13 20 60

12 19.5 55

16 26 72

12 18.5 55

13 21 60

14 22.5 65

210

85

15 24 67

13 20 60

12 18.5 55


