)| —_——— ) ) | /.

SMALL PLATES

STEAMED EDAMAME (vg, GF)
SYDNEY ROCK OYSTER (EA) (GF, AS)

Soy, sesame, rice wine, mirin dressing

YELLOWFIN TUNA SASHIMI (GF, AS)

Chilli and 1lime dressing, fried shallot, coriander

DUCK PANCAKES (3)

Hoisin, cucumber, shallot, coriander

VEGETABLE SPRING ROLLS (4) (va)

Sweet and sour sauce

FRIED CALAMARI »

Szechuan salt, curry leaf, shallot

BAKED SILKEN TOFU (2) (vg, GF)

Chilli soy, sesame, crispy garlic

SOFT SHELL CRAB BAO (2) (s)

Sriracha mayo, pickled slaw

CHICKEN SKEWERS (3) (GF, N)

Peanut satay sauce

ROTI AND CURRY SAUCE (v)

HANDMADE DUMPLINGS
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WATSONS

HOT PLATES
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CHICKEN AND GARLIC CHIVE (4) 18
CRAB, SNOW PEA AND XO (4) (As) 21
SHIITAKE MUSHROOM (4) (va) 18
PORK AND CABBAGE GYOZA (4) 18
SIDES

EGG FRIED RICE (V, GF) 18
BROCCOLINI AND BOK CHOY (vg, GF) 16
Sauteed with garlic and sesame

STEAMED JASMINE RICE (vg, GF) 6

AS * AUSTRALIAN SEAFOOD IS - IMPORTED SEAFOOD MS * MIXED SEAFOOD V * VEGETARIAN VG- VEGAN GF - GLUTEN FREE

BAKED BARRAMUNDI FILLET (GF, AS) 42
Thai green curry sauce, eggplant, basil

CRISPY PORK BELLY (GF) 34
Chilli caramel, herb salad

ROAST BANNOCKBURN CHICKEN (GF) 37
Smoked chilli, coriander, lime

RIVERINA FLANK STEAK (GF) 42
Soy, ginger and sesame dressing

CRISPY EGGPLANT (GF) 26
Sticky chilli caramel, garlic, soy, herbs

PRAWN LAKSA (GF, IS) 32
Rice noodle, bean sprouts, tofu, coriander

MASSAMAN CURRY (N) 38
Brisket, potato, peanuts

STICKY BLACK RICE (vG, GF) 16
Fresh mango, coconut

FRIED BANANA (v) 18

Palm sugar caramel, vanilla ice cream
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PRAWN CRACKERS
VEGETABLE SPRING ROLLS (vG)

Sweet and sour sauce

DUCK PANCAKES

Hoisin, cucumber, shallot
CHICKEN AND CHIVE DUMPLINGS
CRAB, SNOW PEA AND XO DUMPLINGS (AS)
ROAST BANNOCKBURN CHICKEN (GF)

Smoked chilli, coriander, lime

BAKED BARRAMUNDI FILLET (GF, AS)

Thai green curry sauce, eggplant, basil

BROCCOLI AND BOK CHOY (vG,GF)

Sauteed with garlic and sesame

EGG FRIED RICE (v, GF)

4 BOTTOMLESS BRUNCH R

EVERY SATURDAY 12PM
90-MINS SEATING $99
120-MINS SEATING $119
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DF - DAIRY FREE N - CONTAINS NUTS

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten and eggs. Whilst all efforts are taken to accommodate guests dietary needs,
we cannot guarantee that our food will be allergen free. All card payments incur a 1% surcharge. 15% surcharge applies on public holidays.
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SPARKLING

GLS BTL
Il FIORE PROSECCO 14 70
Veneto, ITA
LARK HILL 'REGIONAL’ BLANC DE BLANC 15 80O
Canberra District, NSW/ACT
NV PIPER HEIDSIECK CHAMPAGNE 24 110
CUVEE BRUT Reims, FRA
NV VEUVE CLICQUOT YELLOW LABEL 155
Reims, FRA
WHITE cls BTL
PIKES "TRADITIONALE’ RIESLING 15 72
Clare Valley, SA
DOMAINES SCHLUMBERGER ’LES 100
PRINCE ABBES’RIESLING Alsace, FRA
CANTINA DI GAMBELLARA ' MONOPOLIO’ 15 70
PINOT GRIGIO Delle Venezie, ITA
THE OTHER WINE CO. PINOT GRIS 80
Adelaide Hills, SA
GIGI ’BY BANDINI’ PINOT GRIS 18 90
Delle Venezie,ITA
PIKORUA SAUVIGNON BLANC 13 65
Marlborough, NZ
CRAGGY RANGE 'TE MUNA ROAD’ 95
SAUVIGNON BLANC Martinborough, NZ
THE HIDDEN SEA CHARDONNAY 15 70
Limestone Coast, SA
CAPE MENTELLE "MARMADUKE’ 87
CHARDONNAY Margaret River, WA
LA CHABLISIENNE 'PAS SI’ PETIT CHABLIS 115
Burgundy, FRA
MANDRAROSSA FIANO 75
Sicily, ITA
MAISON SAINT AIX WHITE 20 95
Provence, FRA
GERARD BERTRAND AN 1618’ PICPOUL 18 85
Languedoc, FRA
MMAD VINEYARD CHENIN BLANC 120

Blewitt Springs, SA

ROSE

MANDO HIGHBALL 22

Toki whiskey, bitters, strangelove mandarin soda

KIMMY SPRITZ 22

Cocchi rosa aperitivo, strawberry, lime,

prosecco, soda, mint

STRAWBERRY SOUR 20

Tanqueray gin, strawberry, lime

JAPANESE SLIPPER 20

Midori, cointreau, lemon

CLARIFIED COLADA 23

Rum punch, coconut, pineapple, lime, falernum

ESPRESSO CREMETINI 24

Ketel one vodka, mr black coffee liquer,

creme de cacao, caramel, espresso

THE FROZEN SPLICE 22

Midori, bati rum, pineapple, vanilla foam

FROZEN WATERMELON MARGARITA 22

Espolon blanco, cointreau, watermelon, lime

NON-ALCOHOLIC

YUZU & GINGER SPRITZ 16

Yuzu, lemon, ginger, soda, mint

LYCHEE LEMONADE 12

Fresh lychee, lemonade

PASSIONA 16

Passionfruit, lime, soda

CLASSIC COCKTAILS MADE ON REQUEST.
KIRIN ICHIBAN JAPANESE LAGER 12.7
HEINEKEN 13.4
KIRIN HYOKETSU LEMON 15.5
STONE & WOOD PACIFIC ALE 12.7
GREAT NORTHERN SUPER CRISP 10.5
BALTER XPA 12.7
HAHN SUPER DRY 11.9
JAMES SQUIRE GINGER BEER 14.2

RAMEAU D’OR PETIT AMOUR’ ROSE 15 70
Provence, FRA

MAISON SAINT AIX ROSE 20 95
Provence, FRA

WHISPERING ANGEL ROSE 125
Provence, FRA

RED oLs BIL
HESKETH UNFINISHED BUSINESS’ PINOT 13 65
NOIR Limestone Coast, SA

THE HIDDEN SEA PINOT NOIR 15 70
Limestone Coast, SA

ALBERT BICHOT 'CHATEAU DE VERENNES’ 80
BEAUJOLAIS-VILLAGES Beaujolais, FRA

NANNY GOAT VINEYARD PINOT NOIR 105
Central Otago, NZ

BREMERTON "COULTHARD’ CABERNET 15 72
SAUVIGNON Langhorne Creek, SA

PIKES 'HOMAGE’ CABERNET MALBEC 80
Clare Valley, SA

CRAGGY RANGE 'TE KAHU’ GIMBLETT 95
GRAVELS MERLOT BLEND Hawke’s Bay, NZ

HEAD 'HEART & HOME’ SHIRAZ BLEND 15 70
Barossa, SA

WHISTLER WINES ’ATYPICAL’ SHIRAZ 77
Barossa Valley, SA

MITOLO ANGELA’ SHIRAZ 100
McLaren Vale, SA

LINEA KARMAN 'TINTO’ TEMPRANILLO 75
Rioja, ESP

HENTLEY FARM ’VILLAIN & VIXEN’ GRENACHE 80
Barossa Valley, SA

SOUMAH D’'SOUMAH BARBERA NEBBIOLO 18 85

Yarra Valley, VIC
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