
As . Australian Seafood   Is . Imported seafood   Ms  . Mixed  seafood   v . vegetarian    vg . vegan   gf . gluten free    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.

Steamed Edamame (vg, gf)	 8

Sydney Rock Oyster (EA) (gf, as)	 6.5
Soy, sesame, rice wine, mirin dressing

Yellowfin Tuna Sashimi (gf, as) 	 30
Chilli and lime dressing, fried shallot, coriander

Duck Pancakes (3)  	 24
Hoisin, cucumber, shallot, coriander

Vegetable Spring Rolls (4) (vg) 	 16
Sweet and sour sauce

Fried Calamari (i)	 27
Szechuan salt, curry leaf, shallot

Baked Silken Tofu (2) (vg, gf) 	 22
Chilli soy, sesame, crispy garlic

Soft Shell Crab Bao (2) (is) 	 24
Sriracha mayo, pickled slaw

Chicken Skewers (3) (gf, N) 	 24
Peanut satay sauce

Roti and Curry Sauce (v)	 14

SMALL PLATES

Chicken and Garlic Chive (4) 	 18

Crab, Snow Pea and XO (4) (As)	  21

Shiitake Mushroom (4) (vg) 	  18

Pork and Cabbage Gyoza (4) 	  18

HANDMADE DUMPLINGS

Egg Fried Rice (v, gf)	 18

Broccolini and Bok Choy (vg, gf) 	  16
Sauteed with garlic and sesame

Steamed Jasmine Rice (vg, gf)	 6

SIDES

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

HOT PLATES

Sticky Black Rice (vG, gf) 	  16
Fresh mango, coconut

Fried Banana (v) 	  18
Palm sugar caramel, vanilla ice cream

DESSERTS Bottomless Brunch
Every Saturday 12pm
90-mins seating $99
120-mins seating $119

SCAN TO 
Book

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)

BANQUET MENU
$55pp 

Min of 4 people

H
a

ndmade Dumplings& Harbour View
s



II Fiore Prosecco	 14    70
Veneto, ITA

Lark Hill ‘Regional’ Blanc de BlanC	 15    80
Canberra District, NSW/ACT

NV Piper Heidsieck Champagne	 24   110
Cuvée Brut Reims, FRA

Nv veuve clicquot yellow label	 155
Reims, FRA

SPARKLING GLS   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

WHITE GLS   BTL

GLS   BTL

Rameau d’Or ‘Petit Amour’ ROSE	 15    70
Provence, FRA

Maison Saint AIX rose	 20    95
Provence, FRA

Whispering Angel Rosé	 125
Provence, FRA

ROSÉ

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

RED GLS   BTL

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.

COCKTAILS

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

ON TAP


