— TUES-SAT SMALL grilled roti with house made peanut satay sauce tw,m 10
5pm-late . ) ) o
- crystal prawn dumplings Chinese black vinegar, chilli oil 12
s o Thai spring rolls filled with green curry chicken, nam jim 13
LET US FEED YOU
6 dish 45 crispy tofu caramelised beetroot relish, hung yoghurt (wo,d,gf) 10
ishes pp
8 dishes 55pp sate pumpkin puffs cashews, peanuts, sweet vinegar (vg.n) 15
ONE DISH MEDIUM BKK fried chicken red curry spice, nam jaew, roasted rice (gf) 18
vegan chow mein w20 crispy squid salt pepper style, kewpie, lime (gfo) 20
hokkien noodles, tofu, seasonal
vegetables, fried shallots sticky lamb ribs dark ginger soy, chilli 22
pad see ef‘1~t , gl 2g and | kung pao cauliflower hoisin, sichuan pepper, cashew, dried chilli (w,n) 22
soy sauce flat rice noodles, egg and seasona
vegetables with your choice of:
Chicken or Tofu (wo) 20
Prawn 24 tir f Kkli ild si . 28
LARGE stir fry rockling wild ginger, green peppercorns, cumin
f:d ',hc" 4l o ts b hoot chilli jam stir fry chicken, seasonal vegetables, makrut lime, cashews  (wo,n) 25
inrice noodles, egg, peanuts, beanshoots
with your choice of: . .
Chicken or Tofu (wo.m 22 choo chee curry silken tofu, seasonal vegetables, makrut lime (v, gf) 26
Prawn 26
yellow curry slow braised chicken, root vegetables, lemongrass, coconut (gr) 27
k - . ; )
::gdus ge';a:oly basil, chilli, fried egg 24 chilli caramel pork belly twice cooked with Asian slaw (gf) 32
on jasmine rice xinjiang lamb (5pc) steamed buns, house pickles, kewpie 35
chiangmai curry (vgo) 25
chicken, soft and crunchy egg noodles, rendang beef slow cooked beef, coconut, cinnamon, star anise 30
lemongrass, thai basil
SIDE jasmine rice 4 SWEET kem bo Viethamese dessert () 38
Our dishes may contain traces of nuts & sesame. — avocado, coconut ice cream, palm sugar
coconut rice 6 jam, roasted coconut flakes
Please let staff know
if you have any food allergies. roti 8 kenny lover’s ice cream
coconut ice cream (w) 6
wok greens (w) 14 miso salted caramel ice cream (d 7

ALl our pastes & sauces are
made in-house from scratch
& our menu is designed to share.

tom phat fried rice (vwo,gf,n 14

egg, pineapple, cashew, green onion,
bean shoots

(vv) VEGAN (d) DAIRY (n) NUTS (gf) GLUTEN FREE

(vgo) VEG OPTIONAL (vvO) VEGAN OPTIONAL

Public Holiday Surcharge 15%




HAPPY
HOUR$8

TUES - SAT 5pm - 6pm
TAP BEERS
SPARKLING BRUT
WINES & ROSE

$12 MARGARITAS

COCKTAILS

chungking express 20
burnt lime infused vodka, elderflower liquer,
cardamom syrup

slow tom 18
Hayman’'s Sloe Gin, plum,thai basil, lemon

hibiscus kiss 21
hibiscus infused gin, rose syrup, elderflower liquer,
fresh lemon

thai whisky sour 22
thai basil infused bourbon, star anise & cinnamon
syrup, citrus & aquafaba, ice

tom yum 20
42 Below Vodka, chilli, lemongrass, ginger, makrut
golden margarita 21

Tromba tequila, Cointreau, fresh lime, turmeric

WHITE

Yarra Peaks Pinot Gris
2021 Yarra Valley, VIC

Hahndorf Hill Gruner Veltliner
2021 Marlborough, NZ

Raidis Estate ‘Kelpie’ Sauvignon Blanc
2021 Coonawarra, SA

Babich Sauvignon Blanc
2021 Marlborough, NZ

Singlefile Wines Reisling
2021 Great Southern, WA

Rouleur Chardonnay
2022 Yarra Valley, VIC

Moorilla Praxis Pinot Noir
2019 Tamar Valley, TAS

Underground Winemakers Pinot Noir
2021 Mornington Peninsula, VIC

Yarra Peaks Barbera
2021 Yarra Valley, VIC

Juniper Original Red (Cabernet Blend)
2019 Margaret River, WA

Dilettante Sangiovese
2019 Clare Valley, SA

Woodstock Pilots View Shiraz
2018 MclLaren Vale, SA

PINK & FIZZ

Zlati Gric Rose
2020 Stajerska, Slovenia

Balgownie Premium Sparkling Brut
NV Bendigo, VIC

Prince Estivac Blanc de Blancs Brut
NV Alsace, FR
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BEERS & CIDERS

333 Bia Vietnam 5.3%

Beer Lao Laos 5.0%
Tiger Singapore 5.0%
Chang Thailand 5.0%

O O VW VW O

Bintang Indonesia 4.7%

Kung Foo Rice Lager 4.5% 1
Golden Axe Apple Cider 5.2% 1

Heaps Normal “Quiet XPA” 10
Extra Pale Ale 0.5% Victoria

Lychee Gold Cider 10
1.15% Canberra

TAP BEERS

please ask server for our rotating
specials

pot 7 / pint 14

COLD DRINKS

capi (250ml) 6
blood orange, ginger ale,
ginger beer, tonic, soda

capi (500ml) 8
sparkling

MOCKTAILS $12

lychee and lime soda
muddled lychees, fresh lime,
grapefruit

ho chi mint
passionfruit, mint, fresh lime

pineapple ginger crush
pineapple, fresh lime, ginger beer




