banqueb $75 pp ( minimum 2pp )

Ma hor- sticky fried peanuts and coconut with pineapple

Scallops with miso butter and perilla

Betel leaf with smoked duck breast, sticky tamarind sauce and grapefruit
Chinese pancakes with cumin spiced twice cooked lamb, cucumber pickle and house made hoisin
Chicken and pork wontons with garlic chives, black vinegar & chilli sauce
Sweet and spicy Korean crunchy fried chicken with peanuts

Penang curry of beef cheek with peanuts, betel leaf and Thai basil
Claypot goldband snapper with ginger and shallot

Steamed gai lan with black bean & chilli sauce

Jasmine rice

Coconut Mousse with turmeric and ginger poached pear, cashew & coconut brittle

vegetarian/vegan banquebt $70 pp

Ma hor - sticky fried peanuts and coconut with fresh pineapple

Eggplant with miso butter and perilla

Betel leaf with peanuts, sticky tamarind sauce and grapefruit

Fried dumplings with water spinach, pine nuts and fermented white bean curd

Crispy mushrooms tossed with sweet black vinegar and soy

Steamed eggplant with chilli bean sauce, salt & pepper tofu

Roast sweet potato, eggplant and cashews in massaman curry sauce, pickled bean sprouts
Steamed gai lan with black bean & chilli sauce

Jasmine rice

Poached turmeric and ginger pear with, cashew cream and cashew praline

drinks

SPARKLING

2018 Dal Zotto Tabelo Col Fondo Prosecco, King Valley VIC 16/75
NV Delamere Cuvee Rose, Pipers Brook TAS 90
WHITE

2019 Jumpin’ Juice Riesling, Yarra Valley VIC 15/70
2018 Palacio de Fefinanes Albarino, Rias Baixas, ESP 110
2018 Astrolabe Sauvignon Blanc, Marlborough NZ 14/65
2018 Corymbia Chenin Blanc, Swan Valley WA 75
2018 BK Wines Ovum Pinot Gris, Adelaide Hills SA 14/65
2018 Garagiste Le Stagiaire Gewurztraminer, Mornington Peninsula VIC 75
2018 Mac Forbes Chardonnay, Yarra Valley VIC 16/75
2018 Nocturne Single Vineyard Chardonnay, Treeton, Margret River, WA 120
ROSE

2019 Arfion Rose, Yarra Valley VIC 14/65

2019 Wooing Tree Blondie, Central Otago NZ 16/75)




RED

2018 Continental Platter Balinese Handbag Pinot Noir, Yarra Valley VIC

2017 Pierre-Marie Chermette Beaujolais Origine Vielle Vignes, Beaujolais FRA
2016 Ted by Mount Edward Pinot Noir, Central Otago NZ

2019 Yokel by Dormilona Grenache, Swan Valley WA

2016 d'Arenberg Bonsai Vine GSM, Mclaren Vale SA

2017 Corymbia Tempranillo Malbec Cabernet, Swan Valley WA

2018 Tom Foolery Black & Blue Shiraz, Barossa Valley SA

2017 BK Wines Syrah, Blewitt Springs SA

BEER

Modus Operandi Wippa Snippa Session Pale
Singha Thai Lager

Black Hops Layday Lager

Hop Nation The Heart Pale

Ballistic Pale

New England Brewing Co Hop Cannon IPA
Black Hops Hornet IPA

Brouhaha Raspberry Saison
Hop Nation Karma Oatmeal Stout

CIDER

The Hills Apple & ginger
The Hills Pear

Kaiju Golden Axe

COCKTAILS

HOUSE MIMOSA - Prosecco, grapefruit and mint

CUMQUAT G&T - Gin, cumquat syrup and tonic

INK GIN & ELDERFLOWER SPRITZ - Ink Gin, elderflower, cucumber, Lime & soda
PHRIK THAI CUCUMBER SPRITZ - Coriander Gin, white pepper, cucumber & soda
PIG COLLINS - Gin, lemongrass & cardamom syrup, grapefruit & lemon juice
HEMINGWAY DAIQUIRI - White rum, grapefruit, Maraschino & lime

THE DAPPER PIG - Bourbon, blackcurrant, dark chocolate & orange bitters
PEACHY PINK GIN FIZZ - Raspberry & rose gin, white peach & citrus

BREAKFAST MARTINI - Gin, Cointreau, lemon & marmalade

JUNGLE BIRD - Pineapple rum, campari, lime & coconut

THE CHAI ABIDES - Vodka, kahlua, Chai Tea, vanilla, star anise, cinnamon & cream

MOCKTAILS

Watermelon, Mint and Lime Spritz

Lemongrass & Cardamom, Thai Basil and Grapefruit Spritz

SOFT DRINKS
Lemonade, cola, dry ginger ale, blood orange, pink grapefruit, LLB, ginger beer
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