PLATES

MALAYSIAN ROTI - $9
Served with a house made coconut
peanut satay sauce (VG,N)

BEER BATTERED CHIPS - $10
With makrut lime salt and served
with sriracha mayo

KINGFISH CRACKER - $11e
Sashimi-grade, cured South
Australian Kingfish, green nam jim,
makrut mayo, lemongrass and chilli
on prawn cracker (GF)

THAI CURRY PUFF - $12e
Plant based mince, rep pepper,
pickled onion, sweet and sour

THAI CHIVES CAKES - $23
Fried garlic and chives cakes, Asian
herbs, iceberg with a sweet soy and
vinegar sauce

OUR PLATES ARE
BROUGHT TO YOU IN
COLLABORATION
WITH OUR FRIENDS

FRESHLY SHUCKED
OYSTERS - $6e
Served with green nam
jim (GF)

CHICKEN SPRING
ROLL - $7e

Served with house made
sweet chilli sauce

BANGING BANGKOK
CHIPS - $15

Loaded with Massaman
curry sauce, roasted
peanuts, fried curry
leaves and coconut (N)

THAI FRIED
CHICKEN - $24
Marinated in ginger,
garlic, chilli and
lemongrass and served
with sriracha
mayonnaise (GF)
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GF, Gluten Free — VG, Vegan — N, Contains Nuts
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WINES

WHITE

Delatite Pinot Gris « Mansfield, VIC $11/ $50
Delatite Sauvignon Blanc « Mansfield, VIC $11/ $50
DeBortoli Estate Vineyard Chardonnay e Yarra Valley, VIC $11/ $50
RED

DeBortoli Estate Shiraz « Yarra Valley, VIC $11/ $50
Vinoque Same Same Pinot Noir e Yarra Valley, VIC $11/ $50
Hither & Yon Cabernet Sauvignon « McLaren Vale, SA $11/ $50
Trentham Estate 'The Family' Nebbiolo « Murray Darling, NSW $11/ $50
Bodegas Enguera Finca Tempranillo ¢ Valencia, ESP $11/ $50
SPARKLING

Divici Prosecco » Treviso, ITA $11/ $50
DeBortoli Este Cuvee  Yarra Valley, VIC $11/ $50
ROSE

La Boheme Rose « Yarra Valley, VIC $11/ $50

BEER ON TAP

Pirate Life South Coast Pale Ale $12
Balter Lager $13
Asahi Super Dry $13

BEVERAGE IN THE FRIDGE

Carlton Draught « $10 Great Northern Super Crisp « $9
Corona Extra « $10 Bulmer's Apple Cider « $9

Balter XPA « $11 Brookvale Union Ginger Beer « $10
CBCo. IPA « $11 James Boags Premium Light « $8

Heineken Zero « $7
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COCKTAILS — $22

Global favourites & our in-house specialties

THE
STAPLES

NEGRONI
Bitter and Fresh to start
your night, or finish it off!

PAVLOVA SPRITZ

The TSG classic, a spritz
on the fav Aussie dessert!
Grey Goose, Strawberry &
Passionfruit

MARGARITA

Whether its a classic,
spicy, coconut or tommys!
We've got it covered!

ESPRESSO MARTINI

Vodka, Mr Black and local
cold drip in a deliciously

frothy cocktails

SOUR
Take your pick! Amaretto?
Whiskey? Mezcal or Pisco?

MARTINI

Gin or Vodka? Shaken or
Stirred? Dirty, Wet, Dry or
Gibson? Take your pick!

HOUSE
SELECTS

MARGAUX MARTINI
The Euro Summer
exploration! Grey Goose &
Chambord, Pineapple &
Passionfruit

TWO TO MANGO
Zesty Grey Goose &
Mango concoction will
have you taking two!

TEAKI

Fruity and Fresh,
pineapple and black tea
with some Grey Goose to
help it come together

PALOMA

The perfect summer
cocktail! Tequila and Ruby
Red Grapefruit combine
for a tangy spritz!



SUMMER
SPRITZES

$16 before 6pm Every
Friday, Saturday & Sunday.

$20 all other times.

LIMONCELLO

The classic Italian liqueur
with the classic italian
sparkling

HUGO
An elderflower refresher!
Garnished with mint and
lemon

APEROL

As expected, if you haven't
had one before, there's no
time like the present

CAMPARI
The aperitif spritz! An
iconic liqueur made bubbly

MONTENEGRO

Over 40 different
botanicals in this! But we
only garnish with one

PIMMS

Nothing says summer like
Pimms! A fruity mixture
ready to go!

COCKTAIL
SHOOTERS

Whether its a celebratory
round for the table, or a
surprise for the birthday
pal, grab some tasty $12
shooters to get you in
the spirit!

MANGO PINE FUSION
Pineapple and Mango ready
to kickstart your night

MINI PORNSTAR
Your favourite cocktail,
ready to slam!

STRAWBERRY PINA
COLADA

Coconut and Strawberry?
Easy peasy

FRENCHIE
Vive Le Shot!
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