Entrée

EAT + DRINK « LOUNGE

ONROMAST

Crusty Banette, confit garlic, butter / $7.5
Son in Law Eggs, chilli, tamarind, Thai salad///$12 & &>
Calamari, rosemary sea salt, cracked black pepper, curry-aioli, herbed salad/$12® &
Five Spiced Quail, pear kimchi, miso'/ $16®
Hairy Coconut Prawns, sweet chilli, caramelised pineapple, hot yoghurt / $16

Triple Cooked Pork Belly, green mango, pink grapefruit, cherry tomato,
peanut, chilli caramel / $12 @ &)

Crispy Tofu, snow pea, nashi pear, coconut, papaya,lime / $9©®
Salt & Pepper Soft Shell Crab, hot and‘sour salad //$15% ©

Oyster, lime, yuzu, wakame /. $3.5 per oyster ($2 natural) ®
Aunty Claire’s Chicken & Mushroom Dumplings, ginger & black vinegar dressing / $12

Crab Miang, fresh chilli, grapefruit, kaffir lime, betel leaf /$15 ® @

(® Contains Nuts @) Vegetarian/ (&) Gluten Free 63 Contains Sky Garden Produce

Other dietary requirements can be made on request



Mains

Vietnamese Spiced 250g Pork Cutlet
Asian salad, papaya nahm jim, peanut & rooftop honey crumble / $24 %@ Sl

Fish of the Day
Green papaya salad, Thai herbs, crispy shallot, chilli, yellow bean dressing /. $29 ¢

Capetown Curry
Lamb shoulder, tomato, ginger, lime, jasmine rice, pappadums / $24 &

Crying Tiger
Grilled 300g sirloin steak, nahm jim jaew, crispy noodles, Thai salad,
lemongrass, toasted coconut /$29 ©

Yellow Vegetable Curry
Pumpkin, market vegetables; tofu, tamarind, roast cashews, steamed rice/ $19 ©® ® @

Crispy Pressed Duck
Caramelised mandarin sauce, ginger, Asian soy greens/ $29

Teriyaki Beef
Asian greens, rooftop honey, udon noodles / $19 ©

Pad Thai
Chicken, prawn, tofu, greens, crispy shallot, peanuts / $19@® ® ©

Nasi Goreng
Prawn, beef, chicken, market greens, fried egg / $19

Seared Spicy Calamari Salad
Cos, cherry tomato, crushed peanut, crispy shallot, Asian herbs,
palm sugar, lime dressing / $16 @ % ©

Sides / $8.5

Sichuan peppered shoestring fries, miso mayo Q)
Asian Soy Greens &
Steamed Rice &
Hot and Sour Salad © ® ©

Nest Garden Salad, mango chilli lime dressing ®

Som Tom Salad, green papaya, Thai herbs, peanut, chilli ®O®

(® Contains Nuts @) Vegetarian/ (&) Gluten Free 63 Contains Sky Garden Produce

Other dietary requirements can be made on request



Desserts

Cherry Bombe, black cherry vinaigrette, yuzu / $13.5 &
Tapioca & Palm Sugar Caramel Parfait, lychee, lemongrass & ginger
gelato, caramelised pineapple, chilli rock'sugar/ $13.5 @&

Coconut Brulee, sticky black rice, mango sorbet, puffed rice / $13.5 ©® ®
Baked Chocolate Tart, jaffa chilli ganache,vietnamese affogato/ $13.5 ©
Selection of Handpicked Cheeses, dried fruit, quince, lavosh, rooftop-honey / $19 ©

Coffee
Flat White $4
Latte $4
Cappuccino $4
Mocha $4
Piccolo $4
Macchiato $4
Long Black $4
Espresso $4
Soy Milk 50c
Flavours, caramel, hazelnut, vanilla $1

Liqueur Coffee/ $9

Calypso- Tia Maria
Highland- Drambuie
Irish Cream- Baileys
Russian- Vodka
Seville- Cointreau

French- Brandy
Irish- Whiskey
Italian- Amaretto
Scotch- Whisky

Port
Glass Bottle
Club Tawny $7 $38
Penfolds 10 year $12 $75
Grandfather Tawny $20 $190

(® Contains Nuts (&) Vegetarian (& Gluten Free &5 Contains/Sky Garden Produce

Other dietary requirements can be made on'\request
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