
side plates

Shoestring fries sriracha 
kewpie 10

Wok tossed greens baby 
corn, Asian mushroom, 
chilli, ginger, soy 15

Rice 6

Roti bread 8 

Chinese broccoli oyster 
sauce, toasted sesame 17

Smashed papaya salad
peanuts, and herbs 14

large plates

green chicken curry baby corn, 
asparagus, oyster muchroom and 
lime leaf 34

panfried barramundi with 
yellow bean and soy dressing 35

Massaman curry of slow cooked 
lamb shank, kipfler potato and 
peanuts 36

chargrilled sirloin 300g with 
thai salad 42

yellow curry roasted 
cauliflower, pumpkin, 
eggplant, Thai basil 30

Stir fried hokkien noodles 
with broccolini, Thai basil, 
chilli 30

add chicken

add prawn

combo 33/36/39

for the little ones

crispy chicken wings, rice, 
cucumber wedges 14

fish and chips 14

chicken fried rice green peas 
and egg 14

chicken stir fry hokkien 
noodles and broccolini 14

Chocolate brownie with vanilla 
bean ice cream 12

kids ice cream (3 scoops) 10

something sweet

banana fritters with coconut 
ice cream 16

black sticky rice  peanut with 
toasted coconut 15

chocolate mousse peanut 
caramel, berries and chocolate 
wafer 16

Gilbert’s sundae raspberry, 
hot fudge, peanuts, vanilla 
bean ice cream and lychees 17

feed me

Feed me chef’s choice 2 Course 68

Feed me chef’s choice 3 Course 78

Welcome to our little corner.  
 We hope you enjoy your meal.  
 If you would like to learn more 
about us, you can find us on 
gilbertsbentleigh.com.au

Nuts, cheese, coriander, raw onions & raw eggs are used in many of our preparations.

Please alert your server of any allergies or dietary restrictions.


15% surcharge public holidays and 10% surcharge Sundays. 

small plates

oysters shucked pacific 
oysters with chilli lime 
dressing 5.5 EA

pork, shitake and chive 
dumpling with black vinegar 
caramel (4pce) 18

renkon chips green chilli soy 
dipper 12

Roti bread with peanut sambal, 
pickled cucumber 18

chicken and cabbage pot 
sticker with black vinegar 
dressing 18

Kingfish sashimi tomato, 
coriander, coconut, lime leaf 28

chicken spring rolls chicken 
and vermicelli noodle with 
nuoc cham (4pce) 22

Prawn and ginger wonton spring 
onion and chilli dressing 
(4pce) 20

steamed Wagyu beef and chive 
dumpling    with peanut chilli 
soy dipper (4pce) 22

medium plates

sweet and sour lamb ribs with 
lime 27

Agedashi tofu with spring 
onion, bonito, ginger 22

cauliflower fritters  
with black vinegar and green 
chilli 19

Sticky beef bao buns pickled 
cucumber, chilli, coriander 
(3pce) 24

Salt and pepper squid nuoc 
cham and lime 22

Vietnamese chicken slaw  
crispy noodles, peanuts, nuoc 
cham 27

Hot and sour mussels 
lemongrass, tomato and lime 
leaf 28

chilli salt chicken wings with 
sweet soy and chilli jam 
dipper 22

Caramelised pork belly herb 
salad, sweet fish sauce 34

battered tiger prawn with 
bandit sauce 36

Crispy eggplant fish fragrant 
dressing 22

Soft shell crab papaya salad, 
chilli, peanuts and coriander 27

Crispy pork bao buns kimchee, 
hoisin, sriracha, coriander 
(3pce) 24



sparkling

NV bandini Prosecco

Veneto, ITL 14/60

2021 Rob Dolan Black Label 
Blanc de Blancs

Yarra Valley, VIC 15/62

NV G.H Mumm Cordon Rouge

Reims, FRA 19/90

NV Bille-Cart Salmon Brut 
Reserve

Champagne, FRA 180

white

2023 Silent Noise HO 
Riesling

Clare Valley, SA 15/66

2024 leeuwin estate 
siblings Sav Blanc

Margaret River, WA 15/66

2023 Cloud Street Sav Blanc

Victoria 14/56

2023 42 Degrees South Pinot 
Grigio

Coal River, TAS 15/64

2024 Paringa Estate Pinot 
Gris

Mornington Peninsula, VIC 15/67

2024 rob dolan black label 
Chardonnay

Yarra Valley, VIC 16/70

2023 Frogmore Creek Chardonnay

Coal River, TAS 76

rose

2022 Maison Saint AIX Rose

Provence, FRA 16/75

red

2023 mARNONG eSTATE pINOT 
NOIR

Sunbury, VIC 16/70

2021 Wood Park Sangiovese

King Valley, VIC 15/64

2022 audrey wilkinson 
Tempranillo

Hunter Valley, NSW 14/60

2024 Yangarra Estate 
‘circle’ grenache  

McLaren Vale, SA 14/60

2021 Cloud Street Shiraz

Victoria 13/50

2023 heaven’s house party 
Shiraz

McLaren Vale, SA 15/66

2022 teusner wark Shiraz

Barossa Valley, SA 69

Welcome to our little corner.  
 We hope you enjoy your meal.  
 If you would like to learn more 
about us, you can find us on 
gilbertsbentleigh.com.au

282 CENTRE ROAD,BENTLEIGH 3204

Tuesday–Sunday

8am till late

(03) 9599 2666


gilbertsbentleigh.com.au

gilberts_bentleigh

NON ALCOHOLIC

NON3 toasted cinnamon  
& Yuzu

Melbourne 13/60

MOCKTAILS

lychee lush

Coconut water, mint, lime, 
lychee juice 12

nojito

Pineapple juice, mint, lime, 
soda 12

san pellegrino Sparkling water 

750ML 9

cocktails

yuzu sour

Suntory Toki whisky, lemon 
juice, yuzu and eggwhite 22

LYCHEE pink

vodka, lychee, cinzano, 
cranberry 22

pear MULE

pear vodka, lime, ginger beer, 
soda 22

SPICY MARGARITA

lime, tequila, agave, chilli, 
orange liquor 22

vietnamese martini 

condensed milk, kahula, vodka, 
espresso 23

lychee MOJITO

white rum, lychee liqueur, 
lime, mint, soda 22

SINGAPORE SLING

gin, cointreau, pineapple 
juice, chamboard, lime, oj 23

ESPRESSO MARTINI

kahlua, vodka, espresso 22

YUZU TOM COLLINS

Gin, yuzu citrus, soda, orange 23

kutsuya highball

voir vodka, lime, blueberry, 
tonic 22

aperol spritz

Aperol, prosecco, orange 20

on tap

Asahi Super Dry 14

Pirate Life South Coast  
Pale Ale 12

Brookevale Union Ginger Beer 11

carlton draught 12

beer bottle

Tiger 8

Asahi 3.5 8.5

Great Northern Zero 7

Victoria Bitter 8

Great Northern Original 8.5

Somersby Apple Cider 9

Sapporo 9

Kirin Ichiban 8.5


