
LUNCH ON 18

EACH
$28

Includes your choice of one house wine, tap beer or soft drink.
Available Sunday to Thursday, 12pm until 2pm during November.

Please note a 15% public holiday surcharge applies.

(DF) Dairy Free   (GF) Gluten Free  (NF) Nut Free  (V) Vegetarian

VIETNAMESE FIVE-SPICE ROAST
PORK NOODLE SALAD 
Tender five-spice roasted pork on chilled rice vermicelli,
garnished with herbs, pickled vegetables, cucumber, crispy
shallots, and house-made nuoc cham dressing (GF, DF)

GREEN AGUACHILE CEVICHE
TOSTADAS 
Crispy wonton tostadas topped with
fish in green aguachile, avocado purée,
pickled red onion, crunchy slaw, and
fresh coriander (NF, DF)

JAPANESE KATSU CURRY CHICKEN BURGER 
Panko-crusted chicken thigh layered with crunchy Asian
slaw, Japanese Kewpie mayonnaise and tangy pickles in a
toasted brioche bun. Served with golden fries and a rich
Japanese curry sauce on the side (NF)

CRISPY PUMPKIN GNOCCHI 
Golden pan-fried gnocchi served over velvety roasted
pumpkin purée, finished with nutty brown butter, crispy
sage leaves, toasted pumpkin seeds and shaved
Parmesan (V)
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