
BIGGIES

Hot & smokey chicken curry, ginger,  
cashew, yoghurt, curry leaf 26

Pan-fried fish of the day, devilled cauliflower, 
pickled aubergine & shallots 28

Slow-roasted pork cheek, green chilli,  
goat’s curd, dill, cassia 26

Slow-cooked lamb shoulder, green chilli,  
fenugreek, pickled fennel 26

Red lentil dal, mustard seeds, fresh ground 
coconut, pomegranate 16 

SIDES

Pilau rice 3 
Yoghurt 3 
Chilli sauce 2 
Date & tamarind chutney 3 
Honeybear fries & gravy 8

Vegetarians – please talk to our waitstaff for tofu or vegetable 
substitutions for some dishes.

Please note we are unable to guarantee that any dish is 
completely free of nut or shellfish traces.
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SWEETIES

Chocolate mousse, masala chai ice cream,  
orange, rose, pear, pistachio 15

Lemongrass & ginger crème brûlée, mango 
sorbet, pistachio crumble 15 

Amaretto masala chai affogato 12

SHORTIES

Mango, cashew, puri, tamarind & mint chutney, 
puffed rice, wild carrot 4pcs / 14

Cured salmon puri, green tea leaf, chilli,  
peanuts, shredded ginger 4pcs / 16

Pork & prawn wafer, caramelised coconut  
relish, peanuts, mint, coriander 3pcs / 15

Soft-shell crab, toasted coconut, chilli jam,  
kaffir lime leaf, Thai basil, green peppercorns 16

Fried Burmese tofu & ginger salad, green chilli, 
lemongrass, Vietnamese mint, peanuts, shallots, 
puffed rice 16 

Chicken 65 w/ curry leaf & roasted 
garlic aioli 16

DOSA 

$8 Crispy rice pancake 
served with ginger 
chutney + coconut & 
green chilli sambol 

DOSA 


