
ENTRÉE (TO SHARE)
WOK TOSSED EDAMAME + SALT & VINEGAR TOGARASHI 

BULGOGI BEEF ONIGIRI + SESAME RICE + NORI

CRISPY PRAWN WONTON + MISO HARISSA + KEWPIE + CHIVES

KIMCHI DUMPLINGS + PUMPKIN SSAMJANG + CRUNCHY CHILLI VINEGAR

MAIN (TO PICK)
ROYAL CROISSANT + BEEF TTEOKGALBI PATTY + BACON + SMOKED TOMATO RELISH + FRIED EGG 

WILD MUSHROOMS ON TOAST + SWEET SOY & COCONUT SAUCE + PECORINO + POACHED EGG 

SPRING ONION PANCAKE + CHINESE SPINACH + POACHED EGGS + HOLLANDAISE 

KFC WAFFLES + CRISPY CHILL MAPLE

KOREAN BENEDICT + GOCHUJANG THICK CUT PORK BELLY + POACHED EGGS + HOLLANDAISE 

WE’D LOVE TO SEE YOU AGAIN!

SCAN TO BOOK

Full Volume Brunch

VEGAN OPTION
WOK TOSSED EDAMAME + SALT & VINEGAR TOGARASHI 

BULGOGI OYSTER MUSHROOM ONIGIRI + SESAME RICE + NORI

TEMPURA EGGPLANT + DRAGON SAUCE + SESAME

KIMCHI DUMPLINGS + PUMPKIN SSAMJANG + CRUNCHY CHILLI VINEGAR

GLUTEN FREE OPTION
WOK TOSSED EDAMAME + SALT & VINEGAR TOGARASHI 

BULGOGI BEEF ONIGIRI + SESAME RICE + NORI

TEMPURA EGGPLANT + DRAGON SAUCE + SESAME

CRISPY BRUSSEL SPROUTS + MISO CAULIFLOWER CREAM + GOCHUJANG SAUCE 
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WE’D LOVE TO SEE YOU AGAIN!

SCAN TO BOOK

Drinks Packages
BUBBLES + BEERS

NV ALPHA BOX & DICE ‘TAROT’ PROSECCO, MCLAREN VALLEY

24 BRIGHTSIDE TIL MORNING SEMILLON SAUV BLANC, MARGARET RIVER

24 CASA SUD ‘ONIRICO’ ROSE, MARGARET RIVER

SWAN DRAUGHT 4.4%

STONE & WOOD PACIFIC ALE 4.4%

MIMOSA CARAFES

WATERMELON + AGAVE + MINT

BEERMOSA

CLASSIC

SOFT DRINKS

SOFT DRINKS

BERRY FIZZ 

ELDERFLOWER SUNSET 

HAIR OF THE TIGER (ALCOHOLIC 90 MINS) $54

HAIR OF THE TIGER (NON-ALCOHOLIC 90 MINS) $45


