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Grilled Eggplant - Burnt Green Chilli, Soy Shallot

Betel Leaf Roll - Oyster Mushroom, Burnt Green Chilli

Baby Octopus - Turmeric, Black Soy, Coriander

Pork Jowl - Tamarind, Coriander Root, Garlic

Ox Tongue - Crispy Garlic, Sticky Glaze, Jeaw

Beef Spicy Sausage - Turmeric, Chilli, Galangal

THERE ARE MANY PLACES YOU CAN FIND GREEN CURRY IN MELBOURNE, THIS IS NOT ONE OF THEM.  
OUR FOOD IS INSPIRED BY REGIONAL THAI FOOD, FERMENTS, PRESERVES AND FAMILY RECIPES. 

MOST DISHES CONTAIN FISH SAUCE, CHILLI AND SOME CONTAIN A LOT OF CHILLI.

PLEASE ADVISE YOUR WAITER FOR ANY DIETARY REQUIREMENTS.

Raw Prawn
 Coconut, Soy, Chilli Jam 

Fried Enoki Mushroom
 Palm sugar, Red Chilli, Coriander 

Crispy Sticky Rice Ball
 Stringy Cheese, Pickled Papaya

Hat-Yai Fried Chicken
 Five Spice, Nam Jim Gai, Garlic
 
Thai Beef Jerky
 Fish Sauce, Palm Sugar, Coriander
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Sweet
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Northern Style Raw Beef
 Toasted Sticky Rice, Mint, Saw Tooth Coriander

Pippis In Broth
 Lemongrass, Makrut Lime, Thai Basil 

House Fermented Esan Pork Sausage
 Garlic, Fermented Glass Noodle, Coriander Root

Fried Banana Blossom Salad
 Salted Egg, Coriander, Lime
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$33H/$59W
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Pumpkin Tom Kha
 White Fungus, Chilli Jam, Coconut Milk

Charcoal Chicken
 Turmeric, Galangal, Pickled Watermelon Skins

Banana Leaf Grilled Fish
 Passionfruit, Dill, Wombok 

Yellow Curry Beef Cheek
 Spicy Tumeric Broth, Betel Leaf, Jackfruit 

Larg
e

Med
ium

Sma
ll

FEED ME
Leave it in our hands and let chef do the choosing for you!

$58



Spontana Martini
Mr West x Poor Toms Wild Gin, Summer Flowers, Fino Sherry

C & T
Fig + Apple Brandy, Salted Celery, Quinine (carbonated)

Pomegranate Whip
Pomegranate Spirit, Cream, Pomegranate Seed, Acids

Haribo Pickle
Apple Brandy, Rhubarb Pickle, Lavender Bud

Rye Weather
Gospel Rye, Vanilla Bean, Coconut Sugar, Curds (carbonated)

Spro Tini
Gentian, Cinnamon, Lacto Nectarine, Disciple Coffee

Cocktails

A snapshot of spontaneous fermented spirits and how 
we enjoy them.

Scintilla ‘Apero Vermouth’
 add soda

Melbourne Sake Co ‘Yama Nama’
 add tonic

Trans-Caribbean Night Rambler
 add house ginger beer + $3

Clairin Communal Blend
 add cola & lime

Mal Bien Espadin Mezcal
 add passionfruit soda + $3

No Do Tequilana
  add watermelon + $3

Cappelano Barolo Chinato
 add nothing (drink on rocks) 

Spirits

Hop Nation ‘Rattenhund’, Classic Pilsner - 4.8%

Molly Rose ‘Little Hazy’, Hazy Pale - 4%

Felons x MW ‘Paloma Sour’, Grapefruit and Tequila Kettle Sour - 4.7%

Burnley ‘IPA’, West Coast IPA - 6%

Sobremesa ‘Supper Club’, Barrel Fermented Saison Macerated on Plums - 5.8% 

La Sirene ‘L’Apricot’ (Taproom Exclusive), Apricot Koelship Ale - 5%

Wildflower ‘Spring 2023’, Orange & Motueka Wild Ale - 5.7%

Two Metre Tall ‘Tasmanian Wild Ale’ - 5.5%

Beer Schooner
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T.I.N.A Sparkling Tea Infused
w Pear & Botanicals - 0% - $15

Botany Cucumber, Lemongrass & Lime
Sparkling Botanical Water - 0% - 
$12.5

Mateo Hibiscus Organic Yerba Maté 
Soda - 0% - $12.5

Hop Nation ‘Mind Ya Head’ XPA -
<0.5% - $11

Housemade Ginger Beer - 0% - $6

Passionfruit Soda - 0% - $6 

Low & No
$11

$16

$12

$14

$12

$11

$20

12.5% surcharge on public holidays



Fizz

White

NV La Cavas 'Castells' Organic Cava Parelada/Macabeo/Xarel-lo VO Penedes, Spain  12/60

2023 Little Reddie ‘Mountain Fizz’ Pet Nat Syrah MVZ Leanganook, VIC 15/75

2023 Jauma ‘Mimsy’ Chenin Spritz Chenin Blanc MVZO McLaren Vale 76

NV Domaine Rolet Crémant du Jura Chardonnay/Savagnin/Pinot Noir, Jura, France  107

2022 Mosse Moussamoussettes Pet Nat Grolleau/Cab Franc/Pineau d’Aunis MVZO Loire Valley, France 136

2021 Partida Creus ‘HY Hydromiel Ancestral’ Pet Nat Parellada/Honey MVZOB Bonastre, Spain 145

NV Domaine Gueguen ‘Crémant de Bourgogne’ Pinot Noir MVO Burgundy, France 142

NV Chartogne-Taillet 'Sainte Anne' Chardonnay/Pinot Noir/Pinot Meunier, Champagne, France 220

 

 

2023 Good Juice 'White' Sauvignon Blanc/Chardonnay MV Yarra Valley, VIC - 1LT BTL,  12/80

2022 Domaine Gueguen Borgogne Aligoté MVO Burgundy, France  20/100

2021 Rosewood ‘Blue & Yellow’ Riesling MV Niagara, Canada 60

2022 Brand Bros ‘Stein & Fels’ Riesling MVO Pfalz, Germany 86

2023 Entropy Off-Dry Riesling MV Gippsland, VIC 104

2021 Marto ‘Weiss’ Faber/Muller Thurgau/Sylvaner/Würzer/Riesling MVOZ Rheinhessen, Germany 117

2023 Gentle Folk ‘Village’ Sauvignon Blanc MV Adelaide Hills, SA 72

2023 Table ‘Fish In A Tin’ Vermentino MVO Riverland, SA 60

2022 Criante ‘G22’ Grillo MVO Sicily, Italy 86

2022 Colle Corviano ‘Colline Pescaresi’ Pecorino MV Abruzzo, Italy 92

2023 Dormilona Chenin Blanc MVO Margaret River, WA 73

2022 Scintilla ‘Forever Still’ Chardonnay/Sauvignon Blanc/Solera MVZO Adelaide Hills, SA 99

2022 Les Terres Bariolées ‘Les Suquets’ Chardonnay MVZO Auvergne, France 155

2022 Domaine Montanet-Thoden ‘Galerne’ Vezelay Chardonnay MVO Burgundy, France 156

2022 Good Juice 'Orange' Viognier MVS Pyrenees, VIC - 1LT BTL 12/80

2022 Gazetta ‘Vino Bianco Australia’ Procanico/Malvasia/Ansonica MVZO Lazio, Italy 19/95

2023 MDI Ribolla Gialla MV Mildura, VIC 62

2021 Alice L’Estrange ‘Pipeño Pastiche’ Moscatel d’Alejandria/Chasselas MVO Itata, Chile 74

2022 Sam Vinciullo ‘Block 5’ Sauvignon Blanc OMVZS Margaret River, WA 99

2021 Partida Creus ‘VN Bianco’ 7 Varietal Blend MVZOB Bonastre, Spain 114

2022 Cosmic ‘Desti’ Muscat d’Alexandria MVZO Emporda, Spain 119

2021 Radikon ‘Sivi’ Pinot Grigio MVOB Fiuli-Venezia Giulia, Italy 180

2023 Good Juice 'Pink' Sangiovese MV King Valley, VIC - 1LT BTL 12/80

Mur Syrah Rosé w/Sour Plum MV Yarra Valley, VIC 68

2023 Défialy ‘The Orange Rose of The Rodeo’ Grenache Blanc/Syrah/Vermentino MVZ Heathcote, VIC 71

2021 Domaine Milan ‘Haru’ Rosé Grenache/Syrah/Merlot MVZO Provence, France 102

2022 Shobbrook ‘Poolside’ Syrah MVZO Barossa, SA 83

2021 Manon ‘Cosmic Blend’ Field Blend MVZOB Forest Range, SA 112

Orange

Pink
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Bottled Beer & Cider

2023 Good Juice 'Red' Dolcetto/Saperavi/Sangiovese (chilled) MV King Valley, VIC - 1LT  BTL 12/80

2023 Gentle Folk ‘Village’ Gamay MV Basket Range, SA 15/75

2022 Mise en Place ‘Le Jardin’ Touriga/Syrah Pyrenees, VIC 14/70

2019 La Jasse Castel ‘Romeo’ Carignan/Cinsault/Cabernet MVO Languedoc, France 19/95

2022 Matassa ‘Brutal Rouge’ Syrah/Muscat à Petits Grains (chilled) MVZO Rousillon, France 139

2023 Jean Boutielle ‘Pirate’ Merlot/Semillon (chilled) MVO Adelaide Hills, SA 68

2021 Rennersistas ‘Superglitzer’ Zweigelt/Bläufrankisch/St. Laurent/Rösler MVO Burgenland, Austria 96

2020 Valentine ‘Lower Yarra’ Pinot Noir MV Yarra Valley, VIC 74

2021 Ngeringa ‘Summit Vineyard’ Pinot Noir MVOB Mt Barker, SA 132

2020 Julien Courtois ‘Elements’ Gamay Chaudenay MVO Loire Valley, France 208

2022 Domain des Sonnetts ‘Pied Mouton’ Gamay/Ploussard (chilled) MVZO Bugey, France 122

2021 Ephemera Sangiovese MV Yarra Valley, VIC 72

2023 Ochota Barrels ‘Out Of My Head’ Grenache MV McLaren Vale, SA 99

2021 Momento Mori ‘Amphora Red’ Syrah MVO Goulburn Valley, VIC  100

2022 L’Agramante ‘M’arricriu Rouge’ MVO Grenache/Cinsault/Counoise/Syrah 80

2021 Azua Varas ‘Pais En Tinaja’ Pais MVO Itata, Chile 86

2021 Arpepe ‘Rosso de Valtellina’ Nebbiolo MV Lombardy, Italy  125

2022 DC Shaw Cabernet Franc MV McLaren Vale, SA 73

2020 Alfredo Maestro ‘A Dos Tiempos’ Tempranillo/Grenache MVO Ribero del Duero, Spain 99

2018/2019 Two Metre Tall 'Wild Cider' Raspberry/Sturmer Pippin Apple MVZ Derwent Valley, TAS 78

2022 Revel Cider 'Carbonic Kingston' Kingston Black Apple MV Guelf, Canada 62

2023 Dollar Bill 'Gold Teeth' Wild Ale w Biodynamic Yellow Peaches, Ballarat, VIC 76

2020/21 Tilquin Oude Gewurzt, Lambic, Belgium 132

2023 Cantillon Sang Bleu, Lambic w Blue Honey Suckle, Belgium 126

2022 Cantillon x Cantina Giardino 'Drogone', Lambic w Aglianco Grapes, Belgium 220

12.5% surcharge on public holidays
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