
D E S S E R T S  //

Bao  b u n s  //  (V)  Options
C h a i r m a n  
Spicy pork belly, chilli mayo, dressed with pork floss & slaw

Bao da n g
Sticky beef with rendang mayo, crispy shallots, 
toasted coconut, coriander & slaw

Bao l i n  K u n g  F u
Deep fried tofu in orange & chilli sauce, & crispy shallots & slaw

B O K  B O K  BAO
Evil fried chicken (free-range), chilli mayo, chimi churi and  & slaw

s i d e s  //
Oriental slaw
Evil fried cauliflower

K I D S  k a i  //
Bao bun with fried chicken and ketchup, fries and matchstick carrots. 
Includes small soft drink or smoothie and Ice cream with 
chocolate sauce and sprinkles

 

ca k e  o f t h e  w e e k
Served with choice of: icecream// cream // mango sorbet

 

20.00

20.00

20.00

20.00

10.00
10.00

15.00

12.00

 A S I A N  f u s i o n  //  l u n c h  a n d  d i n n e r A S I A N  f u s i o n  //  l u n c h  a n d  d i n n e r

CA B I N E T F O O D  
Daily selections // Available from 0900 Monday - Friday
 
S k i n n y F r i e s
Choice of either vegan mayo, ketchup or chilli mayo (GF)

P i c k l e s  a n d  pÂt É
Selection of pickled seasonal vegetables with a rich exotic Asian 
style mushroom pâté, served with crostini or rice crackers. 
(V/GF options)

s l a m m i n  sa l m o n  c e rv i c h e
A tropical style cerviche of salmon marinated with lime, tossed 
with coconut cream and crisp vege medley. (GF)

G o j i r a D u m p l i n g s
Pork & coriander or vegetable dumplings served with 
oriental slaw, kecap manis, apple wasabi & tamarind sauce. (V) 

E F C  //  e f t
Evil fried chicken (free-range) or tofu, oriental slaw, 
chimichurri & chilli mayo(V/GF)

p o  k e y b ow l
A light, healthy, refreshing Japanese/Hawaiian salad bowl 
served with rice. (GF)
Add: Sticky beef // Pork belly // Salmon // EFC // Tofu // Cauliflower

 

10.00

15.00

20.00

20.00

20.00

18.00

3.00EA

(V) Vegan // (GF) Gluten Free
 

(V) Vegan // (GF) Gluten Free
 



 c o c k t a i l s  //  D E F I N I T E LY  A L C O H O L I C

e V I L G E N I U S  M A RT I N I
Dark rum, Kahlua, chilli, baileys  and fresh espresso

t h e  n i n ja
Gin, Lyttel Ninja kawakawa kombucha, fresh lemon, lemongrass,
dash of bitters & garnished cucumber 

KO R- I W I  N E G R O N I
Gin, Campari, Sweet Vermouth, Soju & garnished with an orange twist

G i n g e r  ca p r i o s k a
Vodka, sugar, fresh lime and fresh ginger 

Ko r e a n  A p e r o l S p r i t z
Aperol, Soju, Prosecco, topped with soda with an orange twist

E AS T E R N  DA I Q U I R I
White Stolen Rum, Elderflower liquor, kaffir leaf & fresh lime

T r o p i ca l M O J I T O
Gold Stolen Rum, mango & fresh mint

M ys t e ry C o c k ta i l
How daring are you? Leave it up to us and we will surprise 
you with something totally wicked!

 

16.00

15.00

14.00

14.00

14.00

14.00

14.00

15.00

 b e v e r a g e s //  N O N  A L C O H O L I C

ca f f E i n e
Espresso // Long Black // Americano
Flat White // Cappuccino // Latte
Iced Vietnamese Coffee
Mocha
Alternative milks: soy // almond // coconut
Extra shot

ca f f e i n e  f r e e
Chai // Macha // Green Tea  // Tumeric latte’s
Hot chocolate
Fluffy

t e a
Mikaku organic hand blended, loose leaf tea

s m o o t h i e s
Green // Mango // Berry

f r e s h  f r u i t j u i c e

s o da

 

4.00
4.00
5.00
5.00
0.70
0.70

5.00
5.00
free

5.50

8.00

4.00

5.00



W I N E  //  c h i l l e d

C l ay m o r e  “ Vo o d o o  C h i l d ”  C h a r d o n n ay 2 0 1 7
- Clare Valley, Australia
Long and rich, this is a deliciously fruit-driven chardonnay. 
Succulent, creamy weight withmandarin zest and a hint of 
oak leaves you with a lingering drying finish.

T o n y B i s h  “ S k i n  i n  t h e  ga m e ”  C h a r d o n n ay 2 0 1 8
- Hawkes Bay, NZ
This skin fermented deliciously dry but complex chardonnay was
foot crushed, hand plunged through a natural ferment and 
matured in a concrete egg to build texture and balance. This has
an exotic nose of marmalade and rose petals, with a citrus drive 
on the palate.

Wa l n u t B lo c k  Sau v i g n o n  B l a n c  2 0 1 8  
C e rt i f I e d  o r ga n i c
-Marlborough, NZ
A unique wine with the intensely fruit-driven vibrancy of a classic
Marlborough Sauvignon Blanc, but with restrained, 
elegant overtones.

G r a p e s m i t h  Sau v i g n o n  B l a n c ,  2 0 1 6
-North Canterbury
A complex palate of tropical fruits and mineral tones with a 
wonderful balance of acidity and fruit, this wine has a long, 
vibrant, refreshing, lasting finish.

 

BOTTLE

45.00

60.00

45.00

60.00

W I N E  //  c h i l l e d

GLASS //

10.00

13.00

10.00

13.00

C l ay m o r e  “ S u p e r s t i t i o n ”  R e s e rv e  R i e s l i n g  2 0 1 8
- Clare Valley, Australia
Fresh alluring citrus fruits, hint of minerality and an almost sorbet 
like zing. She’s zesty, seductively layered and 
undoubtedly sophisticated.

M i s c h i e f P i n o t G r i s  2 0 1 7
-North Canterbury, NZ

C h a p o u t i e r  Pays  d ' O c  R o s é  2 0 1 7
-Tain, France
A light and juicy dry rose, bursting with notes of raspberry coulis, 
watermelon, citrus and red apple. Great with or without food.

B l a d e n  P i n o t R o s e  2 0 1 9
-Marlborough, NZ
Hand harvested with just a few hours on skins at pressing to it 
the most delicate, beautiful blushcolour. 100% Pinot Noir, 
this dry wine has a soft acidity with tastings of 
strawberries and watermelon.

H u n t e r s  M i r u  M i r u  N V
-Marlborough,  NZ
Fresh & l ively,  this  sparkl ing beauty offers biscuity 
apple aromas,  sat is fy ing complexity  and a cr isp,  
l i f ted f in ish.  Perfect  for  any occasion.  "'Miru Miru'  
means 'Bubbles'  in Maori .

 

BOTTLE

60.00

55.00

45.00

55.00

55.00

GLASS //

13.00

12.00

10.00

12.00

12.00



W I N E  //  r e d

Wa l n u t B lo c k  P i n o t N o i r  2 0 1 5
C e rt i f I e d  o r ga n i c
-Marlborough, NZ
Walnut Block’s dedication to using organic growing methods 
not only is environmentally friendly but also allows the fruit to 
develop to its full potential, producing this unique 
Marlborough Pinot Noir.

M i s c h i e f P i n o t N o i r  2 0 1 6
-Waipara
Vibrant red fruits, with subtle floral and dried spice notes. 
Gentle tannins, coupled with a cheeky hint of oak, gives the 
palate a playfulness that exudes mischief. The perfect match 
for a naughty night out!

C h o c o l at e  B ox  S h i r a z  2 0 1 7
-Barossa Valley, Australia
This wine showcases classical Barossa black fruit characters with 
dark chocolate flavours matured in a combination of French 
and American Oak barrels.

C l ay m o r e  “ Da r k  S i d e  o f t h e  M o o n ”  S h i r a z  2 0 1 7
-Clare Valley, Australia
A Shiraz with all the strappings - leather, spice, white pepper, 
earth and forest fruits. With tremendous depth and silky smooth 
tannins this shiraz oozes charisma.

 

BOTTLE

45.00

60.00

55.00

65.00

W I N E  //  r e d

GLASS //

10.00

13.00

12.00

14.00

Ta k e  i t t o  t h e  G r av e  Ca b e r n e t Sau v i g n o n  2 0 1 8
-Coonawarra, Australia
Matured in 20% new french oak. Medium to full in weight, 
claret like with grippy but integrated tannins

K ata h i  M e r lo t/ M a l b e c  2 0 1 5
-Hawkes Bay, NZ
A medium-full-bodied palate is succulent and flavoursome, 
offers bright fruit flavours and silky texture, backed by 
plenty of fine, chalky tannins .

 

BOTTLE

45.00

45.00

GLASS //

11.00

10.00



B R U N C H  //  S A T U R D AY  &  S U N D AY  //  1 0 - 2 P M

T H E  G O G O
Black rice pudding, blueberry and honey chia seeds, 
salted lime coconut cream & tropical fruits (V/GF)

O U R  P R E C I O U S  L E A D E R
Free range eggs served on a kimchi waffle with kaffIr lime hollandaise (GF)
Served with option of :
-Crispy Bacon
-Salmon
-Buttered Kimchi
-Evil Fried Chicken (free-range)
-Evil fried CaulifLower

K I M  J O N G  U D O N
Buttered kimchi on udon noodles with fried egg (V/GF)

A P O CA LY P S E  BAO
Crispy bacon or salmon, fried egg, buttered kimchi, kaffir lime hollandaise 
on toasted bao buns

E X T R AS
Crispy bacon
House cured salmon
Buttered kimchi
Evil fried chicken (free-range)
Evil fried cauliflower

 

16.00

20.00

16.00

20.00

6.00

(V) Vegan // (GF) Gluten Free
 

B R U N C H  //  S A T U R D AY  &  S U N D AY  //  1 0 - 2 P M

E F C  
Evil fried chicken (free-range), oriental slaw, chimichurri 
& chilli mayo(V/GF)

E v i l f r i e d  cau l i f Low e r

S k i n n y F r i e s
Choice of either vegan mayo, ketchup or chilli mayo (GF)

K I D S  k a i  //
Bao bun with fried chicken or bacon and ketchup, fries and matchstick 
carrots. Includes small soft drink or smoothie and Ice cream

ca k e  o f t h e  w e e k
Served with choice of: icecream// cream // mango sorbet

 

20.00

10.00

10.00

15.00

12.00

(V) Vegan // (GF) Gluten Free
 


