
 

SPR ING -SUMMER 20  

LUNCH 
 

3…2…1…Bite! 

Gochujang Fried Chicken  3.9 

w Lime kewpie mayonnaise 

Spiced Potato & Pea Fritter 4.4 

w Tamarind chutney (VG)(GF) 
 

Tuna, Corn & Quinoa Cake   4.4 

w Horseradish tartare (GF) 

Blue & White Corn Tostadas (GF) 4.4 

– Spiced Black Beans, Cotija & Pickled Red Cabbage (V) 
– Smashed Avocado & Barbecued Corn Salsa (VG) 

Bamboo Skewers (GF)  

– Turmeric Coconut Chicken w ginger yoghurt 4.8                                                                                                       
– Miso Beef w lime aioli                   4.8                                                          
– Sazon Lamb w carrot yoghurt                  4.8           
– Haloumi, Red Onion & Asparagus w chimichurri  

                                                                             (V) 4.4                  

                                                                 
Cheeseburger Spring Rolls*      4.4       

w Sriracha mayonnaise 

 

Filled Steamed Buns w Black Vinegar Sauce* 5.5 
– Pork, chilli, ginger 
– Duck, lemongrass, lime 
– Teriyake mushroom, ginger (V) 

 

Handmade Medium Pie w Green Tomato Relish* 5.9 
– Beef & guinness  
– Lamb & rosemary  
– Chicken & leek  
– Spiced potato, spinach & ricotta (V) 

 

 

 

Not Your Average Sandwich 

Little Souvas*                                                 6.5 
– Moroccan lamb, muhammara & pickled red cabbage 
– Beef kofte, kimchi & mustard kewpie 
– Green felafel, tahini slaw & beetroot hommus (V) 
 

Bagel Sticks*                                                 7.9 
– Harissa chicken, radicchio, emmental cheese  
– Rare beef, shallot jam, caper aioli & watercress 
– Fried potato, dill pickle, swiss & dijon mayo (V) 

 

Banh Mi – Vietnamese Baguette*                     7.9 
-Pork Belly |Crispy Chicken | Fried Tofu (V) 
w asian herbs, carrot daikon pickle,  
 siracha & chilli sesame mayonnaise 

Katsu Sando*                                                7.9                         
Panko Crumbed Chicken | Pork | Haloumi       
w Shredded cabbage, tonkatsu sauce, kewpie 

mayonnaise & pickled chilli cucumber                                  

Multigrain Toasties*                13.9 

– Pork meatball, provolone, dill pickle & sriracha mayo  
– Beef brisket, sauerkraut, swiss & russian mayonnaise 
- Manchego cheese, mozzarella, tomato, pickled red 
onion & chimichurri mayonnaise (V)                                                                       

Brioche Buns                                                 6.5 
-Korean BBQ Beef Burger*  

w Kimchi slaw, sriracha mayo & korean bbq sauce 

Chicken Karaage*  

w Manchego cheese, red cabbage slaw & curried mayo 

-Harissa Lamb*  

w Emmental cheese, white cabbage slaw & chilli 

mayonnaise 

-Chilli Paneer*  

w Jalapeno, red onion jam & green chutney (V) 

 

 

Brown Rice Bowls For The Soul 

Yakitori Salmon* 11.9 

w Wasabi avocado kewpie, pickled ginger, cucumber, 

white cabbage, spring onion, coriander, black sesame, 

wasabi peas, macadamia & sesame tamari 

Crispy Lemongrass Chicken*    10.9 

w Pickled chilli cucumber, white cabbage, daikon carrot 

pickle, spring onion, coriander, vietnamese mint, 

crushed peanuts, sriracha, kewpie & sesame tamari   

Korean Egg Bipimbap* 9.9 

w White cabbage, pickled red cabbage, spring onion, 

coriander, sesame spinach, crispy shallots, sesame 

gochujang kewpie (V) (GF)   

 

The Traditionalists (classic fillings) 

Mini Roll    1 roll*    4.8 

Mini Bagel    1 bagel**   5.8 

Traditional Point    4 points   7.9  

Bagel Stick    2 halves   7.9 

Gluten Free Sandwich   2 halves   8.3 

Ribbon                  3 ribbons   8.5 

Pita Wrap    4 pieces   9.9 

Pasta Dura                        2 pieces              11.9  

Toasted Flatbread             3 pieces              13.9            

 
MINIMUM 6 PIECES PER SERVE ON ALL ITEMS  
*48 HRS NOTICE REQUIRED 
 
**MINIMUM 20 PIECES ON BAGELS 
 


