
Brunch Club 



Brunch Club 

Whipped tofu,mushroom xo, cassava (gf, vg)

BBQ edamame, shichimi togarashi, nori, puffed rice (gf)

Hakko salmon, smoked soy, yukari sushi rice (gf)

Tuna tartare, yuzu, soy cured egg, sesame rice cracker (gf)

Duck bao, hoisin, cucumber, orange 

Pork gyoza, pan-fried dumplings, soy, rice vinegar, sesame

Fried chicken, kimchi spice, mango & pineapple hot sauce (gf)

Wombok slaw, fragrant herbs, pickled ginger,
goma dressing, peanut (v, gf, n)

(v) vegetarian  (vg) vegan  (gf) gluten free  (gfo) gluten friendly option  (n) contains nuts

add cocktails to your Bev package for $20pp, ask your server to upgrade

Still Hungry? ask one of our friendly staff members for our special add on options

Served to Share

Beverages
Wine

Brut Cuveé
Sauvignon Blanc
Shiraz Cabernet

Beer
Carlton Draught
Cascade Light

Great Northern


