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THE GARDEN BAR

BAR MENU

Please order and pay
at the bar.




Warm sourdough cob, EVOO, house butter (V)

Sourdough cob, Banh Mi style, crispy pork, basil, daikon, mint,

lemongrass, cucumber, chilli

Edamame

Roll-Up ()

Confit duck, Szechuan pancake, spring onion, cucumber, plum sriracha (GFO)

Oysters (5)
Vietnamese style, shallots, ginger, chilli, sesame (GF, DF)

Opysters Kilpatrick (5)
Kilpatrick, crunchy bacon, parmesan crumb (GF)

Wagyu and Chorizo Meatballs
Spiced tomato sauce, smoked provolone, crusty bread (GFO, DFO)

Calamari
Rocket, shaved fennel, mustard dressing, salsa verde aioli (DF)

Lobster & Tiger Prawn Roll
Japanese mornay, herbed gremolata, steamed 8-inch brioche, chilli threads

Birdcage Menu August 2025. Subject to change.
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Bao Buns (1)

With coriander, cucumber, chilli, carrot, green onion

Crispy Buffalo Wings
Drumettes, ranch sauce, chives (GF)

Pork Dumplings (5)
Szechuan mala oil, pork crackling, sesame, green onion

Fries

Classic Créeme Briléee
Silky vanilla custard, caramelised sugar crust

Chocolate Fondant
Dulce de leche, vanilla bean ice cream, candied hazelnut, Szechuan-poached lychees

Matcha Panna Cotta
Vanilla & matcha, Chambord-poached blueberries, sesame tuile

Sorbet
Served with seasonal accompaniments. Ask your waiter for today’s selection.
(GF, DF, V)

15% Surcharge on Public Holidays.
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