
 
Vegan Menu  

  

Share Plates  

  
Steamed Edamame   14 

seasoned w/ spicy sea salt (VG, GF)  
  
Smoked Mushroom Taco 15 

cauliflower puree, smoked oyster mushroom, tomatillo salsa, tortilla (VG)  
  
Oven-Warmed Bread   16 
jalapeño-infused hummus, extra-virgin olive oil, on oven-warmed bread (VG)  
  
Vegan Peking Duck Crepes 17 

hoisin glazed vegan duck strips, crepes, shallots, bean shoots, cucumber (VG)  
  
Salt & Pepper Tempura Mushrooms 20 

chilli samba (VG)  
  
  

Mains 
 

  
Poke Bowl 22 

fried silken tofu, ponzu, quinoa, edamame beans, wakame seaweed, fresh herbs, sesame seeds avocado, 
wasabi mayo (VG) 

 

  
Corn Fritters   24 

Avocado, chilli jam, baby spinach, crispy corn fritters w/ mayo (VG)  
  
Satay Vegetables & Tofu 25 

cauliflower, broccoli, carrots, tofu, in a delicious peanut satay sauce (VG)  
  
Vegan Duck Soba Noodles 26 

soba noodles, chilli, garlic, vegan duck hoisin, mushrooms, broccolini, zucchini, onion & eggplant (VG)  
  
Roast Pumpkin Potato Gnocchi 26 

roasted pumpkin, potato gnocchi, zucchini, chilli, garlic, extra virgin olive oil, pine nuts, baby spinach (VG)  
 

EXTRAS  SWEETS  

    

Bowl of Fries w/ Aioli (VG) 15 Brulee Tart 18 

  lemon lime Brulee tart (VG)  
Bowl of Kipfler Potatoes (VG, GF) 15   
  Chocolate Brownie 18 

Bowl of Greens w/ Almonds (VG, GF)   17 vanilla bean, coconut gel (VG)  
    
    

 
 

GF: Gluten-Free, V: Vegetarian, VG: Vegan, VGO: Vegan Option  
A surcharge of 15% applies for Sundays and Public Holidays 


