


$140PP

DELUXE 
LUNCH



House Cocktail 
(Choose one)

 
Aperol Spritz

Aperol, Bandini Prosecco, soda

Botanic Spritz
Tanqueray Gin, house pineapple syrup,  

Bandini Prosecco, Fever Tree Elderflower tonic

Wine
22 Totara Sauvignon Blanc, Marlborough NZ

21 Pikes ‘Luccio’ Pinot Grigio, Clare Valley, SA 

21 Motley Cru Shiraz, Central VIC

21 Tatachilla ‘White Admiral’ Rose, McLaren Vale, SA 

Beer
James Boag’s Premium Light, Launceston

Sydney Beer Co. Lager, NSW
James Squire 150 Lashes Pale Ale, Sydney

Coffee
Espresso, Long Black,

Macchiato, Piccolo, Flat White, Latte, Cappuccino, 
Mocha, Hot Chocolate

Loose Leaf Tea
Black   

NYC Breakfast, French Earl Grey, English Breakfast

Green  
Green Sencha, Green Rose, Lemon Green

Herbal  
Chamomile, Peppermint, Lemon Grass Ginger, Chai

(allow 5 minutes for proper infusion) 

DRINKS

Credit card surcharge 1.5%, 10 or more people 10% gratuity, 

Sunday surcharge 10% and public holiday surcharge 15%.



MENU
B Y  L U K E  N G U Y E N

Add-ons $18  
(basket of 3)

Crab and scallop dumplings 
Duck and pumpkin dumplings 

Wild mushroom dumplings (v, vg)

(v) vegetarian  (gf) gluten free  (vg) vegan  

 
Shared Snacks

Amuse-Bouche

Roasted red pepper, Vietnamese sesame crackers, 
wonton chips (v)

 
Shared Entrée

Seared Hokkaido scallops, cashew nut,  
fried onion, finger lime, tamari dressing (gf)

Organic chicken skewers marinated in bean curd 
and lemon myrtle, Botanic House chilli jam (gf)

Honey grilled Berkshire pork neck, rice noodles, 
Asian herbs, sweet fish sauce dressing (gf)

Grilled Atlantic salmon and pickled vegetable salad, 
palm heart, cherry tomato, tempura saltbush,  

watercress (gf)

 
Shared Main

Pan fried Humpty Doo barramundi fillets,  
snap peas, karkalla, pineapple, tamarind sauce (gf)

Twice cooked master stock chicken,  
chilli satay sauce (gf)

Jasmine rice

 
Dessert

Vietnamese coconut cake, mango pudding,  
almond cookies, seasonal fruits,  
kaffir lime and olive oil ice cream


