FEED ME

enjoy our chef's favourite

$66pp

All must participate
(min 2 guest)

COCKTAILS

MISS SAIGON 20
VODKA, PASSION FRUIT, LEMON,
PINEAPPLE, PROSECCO

MAU DEN MARGARITA 20
ROSEMARY ORANGE INFUSED TEQUILA,
LIME, CHILI, CHARCOAL

C’EST LAVIE 20
TEQUILA, BLUE CURACAO, APPLE,
COINTREAU, PEACH LIQUEUR, LIME

DA NANG COOLER 20
GIN, LYCHEE LIQUEUR, CUCUMBER
LEMON, SODA

CHERRY BLOSSOM 20
GIN, ELDERFLOWER LIQUEUR, APEROL,
GRAPEFRUIT, LEMON, RASPBERRY

LOTUS 20
VODKA, VIOLETTE, LEMON,
PINEAPPLE, BUTTERFLY PEA

Planning a celebration?
‘_f Ask our team our Event Packages!

Jadn lon

SMALLER
SALMON TARTARE 24
SALMON, AVOCADO, NAM JIM, FRIED CAPERS,
RICE CRACKER

NF/GF/DF

PORK BELLY or CRISPY TOFU BAO (2pc) 19
CUCUMBER, MINT, PICKLED PAPAYA, ASIAN
BBQ SAUCE

NF/VO

CRISPY FRIED CHICKEN 24
SESAME HONEY SOY SAUCE,

PICKLED CUCUMBER & JALAPENO

NF/GF

WOK TOFU 19
CRISPY SILKEN TOFU, ASIAN GREEN,

SPRING ONION, SWEET SOY SAUCE, CHILLI
VG/DF/NF/GF

SALT & PEPPER CALAMARI 22
SZECHUAN PEPPER, PAPAYA SLAW,
ROASTED SHALLOT DRESSING

DF/NF/GF
SIDE

VIETNAMESE SLAW 9
GREEN PAPAYA SALAD 12
FRENCH FRIES 10
LOTUS ROOT CHIPS 10
JASMINE RICE 5

Credit card payments attract a 1% surcharge.

Public Holidays attract a 15% surcharge.

LARGER
SWEET GLAZED SALMON 30
TONKATSU SAUCE, BUTTERED GREEN PEA
PUREE
GF
16 HOURS BRAISED BEEF CHEEK 32

COCONUT CAULIFLOWER PUREE, SOY
GINGER GLAZED, RAINBOW SALAD

GF/DF/NF

CHICKEN or EGGPLANT CURRY 28
TUMERIC COCONUT CURRY, TOMATO,

ASIAN HERBS
GF/DF/NF/VGO
Add Jasmine Rice +5

FRIED RICE 26
SWEET CORN, SLICED CHICKEN, GREENS,
CHILLI

GF/NF/DF

ROASTED PUMPKIN 25
RED ONION, BUTTON MUSHROOM,

STIR FRIED CORN

VG/GF/NF/DF
LEMONGRASS ROASTED CHICKEN 32
SWEET CORN PUREE
GF/NF/DF
V — Vegetarian NF — Nut free
VG — Vegan DF — Dairy free

VO — Vegetarian option  G§F _ Gluten free
VGO — Vegan option

GFO — Gluten free option



SIGNATURE COCKTAILS

MISS SAIGON 20

Vodka, passionfruit, pineapple, lemon, wonderfoam

DA NANG COOLER 20
Gin, cucumber, lychee, lemon, soda

MAU DEN MARGARITA 20

Rosemary orange infused tequila, lime, chili, charcoal

C'EST LA VIE 20

Blue curacao, tequila, lime, cointreau, apple, peach liqueur

CHERRY BLOSSOM 20

Gin, elderflower, aperol, grapefruit, lemon, raspberry

LOTUS 20

Vodka, violette, lemon, pineapple, butterfly pea

THE CLASSIC

MARGARITA 19
Tequila, triple sec, lime

APEROL SPRITZ 18
Aperol, prosecco, soda

ESPRESSO MARTINI 20
Kahlua, coffee, vodka

PIMMS 17
Pimm's, ginger ale, soda

CLASSIC COCKTAILS AND BASIC SPIRITS AVAILABLE.

GARDEN MOCKTAILS

GREEN WITH ENVY 15
Cucumber, lemon lime kaffir, soda

FOLLOW MY LEAD 15
Earl grey, grapefruit, honey, lemon

BEER BOTTLED

STONE & WOOD PACIFIC ALE 13
COOPERS PALE ALE 12

SAPPORO 12

KRONENBOURG 1664 12

APPLE CIDER 12

COOPERS LIGHT 9

HEAPS NORMAL QUIET XPA 0.5% 10

@jardintan
@ @ijardintanbotanic

WINE

BUBBLES

NV DAL ZOTTO 'PUCCINO' PROSECCO 13/59
King Valley, VIC

NV VEUVE AMBAL 14/65

Bourgogne, France

NV CHANDON BRUT ROSE 69

Yarra Valley, VIC

NV VEUVE CLICQUOT 'YELLOW LABEL' BRUT 180
Champagne, France

WHITE

2021 TAHBILK CHARDONNAY 13/60
Nagambie, VIC

2022 THE DAGGER PINOT GRIGIO 13/59

King Valley, VIC

2021 KERRY GREENS SAUVIGNON BLANC 89
Mornington, VIC

2021 ATR 'CHOCKSTONE' RIESLING 13/60
Grampians, VIC

ROSE

2021 Lucky cat 14/66
King Valley, VIC

2022 M de Minuty 16/75

Provence, France

RED

2020 CRAVENS PLACE SHIRAZ 14.5/67
Heathcote, VIC

2020 BALGOWNIE ESTATE PINOT NOIR 14/64
Yarra Valley, VIC

INDIGO VINEYARD SANGIOVESE 69
Beechworth, VIC

? Planning a celebration?
] Ask our team for Event Packages!

BEVERAGE

COFFEE BY UNDERCOVER ROASTERS

Local producer Undercover Roasters source fresh green beans
from the world over, with an emphasis on coffee that is ethically
grown, hand-picked and carefully processed.

ESPRESSO, LONG BLACK, MACCHIATO 4.8

LATTE, FLAT WHITE, CAPPUCCINO 5/6

MOCHA, HOT CHOCOLATE 6

VIETNAMESE ICED COFFEE 8

ICED LATTE, ICED LONG BLACK, COLD BREW 7

ORGANIC 9-SPICE CHAI 6

MATCHA 6

AFFOGATO 8

BONSOQY, CALIFIA OAT MILK, MILK LAB ALMOND MILK 0.8
VANILLA SYRUP / CARAMEL SYRUP 0.5

ORGANIC TEA

ENGLISH BREAKFAST, EARL GREY, GREEN,
LEMONGRASS & GINGER, CHAMOMILE, PEPPERMINT 5

HOUSE SODA

Locally brew natural syrup, 50% less sugar, more taste

LEMON, LIME, KAFFIR LIME 7
HIBISCUS, LEMONGRASS 7
RASPBERRY, LEMON MYRTLE 7
GRAPEFRUIT, QANDONG 7

NON - ALCOHOLIC

CRUSHED APPLE 7

VALENCIA ORANGE JUICE 7

APPLE, GUAVA, BLACKCURRANT, BERRIES JUICE 7

WATERMELON, MINT, APPLE 7

COCONUT WATER, HONEYDEW MELON, ALOE VERA, APPLE, PEAR, LIME 7
APPLE, PEACH, KIWI, MANGO, LIME JUICE 7

SEASONAL ICE TEA 7

MILKSHAKE - STRAWBERRY/CARAMEL/CHOCOLATE/VANILLA 8
SPARKLING WATER 5PP UNLIMITED

Credit card payments attract a 1% surcharge.

Public Holidays attract a 15% surcharge.



