
FEED ME

COCKTAILS

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

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

MÀU ĐEN MARGARITA                          20
ROSEMARY ORANGE INFUSED TEQUILA,
LIME, CHILI, CHARCOAL

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

Credit card payments attract a 1% surcharge.

Public Holidays attract a 15% surcharge.

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

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

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

WOK TOFU                                                           19 
CRISPY SILKEN TOFU, ASIAN GREEN, 
SPRING ONION, SWEET SOY SAUCE, CHILLI 
VG/DF/NF/GF

Planning a celebration?

Ask our team our Event Packages!

NF – Nut free

DF – Dairy free

GF – Gluten free

GFO – Gluten free option

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

CRISPY FRIED CHICKEN                                   24 
SESAME HONEY SOY SAUCE, 
PICKLED CUCUMBER & JALAPENO 
NF/GF

SMALLER
enjoy our chef's favourite

$66pp
All must participate

(min 2 guest)

LARGER

SALMON TARTARE                                            24
SALMON, AVOCADO, NAM JIM, FRIED CAPERS,
RICE CRACKER
NF/GF/DF

LEMONGRASS ROASTED CHICKEN             32
SWEET CORN PUREE
GF/NF/DF

SALT & PEPPER CALAMARI                             22
SZECHUAN PEPPER, PAPAYA SLAW, 
ROASTED SHALLOT DRESSING
DF/NF/GF

SIDE

V – Vegetarian

VG – Vegan

VO – Vegetarian option

VGO – Vegan option

ROASTED PUMPKIN                                        25
RED ONION, BUTTON MUSHROOM, 
STIR FRIED CORN 
VG/GF/NF/DF

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



M I S S  S A I G O N  2 0
V o d k a ,  p a s s i o n f r u i t ,  p i n e a p p l e ,  l e m o n ,  w o n d e r f o a m

D A  N A N G  C O O L E R  2 0
G i n ,  c u c u m b e r ,  l y c h e e ,  l e m o n ,  s o d a

M À U  Đ E N  M A R G A R I T A  2 0  
R o s e m a r y  o r a n g e  i n f u s e d  t e q u i l a ,  l i m e ,  c h i l i ,  c h a r c o a l  

C ’ E S T  L A  V I E  2 0
B l u e  c u r a c a o ,  t e q u i l a ,  l i m e ,  c o i n t r e a u ,  a p p l e ,  p e a c h  l i q u e u r
 
C H E R R Y  B L O S S O M  2 0
G i n ,  e l d e r f l o w e r ,  a p e r o l ,  g r a p e f r u i t ,  l e m o n ,  r a s p b e r r y

L O T U S  2 0
V o d k a ,  v i o l e t t e ,  l e m o n ,  p i n e a p p l e ,  b u t t e r f l y  p e a

SIGNATURE COCKTAILS

M A R G A R I T A   1 9
T e q u i l a ,  t r i p l e  s e c ,  l i m e

A P E R O L  S P R I T Z  1 8
A p e r o l ,  p r o s e c c o ,  s o d a

E S P R E S S O  M A R T I N I  2 0
K a h l u a ,  c o f f e e ,  v o d k a
 
P I M M S  1 7  
P i m m ’ s ,  g i n g e r  a l e ,  s o d a  

C L A S S I C  C O C K T A I L S  A N D  B A S I C  S P I R I T S  A V A I L A B L E .

THE CLASSIC

BEER BOTTLED
S T O N E  &  W O O D  P A C I F I C  A L E  1 3

C O O P E R S  P A L E  A L E  1 2

S A P P O R O  1 2

K R O N E N B O U R G  1 6 6 4  1 2  

A P P L E  C I D E R  1 2

C O O P E R S  L I G H T  9

H E A P S  N O R M A L  Q U I E T  X P A  0 . 5 %   1 0

B U B B L E S

N V  D A L  Z O T T O  ' P U C C I N O '  P R O S E C C O  1 3 / 5 9

K i n g  V a l l e y ,  V I C  

N V  V E U V E  A M B A L  1 4 / 6 5

B o u r g o g n e ,  F r a n c e

N V  C H A N D O N  B R U T  R O S É  6 9

Y a r r a  V a l l e y ,  V I C

N V  V E U V E  C L I C Q U O T  ' Y E L L O W  L A B E L '  B R U T  1 8 0

C h a m p a g n e ,  F r a n c e

W H I T E

2 0 2 1  T A H B I L K  C H A R D O N N A Y  1 3 / 6 0

N a g a m b i e ,  V I C

2 0 2 2  T H E  D A G G E R  P I N O T  G R I G I O  1 3 / 5 9

K i n g  V a l l e y ,  V I C  

2 0 2 1  K E R R Y  G R E E N S  S A U V I G N O N  B L A N C  8 9

M o r n i n g t o n ,  V I C

2 0 2 1  A T R  ' C H O C K S T O N E '  R I E S L I N G  1 3 / 6 0

G r a m p i a n s ,  V I C

WINE

R O S É

2 0 2 1  L u c k y  c a t  1 4 / 6 6

K i n g  V a l l e y ,  V I C

2 0 2 2  M  d e  M i n u t y  1 6 / 7 5

P r o v e n c e ,  F r a n c e

R E D

2 0 2 0  C R A V E N S  P L A C E  S H I R A Z  1 4 . 5 / 6 7

H e a t h c o t e ,  V I C  

2 0 2 0  B A L G O W N I E  E S T A T E  P I N O T  N O I R  1 4 / 6 4

Y a r r a  V a l l e y ,  V I C

I N D I G O  V I N E Y A R D  S A N G I O V E S E  6 9

B e e c h w o r t h ,  V I C

COFFEE BY UNDERCOVER ROASTERS

BEVERAGE

L o c a l  p r o d u c e r  U n d e r c o v e r  R o a s t e r s  s o u r c e  f r e s h  g r e e n  b e a n s
f r o m  t h e  w o r l d  o v e r ,  w i t h  a n  e m p h a s i s  o n  c o f f e e  t h a t  i s  e t h i c a l l y
g r o w n ,  h a n d - p i c k e d  a n d  c a r e f u l l y  p r o c e s s e d .

E S P R E S S O ,  L O N G  B L A C K ,  M A C C H I A T O  4 . 8  

L A T T E ,  F L A T  W H I T E ,  C A P P U C C I N O  5 / 6  

M O C H A ,  H O T  C H O C O L A T E  6  

V I E T N A M E S E  I C E D  C O F F E E  8  

I C E D  L A T T E ,  I C E D  L O N G  B L A C K ,  C O L D  B R E W  7

O R G A N I C  9 - S P I C E  C H A I  6

M A T C H A  6

A F F O G A T O  8  

B O N S O Y ,  C A L I F I A  O A T  M I L K ,  M I L K  L A B  A L M O N D  M I L K  0 . 8

V A N I L L A  S Y R U P  /  C A R A M E L  S Y R U P  0 . 5

ORGANIC TEA
E N G L I S H  B R E A K F A S T ,  E A R L  G R E Y ,  G R E E N ,

L E M O N G R A S S  &  G I N G E R ,  C H A M O M I L E ,  P E P P E R M I N T  5  

HOUSE SODA
L o c a l l y  b r e w  n a t u r a l  s y r u p ,  5 0 %  l e s s  s u g a r ,  m o r e  t a s t e

L E M O N ,  L I M E ,  K A F F I R  L I M E  7

H I B I S C U S ,  L E M O N G R A S S  7

R A S P B E R R Y ,  L E M O N  M Y R T L E  7

G R A P E F R U I T ,  Q A N D O N G  7

NON - ALCOHOLIC
C R U S H E D  A P P L E  7  

V A L E N C I A  O R A N G E  J U I C E  7  

A P P L E ,  G U A V A ,  B L A C K C U R R A N T ,  B E R R I E S  J U I C E  7  

W A T E R M E L O N ,  M I N T ,  A P P L E  7  

C O C O N U T  W A T E R ,  H O N E Y D E W  M E L O N ,  A L O E  V E R A ,  A P P L E ,  P E A R ,  L I M E  7  

A P P L E ,  P E A C H ,  K I W I ,  M A N G O ,  L I M E  J U I C E  7  

S E A S O N A L  I C E  T E A  7  

M I L K S H A K E  -  S T R A W B E R R Y / C A R A M E L / C H O C O L A T E / V A N I L L A  8  

S P A R K L I N G  W A T E R  5 P P  U N L I M I T E D  

Credit card payments attract a 1% surcharge.

Public Holidays attract a 15% surcharge.

Planning a celebration?

Ask our team for Event Packages! 

@jardintan

@jardintanbotanic

GARDEN MOCKTAILS 
G R E E N  W I T H  E N V Y  1 5
C u c u m b e r ,  l e m o n  l i m e  k a f f i r ,  s o d a  

F O L L O W  M Y  L E A D  1 5
E a r l  g r e y ,  g r a p e f r u i t ,  h o n e y ,  l e m o n  
 


