MENU

COCONUT & SESAME RICE CRACKERS 8
chilli salt DF/VEG/NF/SF/GF

PACIFIC OYSTERS 6/pc
red nahm jim, coriander & fried shallot DF/NF/GF

BO LA LOT BAO (BEEF) 8/pc
peanut sauce, pickle carrotf, daikon & Vietnemese mint SF/DF/SF

CRISPY SOFT SHELL CRAB BAO 9/pc
pickled fennel, chilli & mustard green tartar NF/DF

SHIITAKE MUSHROOM DUMPLING 20/5pc
chinese black vinegar sauce DF/NF/VEG

PRAWN AND GINGER DUMPLING 22/5pc
Sichuan oil and prickly ash salt DF/NF

GRILLED TAO CHICKEN SKEWERS 20/4pc
golek dipping sauce NF/DF/SF/GF

CRISPY CHICKEN RIBS 20
fragrant fish sauce, fried garlic & kaffir ime DF/NF/GF/SF

LOADED CHAR SIU PORK FRIES 22
sesame hoi sin sriracha and spring onion DF/NF/SF

GF = Gluten free DF = Dairy free NF = Nut free
SF = Shellfish Free V = Vegetarian VEG = Vegan



Q ROOFTOP COCKTAILS

All your favorite classic cocktails are also available on request

PANDAN AND COCONUT MARGARITA
tequila, pandan, coconut, agave

MAI OLD FASHION
pineapple rum, white possum amaretto, white rum,
tikibitter, orgeat

FIG TREE
manly spirits beaches gin, fig aperitif, pomelo vermouth

SUN BEAR
vodka, yuzu, lemon, peach, triple sec

LYCHEE AND LIMONCELLO SPRITZ
limoncello, lychee, prosecco, soda

FROZEN MARGARITA

FROZEN STRAWBERRY DAIQURI

23

24

24

23

21



WINE

SPARKLING
NV Dalzotto ‘Pucino’ Prosecco

WHITE
2021 Adhoc Pinot Grigio

2021 Nick O’leary Riesling
2021 Tai Tira Sauvignon Blanc

ROSE
2021 Marquis de Pennautier

RED
2020 In Dream Pinot Noir

2018 Hancock and Hancock Shiraz

2020 Hentley Farm Grenache

BEER AND CIDER

Mountain Goat Lager Tap
Asahi

Tiger

Mountain Goat Pale Ale
Bodriggy Stout

Colonial ‘Bertie’ Apple Cider

King Valley VIC

Pemberton WA
Canberra District ACT

Marlborough NZ

Languedo France

Yarra Valley VIC
Mclaren Vale SA

Barossa Valley SA

4.2% | Richmond VIC
5.0% | Japan

5.0% | Singapore
5.2% | Richmond VIC

5.6% | Abbotsford VIC

Gls
15

4.5% | Port Melbourne VIC

Btl

74

70

74

70

60

88

70

74



SPIRITS

GIN
Four Pillars ‘Navy Strength’

Four Pillars ‘Bloody Shiraz’
Four Pillars ‘Olive leaf’
Four Pillars ‘Rare dry’
Four Pillars “Yuzu’
Monkey 47

Tanqueray #10

Poor Toms First Pour Gin
Hayman’s slow Gin
Manly beach Gin
Brogan's Strawberry
Tarsier Oriental Pink Gin

Hendricks

VODKA
Grey Goose

Manly Spirits Grape & Grain

Sheep’s Whey

BOURBON
Woodford Reserve

Rittenhouse Rye
Makers Mark Bourbon

Jack Daniels Gentleman Jack

Healesville VIC
Healesville VIC
Healesville VIC
Healesville VIC
Healesville VIC
Germany
London UK
Marrickville NSW
London UK
Manly NSW
Richmond VIC
Manchester UK

Scotland UK

Picardy France
Manly NSW

Birchs Bay TAS

Kentucky USA
Philadelphia USA
Kentucky USA

Tennessee USA



RUM
Husk Coconut

Havana Club Anejo 7 Anos

Havana Anejo Especial Cuba

Plantation Original Dark Caribbean

Goslings Bermuda

Diplomatico Reserva Venezuela

The Kracken ‘Black Spiced’

Dead Man’s Fingers Pineapple Rum

WHISKEY
Glenfiddich 12yr

Glenmorangie 18yr
Lagavulin 16yr
Laphroaig 10yr

Chivas Regal 12yr
Johnnie Walker Black Label
Starward Two Fold
Nikka From the Barrel
Jameson

Manly Spirits Single Malt
Kamiki

Elijah Craig Straight Rye
Fireball

Ballantines

Tumbulgum NSW
Cardenas Cuba
Cardenas Cuba
Jamaica

Hamilton Bermuda
La Miel Venezuela
Trinidad

St lves Cornwall

Scotland
Scotland
Scotland
Scotland
Scotland
Scotland
Melbourne VIC
Japan
Ireland
Manly NSW
Japan
Kentucky
Canada

Scotland



BREAKFAST MENU

SMASHED AVACADO ON DARK RYE
black vinegar and chilli dressing, roasted cherry tomatoes and pickled
cucumbers DF/SF/V

VIETNAMESE RICE CAKES W FRIED EGGS
bean sprouts, herbs and ginger soy sauce GF/DF/NF/SF/V

CHILLI SCRAMBLED EGGS W CRAB MEAT
sourdough, sichuan chilli oil and crispy salt bush DF/NF

POACHED EGGS ON CASSAVA ROSTI
char siu pork and thai basil bearnaise saauce GF/NF/SF

MAKE YOUR OWN

Scrambled eggs on sourdough w a choice of:
Bacon

Smashed Avacado

Tomato

Spinach

Mushrooms

GF = Gluten free DF = Dairy free NF = Nut free
SF = Shellfish Free V = Vegetarian VEG = Vegan



