
Fries Reg: $10 Large: $14
w/ Bamar spices & Vegan Lahpet Mayo (Vegan/GFO)

Prawn crackers (GFO) $7

Barmar Chicken Wings x3: $18 x5: $26
Burmese style chicken wings (served whole)
w/ Housemade Garlic Sriracha and Pickled Ginger

Tohu Kyaw (4 pieces) $16
Chickpea tofu fritters w/ Peanut, Coriander and tamarind
dipping sauce (Vegan/GFO)

Skewers (Priced per skewer)

Eggplant: $7
w/Bamar BBQ spices, Lahpet Mayo (Vegan/GFO)

Prawn: $7
w/ Bamar marsala spices & sriracha sauce (GFO)
Pork Belly: $9
w/Tamarind, spring onion, sesame & braising liquids (GFO)

Salads
Gin Thoke Salad $14
House Ginger pickle, cabbage, sesame, chilli,
coriander, shallot, lemon (Vegan/GFO)

Htamin Let Thoke Salad $12
Rice, shallot, garlic, tamarind, vegan fish sauce,
coriander, lime (Vegan/GFO)
Add a skewer: Eggplant/Prawn: +$6

Pork Belly: +$8



Mean In-House Food

Seasoned Popcorn Salted or Spicy Seasoning $8

Truffle & Parmesan Seasoning $10

Proper Crisps Salted|Salt & Vinegar|Garden Medley $8

Peanuts or Bhuja Mix $4

$2 Lolly Mix! $2

GRILLED
Cheesy Garlic Flatbread $10
Garlic butter, cheddar, mozzarella & chilli flakes

Additions: Rocket, corned beef - $4
Olives, basil pesto, parmesan, capsicum - $2

The Jase $14
Like a Reuben, but not a Reuben. Happy Jase?
Slow cooked corned beef, Swiss cheese, pickles, rocket,
aioli & Dijon in Focaccia.

Vegwich $14
Roasted capsicum, feta, pesto, dijon, garlic mayo and
rocket served in focaccia. (vegetarian)

The Crunchinator Wrap $14
Black beans, refried beans, chipotle, melted cheese,
roasted capsicum and crunchy corn chips all folded in a
flour tortilla. (vegetarian, vegan option)


