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ALL DAY (10am - 5pm)

Vegetable dumplings, bird’s eye chilli chutney, soy (VG)  24

Freekeh & fregola risotto, broccolini, seasonal vegetables, sun-dried tomato, green tomato 32 
chutney, vegan feta (VG) 

Ricotta, spinach & mascarpone tortellini, confit pumpkin, provolone, sun-dried tomato, herb oil,  32 
lemon saffron sauce (V)  

Crispy calamari, green tomato chutney, gin & lemon aioli (GFI)  27

Battered fish, rustic fries, green salad, tartar (DFO, GFIO)  32    

Fried chicken, fresh herbs, garlic chilli oil, togarashi mayo’ (GFI)  25

Fried chicken burger, buffalo slaw’, lettuce, jalapeño, chilli mayo’, rustic fries (DFO, GFIO)  32                 

Chicken tikka masala, spiced basmati rice, tandoori naan (GFIO)  32

Stir-fried lamb, rice noodles, mung beans, daikon, carrot, bamboo shoot, tomato, kale, peanuts,  32     
coriander, sesame dressing, chilli garlic oil (N)                                                                               

Braised beef cheek, red cabbage, pumpkin purée, beef fat pangritata, XO sauce, mirin (N)  32

Curly fries, togarashi mayo’ (V)         15

Rustic fries, togarashi mayo’ (V)   15

DRINKS
Short Black, Long Black, Americano, Macchiato   5.5

Flat White, Latte, Cappuccino, Mochaccino   6.5

Pukka Tea: English Breakfast, Earl Grey, Revitalise, Three Mint, Matcha Green,  5.5 
Lemon Ginger & Mānuka Honey, Turmeric, Vanilla Chai

Chai Latte   6.5

Hot Chocolate  5.5

Water: Still, Sparkling   7

Juice: Apple, Orange, Pineapple   6

East Imperial: Soda Water, Yuzu Tonic, Ginger Ale, Ginger Beer 7

Coca-Cola, Coca-Cola ‘Zero Sugar’, Sprite, Fanta, L&P 6

Red Bull   7

We cannot guarantee the food preparation environment is free from traces of all allergens.  
Please inform your server of any dietary allergies. 

VG = vegan | V = vegetarian | DF = dairy free | GFI = gluten free ingredients   
N = contains nuts | VGO = vegan option available | DFO = dairy free option available  

GFIO = gluten free ingredients option available
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DINNER (5pm - 10pm)

Starters
Vegetable dumplings, bird’s eye chilli chutney, soy (VG)  24

Crispy calamari, green tomato chutney, gin & lemon aioli (GFI)  27

Aleppo tiger prawns, avocado mousse, green goddess dressing (GFI, N)  28

Fried chicken, fresh herbs, garlic chilli oil, togarashi mayo’ (GFI)  25

Spiced lamb rack, coconut tzatziki, tomato kasundi, fresh herbs, chermoula butter (GFI, N)  32

Mains
Freekeh & fregola risotto, broccolini, seasonal vegetables, sun-dried tomato, green tomato 32 
chutney, vegan feta (VG) 

Ricotta, spinach & mascarpone tortellini, confit pumpkin, provolone, sun-dried tomato, herb oil,  32 
lemon saffron sauce (V) 

Market fish, chargrilled broccolini, roast potato, fresh herbs, lemon emulsion (GFI, DFO)  41

Corn-stuffed chicken breast, potato gratin, beetroot, pumpkin purée, truffle sauce (GFI, DFO)  40

Five spice pork belly, edamame, cauliflower purée, burnt apple purée, mirin jus (N, DFO, GFIO)     41

Smoked lamb shoulder, freekeh & fregola risotto, minted peas, parmesan, tomato chutney (GFI, N)  44

Brioche beef burger, bacon, Swiss cheese, lettuce, tomato kasundi, onion jam, gherkins,  38 
togarashi mayo’, rustic fries  

Beef short rib, purple cabbage, pumpkin purée, beef fat pangritata, XO sauce, mirin (N)        44

Angus eye fillet, heirloom carrots, cauliflower purée, togarashi butter, beef jus (N, GFIO)  44

Sides
Kale & apple salad, lemon mustard dressing (VG, GFI) 12

Seasonal greens (V, GFI)  14

Roast potatoes (V) 12

Curly fries, togarashi mayo’ (V)        15

Rustic fries, togarashi mayo’ (V)  15

Desserts
54% chocolate & raspberry gâteau, coconut chocolate mousse, chocolate chards, orange 19 
segments, orange gel (VG, GFI, N) 

Pecan & salted caramel cake, brûlée banana, vanilla crémeux, dulce de leche (V, N) 19

Vanilla crème brûlée, sable biscuit 18

Apple crumble, vanilla gelato, vanilla espuma (V)  18

We cannot guarantee the food preparation environment is free from traces of all allergens.  
Please inform your server of any dietary allergies. 

VG = vegan | V = vegetarian | DF = dairy free | GFI = gluten free ingredients   
N = contains nuts | VGO = vegan option available | DFO = dairy free option available  

GFIO = gluten free ingredients option available


