
KUKUL MAS
Traditional aromatic Sri Lankan chicken curry
with basmati rice [g/n] 32

KALBI BEEF SHORT RIBS                  
Korean style braised short ribs, rice, Asian slaw,
orange sesame dressing, sesame mayo [g/n] 34

PAD THAI                                                                     
flat rice noodles, vegies, egg, cashew, peanut, 
tamarind, palm sugar, soy & fish sauce 25
   add chicken, prawns, or both +8

SUMMER CROUCHING SALAD
Asian slaw, fresh rocket, Thai basil, mandarin oranges,
fresh chilies, coriander, cashews,  sesame orange dressing
[v/ve/g/n/d] 24
   add Crispy Roast Duck +8
   add Crisy Fried Tofu + 6
 
PORK BELLY BOWL
slow braised 5 spice pork belly, rice, Asian slaw,
orange sesame dressing, sesame mayo [g/n] 31

S I D E S

MALAYSIAN ROTI basket, satay chilli sauce [v] 14

EDAMAME, sea salt, smoked chilli flakes [g/n/d/ve] 12.5

CROUCHING FRIED CHICKEN
    Firecracker (it’s hot!), Korean BBQ, or Satay [d] 17.5

Pork Belly BAO BUNS [2] with hoisin bbq sauce, 

pickled daikon and carrots [n] 19.5
    

DUMPLINGS with black vinegar dressing:

    Pork and Chive [n] 14

    Shitake Mushroom [ve] 14

    King Prawn [n] 14

King SALMON SASHIMI, daikon salad, ponzu lime

 [g/n] 23

Panko crumbed BRAISED BEEF BRISKET, 

wasabi mayo [n] 18.5

Chicken SPRING ROLLS, pickled chilli dressing [n] 16

TIGER PRAWN TOAST, Cantonese prawn paste on

mini bao bun toast, chili, ginger & lime dip [n] 18.5

L A R G E R  D I S H E S

DESSERTS

Fresh chilli 3

Basmati Rice [ve/g]  4

Asian slaw [v/g] 8

Required for tables of 12+.
Selections may be customised to suit dietaries.

BANQUET A 47.5pp 

EDAMAME, sea salt, smoked chilli flakes
Chicken SPRINGROLLS, pickled chilli dressing

 KING PRAWN dumplings, black vinegar dressing
Korean BBQ fried chicken

Kukul Mas CHICKEN CURRY, basmati rice

BANQUET B 57.5pp 
BANQUET A +

ROTI canai, satay chilli sauce
Panko-crumbed BEEF BRISKET, wasabi mayo

BANQUET C 69.5pp 
BANQUET B +

Pork Belly BAO BUN {1} with hoisin bbq sauce
BANANA & palm sugar caramel SPRINGROLLS

  add Crispy Roast Duck or Pork Belly Bites
 to any banquet +8pp

S T R E E T  F O O D

Banana & palm sugar caramel SPRINGROLL, 

with salted caramel fudge ice cream [v] 16.9

ICE-CREAM trio.

banana-berry, lemon+lime, salted caramel fudge [v] 14.9

Chocomosa.

chocolate & chili samosa, graham cracker crumble,

marshmellow bits [n] 16.9

g= gluten free; ve=vegan; v= vegetarian; n=nut free; d=dairy free; 
*dish can be adapted. Trace elements may remain.  

Please disclose any allergies. All Menus and prices are subject to change.

B A N Q U E T S



B U B B L E S

BEER | CIDER

C O C K T A I L S

T I G E R  L A G E R  5 %  O N  T A P
5 0 0 M L  1 3 . 9 |  3 0 0 M L  1 0  |  1 L  2 5 . 9

SAUVIGNON BLANC B. Wines, Martinborough 13/59

PINOT GRIS Brookfields ‘Robertson’ Hawkes Bay 13/58 

RIESLING Margrain, Martinborough 14/63 

CHARDONNAY Nga Waka, Martinborough 16.5/76

GEWURZTRAMINER Loveblock, Marlborough 15/67 

ROSE Tiwaiwaka, Martinborough 13/59

ROSE Nga Waka, Martinborough 14/63

PINOT NOIR Utopia, Martinborough 12/54

PINOT NOIR Porters Estate ‘20, Martinborough 19/85

SHIRAZ Grant Burge ‘Benchmark’ 12/56

Want something a bit fancier?  Ask for our cellar list

 Margarita
Our house classic.  El Jimador Blanco, Cointreau, and

 housemade sour mix shaken and strained over ice, salt rim 18

Blushing Tiger
Flor de Cana rum, fresh lime, watermelon liqueur, mint, soda 18

Rosebud
Vanilla Vodka, passionfruit, cran, pineapple & lime juice 18

Classic Mojito
Flor de Cana rum, limes, mint, sugar & soda 18

Japanese Slipper
Cointreau, Midori & lemon juice shaken & served straight up 18

NO ALCOHOL
Virgin Pineapple Mojito

Fresh lime, pineapple juice, mint, soda 9.5

Myanmar Mule
ginger beer, mint, limes 9.5

Virgin Rosebud
Piapple juice, cranberry juice, passionfruit, lime 9.5

Cherry Blossom
Cherry syrup, lychee, lime 9.5

***BYO WINE - Corkage is $8 per person***

P R O S E C C O  M I O N E T T O  ‘ T R E V I S O  B R U T ’  1 2 . 5 / 5 8

B R U T  L V ,  M A R L B O R O U G H  9 8

C H A M P A G N E  D R A P P I E R  ‘ C A R T E  B R U T ’  1 3 0

G I N
   Haymans ‘London Dry’ : UK 12
   Scapegrace ‘Black’ : NZ 16       
   The Botanist : UK 18
   Meow Lucky Gin : NZ 14
   Reid & Reid ‘Native’ : NZ 17
   Ginato Pink ‘Pompelmo’: ITALY 16

Served with your choice of: 
   Fevertree  Pink Grapefruit Soda +1 .5
   Fevertree Mediterranean Tonic +1.5
   Schweppes Indian Tonic 
   Schweppes Soda
         ***Choice of Lime, Lemon, Star Anise

BOTTLE/CAN                                                                  

Singha, Thailand 5% 10.5                        

Corona, Mexico 4.6% 10.5

Heineken, Netherlands 5% 10.5

Epic ‘Joose Party’ Hazy Pale Ale 13                   

Epic ‘Armegeddon’ IPA 6.7% 13                     

Epic Superzero IPA 0% 10.5

Export Ultra Low Carb 4.2% 9.5

Heineken Light 2.5% 9.5                                           

Heineken 0% 9.5                                                     

Monteith’s Apple Cider, NZ 4.5% 10.5                      

N O N - A L C
SPARKLING WATER 750ml 10 ; STILL WATER 750ml 10

Coke 6, Coke ‘No Sugar’ 6, Sprite 6, Ginger Ale 6, 
Soda 6, Lemon-Lime Bitters 6, Fresh Juice 6
Bundaberg Ginger Beer 7.5, see Cocktails for more!
           

VINO


