
TONIC + GINGER FEED ME  |  $79pp

BITES freshly shucked oyster, japanese ginger vinaigrette, orange, shiso (each) (gf) 5.5

81)fd( )2( emases ,cilrag ,illihc teews ,oab nwarp deirf

chinese cabbage, garlic, chive & mushroom gyoza, chinkiang vinegar (2) (vg, gf) 12

31)2( lio illihc ,yos rageniv kcalb ,toor sutol ypsirc ,gnilpmud krop ypsirc

lamb spare ribs, black olive & wasabi jam, mint, coriander, peanut (2) (gf, df) 15

21 )gv( )2( nisioh tunaep ,llor gnirps illecimrev & elbategev

41 )2( sevihc ,lemarac yos elffurt ,wog rah nwarp wobniar

61)2( )v( slraep eltrym nomel ,eseehc tfos uzuy ,ekac inihccuz & nroc

abrolhos island half shell scallops, cherry tomato nam jim, cassava crumbs (2) (gf) 19

GRAZING 12)fg ,gv( sbreh ypsirc ,ecuas s’oat lareneg ,sbir nroc kayam naerok

fire cracker cauliflower, bang bang sauce, soft herbs, chilli peanuts (vg, gf) 22

32)fd ,fg( mahc cuon surtic ,diuqs decips tlas illihc

grilled brussels sprouts, davidson plum, coconut garlic, cashew sambal (vg, gf) 22

82 )ofd ,fg( sekalf otinob ,illihc ,cilrag ,rettub emil ,sipip dessot kow

62)fd( mudapap ,cilrag yspirc ,gnajuhcog ,raep ,eratrat feeb

42)fd ,fg( ecuttel soc ,ecir detsaor ,sbreh naisa citamora ,bral kcud ycips

12sdees emases ,ezalg yenoh ycips ,nekcihc ypsirc deirf

62)fd ,fg( sbreh ,okibot ,uznop ohsok uzuy ,imihsas hsifgnik

FEASTING 92)fd ,fg ,ogv( egabbac der ,nal iak ,gge ,eldoon ecir deirf kow

     add prawns +8

hoisin pork ribs, sesame, black vinegar caramel, apple and fennel salad (gf, df) 39

barramundi green curry, snake bean, snow pea, baby sweet corn, thai basil (gf) 41

braised beef massaman, confit shallot, potato, peanut, crispy kale (gf, df) 39

63 )fd ,fg( illihc ,noino gnirps ,regnig ,yohc kob ,nekcihc esenaniah

charred cabbage, malaysian spice, crispy chickpea, puffed rice, chilli (vg, gf) 33

ribeye on the bone, pickled asian mushroom, shiitake crumb, smoked oil (gf, dfo) 48

roast half duck, fragrant red curry, lychee, sumac, coconut cream (gfo) 44

SIDES 8)2 sevres( )fg ,gv( ecir enimsaj demaets

81)fg ,gv( nroc ybab ,tuorps naeb ,noino gnirps ,ecir deirf gge

     add pork & prawn +5

41)fg ,gv( cilrag ,ecuas moorhsum ,sneerg lanosaes deirf kow

mango & papaya salad, cucumber, mint, cherry tomato, chilli, coriander (vg, gf) 14

31)v( rettub yrruc ,daerb ahtarap yekalf

Please notify our friendly staff of any and all dietary requirements and allergies. 
v = vegetarian, vg = vegan, gf = gluten free, df = dairy free, o = option  

Public holidays incur a 15% surcharge.  

Welcome to Tonic + Ginger at The Old Synagogue. Our Asian-inspired menu is designed to
be shared. We recommend starting with a selection of bites and grazing dishes, served as
they’re ready. Feasting dishes and sides will follow, finishing with dessert.

Can’t decide? Leave the decisions to us with our ‘Feed Me’ experience; a generous selection of
menu favourites, including dessert. Please note that the ‘Feed Me’ is a whole-table experience.


