
vg - vegan | vgo - vegan option |gf - gluten free | gfo - gluten free option |df - dairy free | df - dairy free option 

Please advise waitstaff of all dietary requirements, including Coeliac Disease

Tonic + Ginger practices responsible service of alcohol. Cocktail Jugs are designed to be shared between 4 people.

Sittings are limited to 2 hours from booking time. Dishes are subject to change.

DIM SUM
boozy | 89pp boozeless | 65pp

Rainbow prawn har gow, truffle soy caramel

Chinese cabbage, garlic, chive + mushroom gyoza, chinkiang vinegar (vg, gf)

Lamb spare ribs, black olive + wasabi jam, mint, coriander, peanut (gf, df) 

Vegetable + vermicelli spring roll, chilli vinaigrette (vg, df)

TO START

TO follow
Fried crispy chicken, spicy honey glaze, sesame seeds

Spicy duck larb, aromatic asian herbs, roasted rice, cos lettuce (gf, df)

Kung pao & king oyster mushroom medley, smoked cashew cream, rice puff (vg, gf, df)  

Egg fried rice, spring onion, bean sprout, baby corn (vg, gf)

ADD DESSERT +15

TO drink
COCKTAIL JUGS
Blush Temple | vodka, rosé, hibiscus, lime, soda 

Tuk Tuk Tonic | gin, ginger, lime, basil, chilli, soda 

Coconut Lantern | vodka, coconut, pineapple, lemon, soda 

Frankie Sauvignon Blanc, Sparkling + Shiraz, Mount gambier SA

Regular soft drinks, juices, tea + coffee available

wine, fizz + other



DIM SUM
DIM SUM
DIM SUM


