
TO START
vegan beef tartare, beetroot, avocado, preserved lemon,

cashew cream, lotus root crackers
broccoli bites, gochujang vinaigrette, sesame

rice burger, crispy rice bun, tempeh, ajar pickle, kecap manis

charred brussels sprout, malaysian spice, coconut + almond crumble

FEASTING + SIDES
vegan salmon steak, grilled tofu, miso + corn purÉe, zucchini noodles

Tonic + Ginger’S famous firecracker roasted Cauliflower

vegan chicken larb salad, pulled mushroom, aromatic herbs, tangy dressing

charred broccolini, vegan stracciatella, watermelon bacon

sushi rice, inari, seaweed

DESSERT 
celebration of coconut - jelly, cream, syrup, crumbs, crisps + passion fruit

v - vegetarian | vg - vegan | gf i - gluten free ingredients | df - dairy free | o - option
 

While we take great care to accommodate dietary requirements, we cannot guarantee completely allergen-free meals due to the

risk of  trace allergens in both supplied ingredients and our kitchen environment. Where no Australian region of  origin is listed,

seafood should be considered imported. A 15% surcharge applies on Public Holidays.

Menu subject to change.
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