! $55 TWO COURSE

: $70 FEELING CHILI MENU
. SEE SEPARATE MENU FOR CHEFS SELECTION

. GROUPS OF 6 GUESTS OR MORE ARE REQUIRED

: TO DINE ON OUR FEELING CHILI MENU
: D SPICY JJHOT JJIJ WARNING

.................................................

SMALLER

FLAKED SALMON J
green curry mayo, ajaat, smoke,
prawn crackers (GF, DF)

HUSKI FRIED CHICKEN JJ
spiced salt, kewpie, nuoc cham (GF, DF)

BANH MI PRAWN TOAST
lime aioli, coriander and mint salad (o

LAMB SAN CHOI BAO
gem lettuce, vermicelli, peanuts (GF, DF)

SPICY CAULIFLOWER BAO JJ
carrot and daikon pickle, charcoal buns,
herbs (DF va)

SWEET AND SOUR PORK HOCK
lime compressed pineapple,
pepper caramel (OF)

kitchen

LARGER

PAD THAI NOODLES J
prawn or chicken, crushed peanut, bean sprouts
(GF, DF, V OPTION)

BEEF PAD KEE MAO
flank steak, asian greens, rice noodles, thai basil (oF)

MASSAMAN CURRY J
braised brisket, kipfler potato, crispy shallots
w/ rice (GF, DF)

YELLOW CURRY JJ
tofu, Japanese pumpkin, shimeji w/rice (GF, DF, vG)

PRAWN LAKSA JJ
tofu puff, slow cooked egg, hokkien, sambal oF)

DUCK NOODLES
aromatic broth, crispy duck leg, shiitake, flat rice
noodles, crispy garlic o

CRISPY BARRAMUNDI SALAD J

asian leaf, herbs, fresh chili, coconut lime dressing
(GF, DF)

.....................................................

. We are dedicated to accommodating dietary requirements with prior
notice. Huski Kitchen cannot guarantee an allergen free kitchen.
Please inform our staff of any allergies.
GF gluten free, DF dairy free, V Vegetarian, VG Vegan

.....................................................

SIDES

ASIAN LEAVES, slaw, fried noodles,
coconut dressing (DF, VG) 12

STEAMED ASIAN GREENS,
shiitake sauce (DF, vG) 15

CANTONESE FRIED RICE,
Chinese sausage (OF) 1

JASMINE RICE (GF, DF vG)
PRAWN CRACKERS (pF)
ROTI BREAD

w o1 o g O

SAUCES
house chili oil, sambal, lime aioli

DESSERT

KAFFIR LIME CURD 15
coconut sorbet, chocolate cornflake crumbs

SICHUAN PEPPERCORN ICE CREAM
SANDWICH S
peanut caramel, poached pears, sesame seed (GF)

KIDS

FRIED CHICKEN, steamed rice, sweet soy 16

KIDS BACON FRIED RICE (GF, bp) 16
KIDS BEEF AND VEGETABLE NOODLES poF 16
KIDS ICE CREAM 5




BEER

KIRIN ‘ICHIBAN’ FULL STRENGTH 5% VIC

N et

10

BRIDGE ROAD ‘FREE TIME' ALCOHOL FREE VIC 10
BRIGHT BREWERY XPA 'PILOT SESSION’ 2.5% VIC 10

BRIDGE ROAD ‘CELTIC' RED ALE 5.3% VIC
BRIGHT BREWERY 'MIA’ IPA 6.5% VIC
BRIGHT BREWERY "ALPINE LAGER’ 4.5% VIC

MASTO'’S GINGER BEER 3.5% WA
ALPINE PINK LADY DRY CIDER 5.9% VIC

ASAHI SUPER DRY '‘BLACK’ 5.5% JPN

SOFT DRINKS

PEPSI OR PEPSI MAX
LEMONADE

GINGER ALE

TONIC WATER

CAPI 750ML SPARKLING

JUICES

APPLE
ORANGE
CRANBERRY
PINEAPPLE
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HUSKI
SHORTS

Enjoy before, during or after dinner.
Served neat or on the rocks

HAKUTAKE LIQUER
Yuzumon

TOJI JUNMAI GINJO
Sake

SAIKA NIGORI
Umeshu

SUNTORY ‘THE HAKUSHU'
SINGLE MALT WHISKY

sl our team
what we'ne enjoying night now.
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COCKTAILS

SEE BLACKBOARD FOR DAILY COCKTAIL SPECIALS.

HUSKI SIGNATURE
Prosecco, umeshu, nori, lemon

VIETNAMESE HIGH BALL

Vietnamese mint, limoncello, palm sugar syrup, vodka

LYCHEE BLOSSOM ICED TEA
Gin, lychee liqueur, blossom iced tea, lemon juice,
ginger ale

YUZUSHU MARGARITA
Yuzushu, tequila, lime, cointreau

TOM YUM MARTINIJ
Gin, lemongrass, chili, kaffir lime,
palm sugar, lime, galangal

KOREAN OLD FASHIONED J

Whiskey, pineapple rum, gochujang honey syrup,
orange bitters

MOCKTAILS

GROVE MARGARITA
Seedlip Grove 42, palm sugar, fresh lime, orange

GARDEN MOJITO

19

19

19

20

20

20

12

12

Seedlip Grove 42, Vietnamese mint, palm sugar, galangal,

lemon juice, soda

LYCHEE DREAM

12

Lychee syrup, Seedlip Grove 42, blossom iced tea, lemon

juice, ginger ale

#HUSKIKITCHEN



