AN g

ENTREE

Served with tomato sauce
Served with lingham chilli mayo
With maple miso butter and togarashi
With lingham mayo and lime
Served with Japanese tartare

Served with mandarin orange salsa

SOMETHING FRESH

With quinoa, corn, pickle cucumber, wakame, pickle ginger, edamame,
toasted sesame, ponzu mayo

With onion, tomato, edamame and beansprout
Poke bowl & salad topper: grilled pumpkin $4 | togarashi Squid $6 |
chicken karaage $6

CAIRMS

LUNCH MENU
Available from 12pm - 2:30pm

SUBSTANTIAL

With grilled bacon, melted cheese, lettuce, tomato, aioli and fresh onion.

Served with chips

With corn slaw and lingham chilli mayo. Served with chips

With tomato chutney, lettuce, fresh onion. Served with chips

Choose from crumbed, battered, or grilled
Served with fresh lime and homemade Japanese tartare

Two Eggs Poached in a Fragrant Chilli Sauce, Crispy Soft-Shell Crab,
Fresh Coriander and Spring Onion

w/- choice of Fried Chinese donut or Sour Dough

With Asian snacks, jasmine rice, Japanese pickle, chef’s salad.

With your choice of chicken karaage, grilled pumpkin or tempura prawn

SHARING BOARD

Chorizo, prosciutto, salami, brie, cheddar, blue cheese, marinated olives,
mixed dried fruit, assorted nuts, and crackers

Mini lamb pita with tomato chutney, fish goujon with teriyaki glaze,
pumpkin hummus with crackers, chicken karaage with ponzu mayo and
toasted sesame, charred corn “ribs”

DESSERTS

With cashew nut crumb
With mix berries

Vanilla ice cream, spiced butterscotch, cinnamon sugar and cashew nut
sesame crumb

With coconut ice cream
With maraschino cherry compote

With chocolate ice cream and caramel popcorn

O




NIBBLES

Served with tomato sauce

Served with lingham chilli mayo

ENTREE

Served with grilled sourdough
With maple miso butter and togarashi
With lingham mayo and lime
With ponzu mayo and toasted sesame
Served with Japanese tartare

Served with mandarin orange salsa

CAIRKS

DINNER MENU

Available from 5pm

MAIN

With spicy lemongrass tomato sauce, rocket leaf, edamame, herbs soil and bocconcini

With jasmine rice and Asian salad with onion, tomato, coriander, spring onion,
beansprout and lemongrass chilli dressing

With grilled pumpkin, sauté yellow pepper, pickle turmeric, pineapple and
turmeric coconut cream

With sauté edamame with onion, crispy kale, pea mash, herbs soil and
green chilli and grapes salsa

With Asian salad, chilli, coriander, lime and side of jasmine rice

SOMETHING FRESH

With quinoa, corn, pickle cucumber, wakame, pickle ginger, edamame,
toasted sesame, ponzu mayo

With onion, tomato, edamame and beansprout
Poke bowl & salad topper: grilled pumpkin S$4 | togarashi Squid S6 |

chicken karaage $6

SHARING BOARD

Chorizo, prosciutto, salami, brie, cheddar, blue cheese, marinated olives,
mixed dried fruit, assorted nuts, and crackers

Mini lamb pita with tomato chutney, crispy barramundi belly with teriyaki
glaze, pumpkin hummus with crackers, chicken karaage with ponzu mayo
and toasted sesame, charred corn “ribs”

DESSERTS

With cashew nut crumb
With mix berries

Vanilla ice cream, spiced butterscotch, cinnamon sugar and cashew nut
sesame crumb

With coconut ice cream
With maraschino cherry compote

With chocolate ice cream and caramel popcorn
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