
Oysters        

‣  SHOOTERS                    9 
‣  NATURAL GF               6 for 26     12 for 49  
‣  THAI VINAIGRETTE GF

              6 for 28     12 for 54 
‣  LAP CHONG KILPATRICK     6 for 28     12 for 54 
‣  MIXED OYSTERS       6 for 30     12 for 55 
 

 

Vietnamese ceviche                        22 

‣  MARKET FISH, TINGLING NUOC CHAM,  
 PICKLED CUCUMBER, GOLDEN SHALLOT,  
 KAFFIR LIME, CRACKERS  

 

Crying tiger tostada  (2)          26 

‣  PUFFED SESAME RICE CRACKER, PASTURE  
 FED BLACK ANGUS BEEF TARTARE, GINGER  
 SOY CHILLI DRESSING, KAFFIR LIME, MINT,  
 CORIANDER, JAP MAYO, FURIKAKE  

 

 

 

miso scallop ceviche                        23 

‣  JAPANESE SCALLOP, MISO DRESSING,  
 CRISPY POTATO, LIME SALT 

 

kingfish sashimi  GF                                     25 

‣  NAHM JIM, GINGER MARMALADE, LIME,  
 COCONUT CREAM, CORIANDER, THAI BASIL 

Sashimi platter GFO 
(SCALLOPS, OYSTERS, SALMON, KINGFISH) 
‣  SMALL FOR 2                    48 

‣  LARGE FOR 4                          76 

Yakisoba prawn noodles                    35 

‣  XO SAMBAL + DASHI EMULSION, SHALLOT, LEMON  
 
Twice cooked Bangalow pork belly  GF     38 

‣  CHILLI & PALM SUGAR CARAMEL, PEANUTS,  
 GREEN APPLE,  MINT, CORIANDER, KAFFIR LIME,   
 NAHM JIM 

 
 

grilled barramundi   GF                   39 

‣  LEMONGRASS, GINGER + CHILLI JAM, COCONUT  
 CREAM, LYCHEE + GREEN PAPAYA HERB SALAD,  
 TOASTED COCONUT 

 
 

Singapore chilli bugs          (500G)   62   
‣  WOK TOSSED MORETON BAY BUGS,      (1KG)     120 
 CLASSIC SINGAPORE CHILLI SAUCE,  
 LIME OIL, STEAMED RICE  
 
 

Black pepper beef                     47 
‣  BLACK ANGUS SIRLOIN (300G), BLACK  
 PEPPER SOY, SOUR CREAM, SECHUAN POTATO,  
 GREEN ONION OIL 
 

 

Penang curry  GF V                    

‣  COCONUT, PEANUTS, CHILLI, CORIANDER,  
 THAI BASIL, CHILLI OIL, STEAMED RICE 
 - WITH PUMPKIN       36 
 - WITH TWICE COOKED DUCK (230G)    39 
 

tom kha curry  GF          43 

‣  MORETON BAY BUGS & PRAWNS, CORIANDER, 
 THAI BASIL, COCONUT & KAFFIR LIME, STEAMED RICE 
 

 

❝ Me hungry now - Min 2 people 

Maggie Luxe $ 79pp ∵ Maggie ROYAL $99pp 

FOOD ALLERGIES—PLEASE BE AWARE THAT ALL CARE IS TAKEN WHEN  
CATERING FOR SPECIAL REQUIREMENTS. IT MUST BE NOTED THAT WITHIN THE 
PREMISES WE HANDLE NUTS, SEAFOOD, SHELLFISH, SESAME SEEDS, WHEAT 
FLOUR, EGGS, FUNGI AND DAIRY PRODUCTS. CUSTOMERS REQUESTS WILL BE  

CATERED FOR TO THE BEST OF OUR ABILITY, BUT THE DECISION TO CONSUME  
A MEAL IS THE RESPONSIBILITY OF THE DINER. 

PUBLIC HOLIDAY SURCHARGE 15% | ONE BILL PER TABLE  
SUNDAY SURCHARGE 10% | ELECTRONIC PAYMENT SURCHARGES APPLY  
 

GF: GLUTEN FREE | GFO: GLUTEN FREE OPTION  
V: VEGETARIAN | VEGAN MENU AVAILABLE 

Cheese burger spring rolls                 two for  14 

‣  ANGUS BEEF, AMERICAN CHEDDAR,    extra       7  
 SECRET SAUCE, KETCHUP, PICKLE 
 
Roti and peanut curry  V                                17 

‣ SPICED PEANUT CURRY, CHARRED ROTI 
 

 

 

Indonesian fritters V                     18 

‣ PEANUT AND LIME DIPPING SAUCE 
 

 

 

bug roll                       20 

‣ TEMPURA BUG TAIL, BUG MAYO, BABY GEM,  
 SWEET & SOUR SAUCE, BRIOCHE BUN  
 

 

 

Sesame honey chicken                    25 

‣  CHICKEN KARAAGE, ELECTRIC YUZU HONEY, 
 SESAME 
 

 

tempura King Prawns  (4)                   25 

‣ BONITO SOY, KEWPIE MAYO, LEMON 

D 
 

 

 

 

 

Rendang croquette                                                26 
‣  BRAISED WAGYU, COCONUT LABNA,  
 RENDANG EMULSION, PICKLED SALAD 
 
 

 

 

 

Tom yum dumplings (4)                                     27 

‣  PRAWN + SQUID DUMPLINGS, LAKSA BROTH, 
 CHILLI OIL, CORIANDER  
 

 

 

prawn & crab dumplings  (4)                   28 

‣  LEMON SCENTED QLD SPANNER CRAB + PRAWN, 
 ABALONE SAUCE, CHILLI OIL, SHALLOTS 
 
 

 

 

sorbet GF DF                        8 

 

churros                                                        17 
‣  CINNAMON SUGAR, MISO CARAMEL, NUTELLA 

 

Mars bar spring roll        18 

‣  VANILLA BEAN ICE CREAM, FRESH BERRIES,  
 NUTELLA, MINT 
 

Vietnamese tiramisu                                    18 

‣  MR. BLACK COFFEE LIQUEUR WHIPPED MASCARPONE, 
 CONDENSED MILK, CHOCOLATE SOIL 
 

steamed rice  GF V                            5 

 
 

maggie’s roti  V                                               8  

 
 

wok broccolini  GF V                                              16 

‣  CASHEW CREAM, ORIENTAL BBQ SAUCE,  
 CRISPY GARLIC   
 
 

Thai watermelon salad  GF V                                   17 
‣  WATERMELON, CUCUMBER, MINT,  
 THAI BASIL, KAFFIR LIME, PEANUTS,  
 CHILLI + PALM SUGAR DRESSING  

 

 

green papaya salad  GF V                                  17 

‣  HEIRLOOM TOMATOES, ONION, CHILLI,  
 PEANUTS, MINT, CORIANDER, KAFFIR LIME, 
 NAHM JIM DRESSING  

 

maggie’s XO fried rice GFO                                      22 
‣ SAMBAL, LAP CHONG SAUSAGE, SHRIMP                                   

 



Sake  / UMESHU             150ML CARAFE 

TENGUMAI UMAJUN JUNMAI    20 
SHICHIDA JUNMAI     28 
AMANOTO JUNMAI GINJO    27 
HOURAISEN JUNMAI DAIGINGO BI  36 
KENBISHI KUROMATSU (180ML)   36 
KUNIZAKARI NIGORI UMESHU (100ML) 18 
SAKE FLIGHT (TASTE OF 4)   25 

Sparkling          Gl•btl 
 
RIVA DEI FRATI PROSECCO               14•67   

ITALY 
 

ALASIA MOSCATO D’ASTI         13•60 
ITALY  
 

CHANDON BRUT BLANC DE BLANC    15•69 
YARRA VALLEY, VIC 
 

CHANDON BRUT ROSE        15•69 
YARRA VALLEY, VIC 
 

VEUVE CLICQUOT           35•160 
REIMS, FRANCE 
 

MOET & CHANDON ICE ROSE        35•160 
EPERNAY, FRANCE 
 

 

 
 
 

White 
      

WITHIN THE CLOUDS PINOT GRIS  12•18•33 
YENDA,NSW                  150ML•250ML•500ML  

 

QUIN RIESLING              14•64 
EDEN VALLEY, SA 
 

HUGEL ET FILS GENTIL      13•60 
ALSACE, FRANCE 
 

TWIN ISLANDS SAV BLANC       13•60  
MARLBOROUGH, NZ 
 

ST.CLAIR PIONEER BLOCK    14•62      

SAUV BLANC  
MARLBOROUGH, NZ 
 

DOMAINE DE LADOUCETTE SANCERRE           115 
LOIRE VALLEY, FR 
 

HILL SMITH ESTATE CHARDONNAY      13•60   

EDEN VALLEY, SA 
 

COLLECTOR TIGER TIGER CHARDONNAY   15•72  
TUMBARUMBA, NSW 
 

WILLIAM FEVRE DOMAINE CHABLIS      95  
CHABLIS, FR 

 

 

 

 

Rose 
 

LAND OF THE SUN ROSE   12•18•33  
YARRA VALLEY,VIC         150ML•250ML•500M 

TRIENNES ROSE MEDITERRANEAN   13•60  
PROVENCE, FRANCE 
WIRRA WIRRA MRS WIGLEY GRENACHE  12•55   
MCLAREN VALE,SAA 

Gl•btl 

On Tap                                      
ASAHI  SUPER DRY (400ML)          13 
BURLEIGH JAPAN BLACK      12  
STONE & WOOD PACIFIC ALE      12 
AETHER BREWING GINGER BEER     12 
 

soft Drinks 
AQUA PANNA STILL 500ML    6.5 
SAN PELLEGRINO SPARKLING 500ML  6.5 
 
FEVER TREE RANGE      5      
MEDITERRANEAN • ELDERFLOWER  
GINGERBEER • LIGHT 
 

PEPSI | LEMON SQUASH | LEMONADE  5 
LLB | GINGER ALE | TONIC   5 
COKE | COKE ZERO       6 
 

GREEN TEA | OOLONG TEA |SILVER NEEDLE TEA  
SML POT 10   LRG POT 12 
 

 

Bottled lager / ale / cider  
CORONA         10 
BALTER XPA        10 
PERONI NASTRO AZZURRO 3.5%    9 
PERONI NASTRO AZZURRO 0%   8 
BURLEIGH BREWING BIGHEAD      10 
BALTER EAZY HAZY PALE ALE     10 
JAMES BOAGS LIGHT        8.5 
BLACK HOPS APPLE GINGER CIDER     10 

From the orient 
TIGER (SINGAPORE)       10 
BINTANG (INDONESIA)       10 
SINGHA (THAILAND)       10 

Gin 
4 PILLARS RARE DRY       12 
WHITLEY NEIL BLACKBERRY    12 
WHITLEY NEIL RHUBARB & GINGER    12 
WHITLEY NEIL QUINCE       12 
TANQUERAY         14 
WILDFLOWER PINK GIN                               13 
INK GIN                       13 
4 PILLARS BLOODY SHIRAZ       13 
4 PILLARS YUZU        13 
ROKU          14 
NIKKA COFFEY GRAIN        13 
FORDS GIN      13  

MARS WA BI JAPANESE GIN       16 
 

Whisky 
GLENMORANGIE ORIGINAL    13 
GLENFIDDICH 15 SOLERA   16 
BRUICHLADDICH CLASSIC LADDIE  14 
THE NAKED GROUSE    12 
CANADIAN CLUB      12 
JAMESON      12 
GENTLEMAN JACK     14 
WOODFORD RESERVE    14 
JACK DANIELS       12 
JACK DANIELS RYE     15 

Rum  
FLOR DE CANA 4 YR (WHITE)     12   
FLOR DE CANA 5 YR (DARK)    12 
FLOR DE CANA 12 YR      16    
DEAD MAN’S FINGERS SPICED      12  

DEAD MAN’S FINGERS COCONUT     12 
DEAD MAN’S FINGERS PINEAPPLE  12 
KRAKEN       12 
MOUNT GAY XO     16

Tequila  
HERRADURA PLATA    12 
HERRADURA REPOSADO      14 
HERRADURA ANEJO       15                                                                                                                           
1800 COCONUT     13 
VOLANDO BLANCO     12 
ILEGAL MEZCAL JOVEN           16 

Liqueurs / Aperitifs  
APEROL                      11 
LICOR43         11  

DISARONNO AMARETTO        12 
FIREBALL         12 
BROKEN BEAN COFFEE LIQ.   12 
BARSOL QUEBRANTA PISCO   13 
  

Vodka 
 
BELVEDERE         12 
ZUBROWKA         13 
GREY GOOSE        14 

 

 

Red 

OPAWA PINOT NOIR     13•60   
MARLBOROUGH, NZ 
LIGHT HAND PINOT NOIR     14•64    
YARRA VALLEY, VIC 
FREYCINET PINOT NOIR    99 
TASMANIA 

SAN FERDINANDO PODERE GAMBA   15•72   
CHIANTI, ITALY 
LANGMEIL FIFTH WAVE GRENACHE  92 
BAROSSA VALLEY, SA 
HEATHCOTE CRAVENS PLACE SHIRAZ   12•55 
HEATHCOTE, VIC 
LITTLE FRANCES CABERNET SHIRAZ  15•72 
BAROSSA VALLEY, SA 
VASSE FELIX SYRAH        90 
MARGARET RIVER,WA 

Japanese Whisky  
MARS IWAI WINE CASK FINISH   14 
NIKKA COFFEE GRAIN     15 
NIKKA MIYAGIKYO    36 
NIKKA YOICHI     36 

LIVING ON A PEAR              24  
FORDS GIN, MASSENEZ PEAR, LEMON,  
PISTACHIO, WONDERFOAM 
‣  BALANCED WITH A SOFT TEXTURE 
 
 

 

I LIKE YOUR MELONS     24 
DEAD MAN’S FINGERS COCONUT RUM, ROCK  
MELON LIQUEUR, HOUSE-MADE KAFFIR LIME  
SYRUP, LEMON, PINEAPPLE JUICE 
‣  FRUITY + SWEET  
 

ICHIGO FIELDS      24 
VANILLA VODKA, TRIPLE SEC, LEMON,  
STRAWBERRY BALSAMIC SHRUB, WONDERFOAM 
‣  FRUITY + SWEET  
 

MANDARIN BREEZE      24 
4 PILLARS YUZU, MANDARIN LIQUEUR,  
LEMON, HOUSE MADE MINT + GREEN TEA SYRUP 
‣ LIGHT + REFRESHING  
 

SPICY MANGO MARG      24 
HERRADURA PLATA, MANGO LIQUEUR,  
HOUSE-MADE CHILLI TINCTURE, MANGO  
SYRUP, FRESH LIME, CORIANDER + YUZU 
JUICE, SERVED ON THE ROCKS 
‣  SPICY, FRUITY + FRESH  
 

GOMA  ESPRESSO-TINI     24 
BELVEDERE VODKA, BROKEN BEAN, LICOR 43,  
BAILEYS, COLD DRIP COFFEE, HOUSE-MADE  
BLACK SESAME SYRUP 
‣  CREAMY + RICH WITH NOTES OF SESAME  
 

HANAMI        24 
SAKE, CHERRY LIQUEUR, LIME, SUGAR,  
DRAGONFRUIT JUICE  
‣  FLORAL + LIGHT  
 

WAGYU OLD FASHIONED     26 
WAGYU FAT-WASHED WOODFORD RESERVE  
BOURBON, SUGAR, PLUM + WALNUT BITTERS 
‣  SAVOURY WITH A SUBTLE SMOKINESS 


