
TAMARIND STICKY PUDDING (ve) 16
tamarind caramel, crushed 
cashew, coconut ice cream 

PINA COLADA MOUSSE (ve, gf) 16
toasted coconut, rum charred 
pineapple 

SELECTION OF LOCAL 28 | 35
CHEESES 80G | 120g
accompaniments, crackers & quince

SMALL PLATES

SIDES

OYDIS CLASSICS
All served with house seasoned fries & Asian slaw

A L L  D A Y  M E N U  

V VEGETARIAN  VE VEGAN  VEO  VEGAN OPTION  GF GLUTEN FREE  |  NO SPLIT BILLS BY ITEMS

Note that some items may contain traces of seafood, nut, egg, soy, wheat, seeds and other allergens. Due to the nature of restaurant meal 
preparation and potential cross-contamination, we are unable to 100% guarantee the absence of these ingredients from all menu items.

W E D N E S D A Y S
P A R M A  N I G H T  $ 2 0

P A R M A ,  C H I P S  &  S A L A D

T H U R S D A Y S   |   6 P M  O N W A R D S
S T E A K  N I G H T  $ 2 5 :  2 5 0 G  P O R T E R H O U S E

C H I P S ,  S A L A D  &  K E R A L A  P E P P E R C O R N  S A U C E

LARGE PLATES (to share)

LANKAN YOUNG 24
JACKFRUIT CURRY (ve) 
slow cooked, tamarind, house 
blend curry powder

NEPALESE LAMB  28
SHOULDER CURRY (gf) 
on the bone, slow cooked, coriander & cumin

CAULIFLOWER STEAK (ve, gf) 28
sumac, fava bean dip, almond salsa 

PORK BELLY | 3pcs (gf) 29
chili caramel, green apple slaw, 
black vinegar | 3pc 

CHERMOULA HALF CHOOK (gf) 31
muhammara sauce, fragrant herbs 

KING PRAWN | 3pcs (gf) 36
coconut, pandan, papaya curry  

STEAKS
All served with rice powder, 
Kerala peppercorn sauce

250G PORTERHOUSE  38 

400G SCOTCH FILLET  52

HOUSE LABNEH (v, gfo) 12
w/ za’atar & sourdough
add pumpkin fetta kibbe | 3pc 7

GREEN TALAY KINGFISH (gfo) 22
wonton cracker 

SHINGARA SAMOSA (ve) 15
tamarind kasundi | 3pc 

MALAY CALAMARI (gf) 18
sambal, crispy garlic, scallion 

SIGNATURE CHICKEN RIBS (gf) 18
house green sauce, coriander 

STEAMED CHICKEN MOMO (veo) 18
spring onion, sesame sauce | 5pc 

BEEF PAN ROLL 19
house chutney | 3pc 

LAMB SLIDER | 2pcs 20
roasted peppers, fava, 
pickled onion, sumac  

GREEN PAW PAW SALAD (gf) 16
Asian herbs, peanuts 

DESSERTS

ASHY DRAUGHT BATTERED 29
BARRAMUNDI 

HOUSE CHICKEN SCHNITZEL 27 PANKO CHICKEN PARMA 31
kasundi & leg ham 

HOUSE GHEE PARATHA | 3pcs 9

STEAMED JASMINE RICE (gf) 8

CEYLONESE SEASONED  10
FRIES (gf) 

CHARRED SEASONAL 12
GREENS (gf)

Please notify staff of any 
dietary requirements.



+  A S K  O U R  T E A M  A B O U T  
O U R  B E E R  T A P S  O N  

R O T A T I O N

R O T A T I N G  T I N N I E S

I N  T H E  R E T A I L  F R I D G E

D R I N K S

COCKTAILS
THE DUCHESS OF DISARONNO 17
Disaronno amaretto, prosecco, 
strawberry, soda, lime

HANAMI GIMLET 21
Roku gin, yuzu, elderflower, grapefruit, lime

COURTESAN’S KISS 21
vanilla vodka, passionfruit, grapefruit, white 
chocolate, lemon

PASSIONFRUIT PISCO SOUR 21
pisco, passionfruit, lemon, chuncho bitters

MOONSHINE & MISCHIEF 21
bourbon, cherry liqueur, coconut, 
Thai basil, lime, Absinthe mist

COLOMBO COLADA 21
Rum & banana - milk washed, house 
coconut palm syrup, pandan, citrus

THE ISLAND WAKE-UP 21
vodka, coffee liqueur, espresso, coconut, rock salt

SPICY WATERMELON MARGARITA 21
Jalapeno infused tequila, watermelon, 
lime, chilli infused agave

SIMLA G & TEA 21
Dutch Rules Ceylon Gin, peach & 
papaya honey syrup, citrus, passionfruit 
& pineapple foam

ROOIBOS NEGRONI 22
Rooibos tea Infused gin, bitter aperitif, sweet 
vermouth, Biltong spice

KINGSTON OLD FASHIONED 22
Goslings rum, gingerbread liqueur, agave, 
nutmeg, choc orange bitters

BEERS & TINNIES
ASHY DRAUGHT   11
STOMPING GROUND PALE ALE  12

SOFT DRINKS
SOFT DRINKS 4.5
JUICE 4.5
ANTIPODES SPK MINERAL WATER 1L  10

MOCKTAILS
LYRE’S AMALFI COAST SPRITZ 12
orange, rhubarb, elderflower, soda

EGYPTIAN LEMONADE 12
blood orange, lemon, mint, soda

LYCHEE & ROSES 13
lychee, rose, vanilla, citrus foam

SPARKLING & CHAMPAGNE  GLS BTL

NV HANDPICKED REGIONAL SELECTION PROSECCO DOCG VENETO, ITALY  12 55

NV HOUSE OF ARAS "A BY ARRAS"  PIPERS RIVER, TASMANIA 17 79

2016 LIÉBART-REGNIER CHAMPAGNE BRUT EXCELIA BASLIEUX-SOUS-CHÂTILLON, FRANCE 22 99

ROSÉ 

2020 FERRY LACOMBE ROSÉ HAEDUS HVE3 PROVENCE, FRANCE 15 64

WHITE

2022 TAI TIRA MARLBOROUGH SAUVIGNON BLANC MARLBOROUGH, NEW ZEALAND 13 55

2023 FRITSCH WAGRAM RIELSING  WAGRAM, AUSTRIA 17 74

2023 GORGO IGT PINOT GRIGIO DELLE VENEZIE VENETO, ITALY  14 57

2019 HANDPICKED COLLECTION CHARDONNAY  YARRA VALLEY 15 64

2021 MONTE TONDO MITO SOAVE FRIULI, ITALY  16 72

RED 

2021 FAMILLE ROUX LES COTILLES PINOT NOIR BURGUNDY, FRANCE   15 68

2023 NOMADS GARDEN PINOT MEUNIER KING VALLEY, VICTORIA  16 74

2022 MESSER DEL FAUNO NERO D’AVOLA SICILY, ITALY 16 75

2021 VINA IJALBA DOCA RIOJA JOVEN TEMPRANILLO  RIOJA, SPAIN 14 65

2024 TAR & ROSES SHIRAZ HEATHCOTE, VICTORIA 13 58


