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Introducing

At 30ml, we invite you to embark on a culinary journey where elegance meets innovation. Our

menu features a collection of exquisite dishes, each thoughtfully reimagined to offer a modern

take on timeless classics. Inspired by global flavors, every creation is a refined expression of

creativity and craftsmanship.

Our ‘Deliciously Yours’  are meticulously crafted using only the finest ingredients, ensuring an

experience that is as sophisticated as it is memorable.

Come, indulge in the art of fine dining at 30ml, where every bite tells a story of passion,

precision, and unparalleled flavor.

30ml’s “Deliciously Yours” Food Menu

ALLERGENS

30ml requests all customers with food allergies and dietary requirements, please inform your waiter/waitress prior to ordering. We

will do our best to accommodate your needs, however we cannot be held responsible for traces of allergens. 

Note:

All payments made through card incur processing fees of 1.6%.

A 10% weekend surcharge and a 15% public holiday surcharge apply to our menu.

Cake handling charges are $3 per person.

DIETARY INDEX
(V) Vegetarian (VG) Vegan (VGO) Vegan option (GF) Gluten free (GFO) Gluten Free Option (DF) Dairy Free (DFO) Dairy Free Option (N) Contain Nuts

TO BOOK ANY EVENT:

www.30mlbar.com

0420 400 333



Bar Snacks

8Mount Zero Mixed Olives (VG)

930ml Roasted Mixed Nuts (VG, N)

9Cajun Bay Chips (V,VG,DF,GF)

14Truffle Dust Wedges
Crispy potato wedges tossed with
smoked paprika, fresh rosemary &
shaved parmesan. Served with
truffle aioli.

22Buffalo Wings
Classic spicy wings served with
blue cheese dip.

22Gochujang Wings
Korean-style wings glazed in
gochujang sauce, paired with cool
ranch sauce.

22Honey Soy Wings
Sweet and savory with a garlic aioli
on the side.

18Trio of Dips (Selection of Mixed
Dips) (V)

Served with warm pita bread and
marinated olives

(6 pcs)

(6 pcs)

(6 pcs)



Truffle-stuffed Arancini,
served with Truffle Aioli
and Parmesan

30ml Fried Chicken
Tender

Chili Oil, Sesame, Chives,
Fresh Chili

Prawn Dumplings (DF)

Small Plates

19Arancini Balls (V)

1630ml Signature Cheesy
Bread (V)
Red onions, olives, garlic butter,
cheese, and chili-infused oil

18Scallop Symphony (GF)
Cauliflower Puree, Pesto

18Vegetarian Spring Rolls
(GF,DFO,V,VG)
Roquette leaves, pickled
carrots, and sweet chili sauce

16Mozzarella Sticks (V)
Served with Jalapeño Ranch
Sauce

22

19

Sweet & Spicy Gochujang, Sesame

18Vegetarian Dumplings
(V,DF)
Chili Oil, Sesame, Chives,
Fresh Chili

18Delicious Veggie Kebab
(V,GF)
Spinach, Peas, Mint,
Coriander Chutney

19Sticky Crispy
Cauliflower (V,VG)

24Lamb Pita, Emerald
Valley Lamb

Tomato Sesame Glaze, Chives

Tzatziki, Lemon Beetroot Dip

Bruschetta (V) 18
Toasted sourdough
topped with fresh basil,
tomatoes, Bocconcini,
and Balsamic glaze



Large Plates

Pork Ribs
Smoky BBQ, Glazed Ribs serve with
Salad & Chips

26Gnocchi Truffle (V)
Homemade potato Gnocchi,
Mushroom Rahi, Enoki Mushroom,
Parmesan, Balsamic Glaze

38

Bushman's Lamb Shank (GF,DFO)
Lamb Jus, Roasted Vegetables,
Creamy Mash

38

32Linguini Marinara
Linguine, prawns, scallops, baby mussels,
cherry tomato, garlic & chili, white wine,
and toasted breadcrumbs

29Chicken Parma
Tender chicken schnitzel topped with rich
tomato relish and melted cheese, served
with a fresh garden salad and golden fries

Add Ham for $4



Garlic Butter Sauce  
Creamy Mushroom Sauce
Blue Cheese

SIDE OPTIONS:

55Scotch Fillet – 300 gm

Juicy, tender cut with rich marbling, flame-grilled
and served with your choice of sauce and side.

CHOICE OF SAUCE:

65Rib-Eye Steak – 350 gm

Juicy and flavorful, perfectly grilled and served
with your choice of sauce and side.

85Wagyu Scotch Fillet – 300 gm

Premium marbled Wagyu steak, grilled to perfection.
Served with your choice of sauce and side.

The

Grill

Grilled Asparagus & Green Beans
Herb-Roasted Baby Potatoes
Seasoned Potato Wedges
Sautéed Garlic Mushrooms

Creamy Mashed Potatoes
Golden Crispy Chips
Fresh Garden Salad
Classic Greek Salad

Creamy Peppercorn Sauce
Red Wine Jus Sauce

Blue: Lightly seared, deep red in the centre, cool to
room temperature
Rare: Red centre, slightly warm
Medium-Rare: Warm, pinkish-red centre
Medium: Hot, pink centre
Medium-Well: Hot, faint trace of pink in the centre
Well-Done: Hot, fully cooked through with no pink

MEAT TEMPERATURES



Lamb Grilled Kofta
Marinated lamb mince, Yogurt mint dip

Grilled Barramundi (GF,DFO)

Beetroot hollandaise, roasted
asparagus, chat potatoes, fried
capers & fresh lemon.

22

46Garlic & Herb Lamb Cutlets (GF)
Succulent lamb cutlets marinated with garlic
and herbs, served with a classic Niçoise
salad

38
Creamy Mash, Tomato Chili Pickle,
Roasted Veggies

28Blush Hollandaise Salmon

28Grilled Chicken (GF,DFO)
Butter Masala Sauce, Creamy Mash,
Roast Veggies

Grilled portobello mushroom filled with
ricotta cheese, sun-dried tomato paste,
chives, and herbed breadcrumbs.

Grilled Prawns

Juicy grilled chicken skewers finished
with a teriyaki glaze and parmesan
cheese

22Ricotta-Stuffed Portobello Mushroom (V)

24
Prawns, siracha aioli, fried shallots and
chives

28Lamb Royal Skewers on Flatbread
Garlic and herb-marinated lamb skewers,
served on warm flatbread with diced mixed
salad and a side of tzatziki dip.

22Golden Chicken Skewers



Bar & Eatery

Baos
22Pulled Pork Bao Buns

Soft steamed bao buns filled with tender
pulled pork tossed in smoky BBQ sauce,
topped with crunchy coleslaw, a sprinkle of
chives, and toasted sesame seeds.

22Chicken Bao Buns (GF)
Soft steamed bao buns filled with crispy
fried chicken, coleslaw, and smoky
barbecue sauce.

22Halumi Bao Buns (V)
Fluffy steamed bao buns filled with crispy
halloumi, crunchy coleslaw, drizzled with
sriracha and aioli, finished with fresh
chives and toasted sesame seeds.



S t a c k e d  B u r g e r s
Perfectly

Classic Angus Burger 26
Juicy Angus beef patty served in a
toasted brioche bun with crisp lettuce,
tomato, caramelized onion, yellow
mustard, melted cheese, burger pickles,
and garlic aioli. Accompanied by golden
chips.

Grilled Glory Burger 24
Homemade Chicken patty, grilled to
juicy perfection. Stacked on a toasted
brioche bun with fresh lettuce, tomato,
sliced onion, melted cheese, and
finished with our smoky chipotle sauce.
Accompanied by golden chips.

22The Garden Burger
Plant-based patty served in a toasted
brioche bun with crisp lettuce, tomato,
onion, cheese, and chipotle mayo.
Accompanied by golden chips.

24The Gold Clucker
Golden, juicy thigh fillet double-dipped
in buttermilk and seasoned flour, fried to
crispy perfection. Layered on a toasted
brioche bun with melted smoked cheese,
house-made slaw, and onions. Finished
with our signature truffle mayo and
tangy kick from pickled jalapeños.
Accompanied by golden chips. 

Add Bacon for $4

Add Bacon for $4

Add Bacon for $4

Add Bacon for $4



Crème Brulee, Pistachio Crumbs, Strawberry

Chocolate Brownie, Salted Caramel, Vanilla Ice Cream

Salads

Desserts
14

14

Mixed leaves, olives, tomato, onion, cucumber,
feta, Parmesan, and lemon vinaigrette dressing

22Pumpkin & Pine Nut Medley (V,VG,N)

16Greek Salad (V)

Cypriot grain, tri-grain, pomegranate, pine nuts,
pumpkin, lemon, greek yogurt, and herbs

18Ceaser Salad

Add Chicken for $6

Add Chicken for $6

Crisp cos lettuce tossed with creamy Caesar
dressing, parmesan cheese, garlic croutons, and
a soft-boiled egg.

Add Chicken for $6



Brownies, Vanilla Ice Cream, Baileys Chocolate Liqueur,
Shaved Chocolate

Bourbon, Gelato, Espresso

Espresso, Dark Chocolate Sauce, Frangelico Liqueur,
Gelato, Chocolate Shavings, Biscotti

28

AlcoholicAlcoholic Non-AlcoholicNon-Alcoholic

18

Happy HoursHappy Hours

TUESDAY - SUNDAYTUESDAY - SUNDAY
3:00 PM - 6:00 PM3:00 PM - 6:00 PM

Liqueur Dessert

ON FRIDAY & SATURDAYS

Indulgence



Unforgettable

Flavors

Taste the

Moment

Cheers to

Every Bite










































































