
SAMPLE MENU

VG = Vegan VGO = Vegan Option NGF = Not Gluten Free

Cassia golden syrup dumplings,  banana, coconut ice cream  NGF 12
SWEET

Pandan rice pudding, f inger l ime, black salt ,  mango sorbet VG 11
Vanilla & kalamansi parfait ,  orange gel ,  ginger caramel,  peanut praline 16

Steamed rice VG 5

SIDES
Plate of house pickles,  fragrant herbs,  chill ies,  cos .  This is to pimp your dishes throughout

the experience -  spice up your plates,  cleanse your palette,  add extra freshness 9
Smacked cucumber,  black vinegar,  chill i  oil  GFO VG 8

IN THE MIDDLE
Vietnamese crispy pork & chicken spring rolls (3) ,  nuoc cham, fragrant herbs 15

Spicy chicken or mushroom larb VG, lettuce cups,  nuoc cham, pickles,  fragrant herbs,
chill ies .  For the whole table to share 9 per head, minimum 2 people. It’s medium spicy ,

talk to your server if  your whole table wants mild  or extra spicy

Ayam goreng - Nichol ’s chicken thigh, spiced & fried,  with j im jaew mayo 20  
‘Crying Tiger’  chargrilled pork neck.  spicy nam jim jaew dressing, roasted rice powder 23

Tempura cauliflower,  pickled green chill i ,  lemon mayo, tamarind dressing VG 16

Roasted half  eggplant,  Vietnamese sate,  tamarind & sesame sauce,  lychee,  green chill i  VG  20
Corn ribs,  curry salt  & vinegar,  passionfruit nam jim dipping sauce VG  14

Green papaya salad, peanuts,  green beans,  herbs,  hot & sour passionfruit dressing VG 18
ask the staff  i f  you want extra spicy!

TO BEGIN

Freshly shucked Tasmanian oysters (3)  with jeow som dressing 17  
Cassava crackers,  curry salt  & vinegar VG 5

Betel leaf wrap with smoked fish OR tofu VG, sambal dabu dabu, peanut,  f inger l ime 8pp 
Kingfish sashimi,  strawberry nam jim, makrut l ime oil  30

Tasmanian beef tartare,  sambal mayo, cured yolk,  cassava hash 24  

Panko fried Tasmanian oysters (3)  with chil i  sauce and galangal ponzu NGF 17  

CHARCOAL AND SMOKE

White f ish skewer,  fried shallots,  jeow som dressing 11 per piece
Moo ping pork skewer,  oyster glaze,  pickled cucumber 10 per piece

Sambal marinated wallaby rump skewer,  torched galangal & chill i  mayo, chives 9 per piece

Smoked Cape Grim beef cheek, betel  leaf wrap, green nam jim, crispies 9 per piece
Chicken thigh skewer,  Vietnamese sate,  citrus 8 per piece 

A LITTLE MORE
Char kway teow noodles,  pork, prawn & lap cheong, beansprouts,  oyster sauce,  egg NGF VGO 30
 Massaman curry w/ barbecued glazed butternut pumpkin, kipfler potato,  daikon, makrut VG 30

Crispy skin half  chicken, coconut sambal bisque, pickled green chill is ,
kang kong, kecap manis GFO 38

Wild caught bbq barramundi f i l let ,  pickled shallots,  pineaple,  bird’s eye chill i ,  crazy three flavour
sauce 38

12 hour braised Cape Grim short rib,  pickles,  banana ketchup, eggy nam jim jeow, betel  leaf 47

IT MAY LOOK A LITTLE DIFFERENT ON THE DAY



WELCOME TO
LOST IN ASIA

Lost in Asia is a place for everyone, especially those that want to have fun.
Our menu is designed for a sharing experience,  and even if  you’d prefer to
not share,  we strongly encourage giving it  a go -  it  means you get to taste a
bit  of everything! Our dishes are sent as they are ready, so the food just
keeps on coming. If  you’re not super hungry, there’s plenty of bar snacks
designed to compliment our range of beers from throughout Asia.

Even if you have already online, please inform us of any dietary
requirements or allergies so that we can do our best to cater for you .
We try to cater for everybody, however,  true to Southeast Asian style,  we
use a lot of seafood, nuts and chill ies in our kitchen. So, no matter how
small the concern, please let your server know,  so that everybody
leaves the venue in one piece.  On the bright side,  a large portion of our
dishes are gluten free,  so if  you want a delicious coeliac feast,  you’ve come
to the right place.

TAPS
Tiger Lager 5% - Singapore

Mountain Culture ‘Scenic Route’ Hazy Pale Ale - Tasmania
Kalamansi Krush 6% - Lost in Asia Calamansi Chu-Hi

Spotty Dog Surprise! Mid Strength 2.9% -  Tasmania

MILK BUN HAPPY HOUR 3PM - 5:30PM
HALF PRICE MILK BUNS WITH A DRINK PURCHASE
MOO PING PORK - FRIED CHICKEN - CRISPY PRAWN
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