ONE QUEEN

Our menu is all about bold flavours, fresh ingredients, and a mix of global influences that reflect the vibrant, diverse spirit of

Melbourne's neighborhood dining. Drawing inspiration from across Asia, Europe, and beyond, Chef Ajosh Abraham Thomas and his

team have created dishes meant to be shared, savored, and enjoyed in good company. It’s relaxed, welcoming food that gives you that

neighborhood feel, making you feel right ar home!

ENTREE
SALT & CHILI SQUID [DF] $21

Asian greens, toasted sesame and lime dressing

PORK CHEEK CROQUETTES $19
Black garlic & apple puree and fennel salad

GRILLED HALLOUMI [V,GF] $23

Olive tapenade, witlof and orange

MORETON BAY BUG RAVIOLI $23

Tomato garlic cream, tarragon and prawn oil

CLASSIC CAESAR SALAD $22
Baby cos, bacon, sourdough croutons, anchovies,

cge and parmesan

Add on : Grilled Chicken / Prawn / Halloumi $5

SIDES

SHOESTRING FRIES [DE, V] $12
Truffle mayo

FRIED BRUSSEL SPROUTS [DE,V] $12
Soy glaze and puffed rice

PEAR, FETTA AND WALNUT
SALAD [GE, V] $14

Honey and rosemary dressing

MAINS
HERB CRUSHED LAMB SHOULDER  $38

Anchovy cream, roasted winter vegetables and

lamb bone reduction

CONFIT DUCK LEG RISOTTO [GF] $32

Shitake 1’1’11,151’11‘001’1157 fried shallots and Watercress salad

GRILLED SWORDFISH [GF] $36

Broccolini, seaweed butter and togarashi

POTATO AND SPINACH GNOCCHI N,V]  $34

Mushrooms, hazelnuts, miso and parmesan cream

250GM GRASS FED SCOTCH FILLET [GF] $49

Smoked potato puree, salsa verde and bone marrow jus

DESSERT
CHOCOLATE TORTE [V] $14

Caramel sauce and vanilla bean ice cream

BAKED CHEESECAKE  $15

Yuzu citrus Compote, mascarpone cream

V Vegetarian | GF Gluten Free | VG Vegan | N Contains Nut | DF Dairy Free
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Whilst all care is taken in the preparation of all food, traces may still be found due to accidental cross contamination.

1 Queen Street
Melbourne VIC 3000
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Tiffin & Tales Menu

Small Plates
Malabar Crab Sliders $16
Soft brioche, spiced crab, coconut & curry leaves

Kerala Fried Chicken $18
Crisp fried chicken, spices, curry leaf aioli

Brussel Sprouts & Spinach Pakora $14
Crispy fritters with chutneys

Avocado Papadi Chaat $14
Crisp papadi, avocado, mint & pomegranate

Beef & Potato Croquettes $16
Golden crumbed, spiced filling

BBQ Lamb Ribs $22
Smoky ribs, masala glaze

Grilled Skull Tiger Prawns $29
Charred prawns, spiced butter

Tandoori-Spiced Roasted Half Spatchcock $32
Juicy chicken, tandoori marinade, charred lemon

Pork Pepper Loaded Fries $16
Crispy fries, spiced pork pepper fry, curry leaf

Mango Lassi Cheesecake Tart $12
Saffron mango cheescake, cocoa tartlet, pistachios

Rum Soaked Gulab Jamun $14
Infused with Old Monk Rum, vanilla ice cream

Tiffin Box

A weekly-changing tiffin box with 5 layers (2 snacks, 2 proteins & rice) served with signature house pickles,
crispy papadoms & a fresh vibrant salad.

Lunch Tiffin: $26pp Mon-Fri
Dinner Tiffin: $45pp, including chef's selection of 1 small plate + dessert
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SIGNATURE COCKTAIL

SPICE ROUTE 20
Captain Morgan Spiced Rum infused with Cinnamon,

Fever Tree Ginger Beer, Vanilla Syrup, Lime Juice

HONEY CHOCOLATE OLD-FASHIONED 21
Bulleit Bourbon, Honey Syrup, Creme De Cacao,

Fee Brother Chocolate Bitter, Orange Bitter

APERITIVO TROPICAL 21
Tanqueray Gin, Dry Sherry, Aperol, Peach Puree,

Passionfruit Puree, Lemon Juice, Prosecco

EARL GREY MARTINI 20
Tanqueray Gin, Homemade Earl Grey Syrup, Lillet Blanc,

Lemon Juice



CLASSIC COCKTAIL

APEROL SPRITZ 18

Aperol, Prosecco, Soda

ESPRESSO MARTINI 18
Ketel One Vodka, Kahlua, Espresso Shot, Sugar Syrup

OLD FASHIONED 18
Bulleit Bourbon, Sugar Syrup, Angostura Bitter, Orange Bitter

NEGRONI 18

Tanqueray Gin, Campari, Rosso Vermouth



BEER/CIDER

ON TAP
Balter XPA 5.0% 13

BOTTLES

Corona Extra 4.5% 11

Asahi Super Dry 5.0% 10
Cascade Light 2.4% o9

Great Northern Zero 0.0% 9

Strongbow Apple Cider 11

NON ALCOHOLIC

MOCKTAIL

MANGO-NIFICIENT 13
Macadamia Syrup, Mango Syrup, Lime Juice, Soda

SOFT DRINK

Lemonade 5

Pepsi / Pepsi Max 5
Ginger Ale 5
Lemon Lime Bicter 5

Bundaberg Ginger Beer 5



WINE BY GLASS

SPARKLING WINE
MV Yves Premium Cuvee, Yarra Valley, VIC 15
NV Mio Prosecco, King Valley, VIC 14

WHITE WINE

Dal Zotto Pinot Grigio, Whitfield, VIC 14

Fringe Societe Chardonnay, Cebazan, France 15
Vidal Reserve Sauvignon Blanc, Marlborough, NZ 16
Hentley Farm Riesling, Eden Valley, SA 14

RED WINE

Robert Oatley Signature Yv Pinot Noir, King Va]ley, VIC 15
Soul Grower Provident Shiraz, Barossa, SA 16

Riddoch "Man of many" Cabernet Sauvignon, Coonawarra, SA 18
Soumah Nebbiolo Barbera, Yarra Valley, VIC 15

Equinas Malbec, Mendoza, Argentina 15

ROSE/MOSCATO WINE

Rameau d'or Petit Amour, Provence, France 15

Kismet Moscato, Abbotsford, VIC 13



WINE BY BOTTLE

SPARKLING WINE

MV Yves Premium Cuvee, Yarra Valley, VIC 72

MV Clover Hill Pyreness Cuvee', Lebrina, Tasmania 9o

NV IL Fiore Prosecco DOC, Veneto, Italy 75

NV Mio Prosecco, King Valley, VIC 70

NV Taittinger Brut Prestige, Champagne, France 140

NV Veuve Tailhan Blanc de Blancs Brut, Loire Valley, France 7o

WHITE WINE

Pikes 'Traditionale’ Riesling, Clare Valley, SA 75

Hentley Farm Riesling, Eden Valley, SA 65

Muller Catoir MC Riesling, Abbotsford, VIC 95

Albert Bichot Petit Chablis AC, Burgundy, France 140
Oakridge 'Yarra Valley Range' Chardonnay, Yarra Valley, VIC 89
Fringe Societe Chardonnay, Cebazan, France 7o

Vidal Reserve Sauvignon Blanc, Marlborough, NZ 70
Wildflower Sauvignon Blanc, King Valley, WA 75

Josef Chromy Estate Pinot Gris, Launceston, Tasmania 9o
Breganze Savardo Pinot Grigio, Veneto, Italy 75

Dal Zotto Pinot Grigio, Whitfield, VIC 65

Domaine La Croix St Laurent Sancerre, Loire Valley, France 120



RED WINE

Robert Oatley Signature Yv Pinot Noir, King Valley, VIC 7o
In Dreams Pinot Noir, Yarra Valley, VIC 86

Soul Grower Provident Shiraz, Barossa, SA 79

Red Claw Shiraz, Heathcote, VIC 86

Best's Great Western Bint Shiraz, Great Western, VIC 8o
Riddoch "Man of many" Cabernet Sauvignon, Coonawarra, SA
Bodegas Patroninio Zinio Tempranillo, Rioja, Spain 70
Poliziano Chianti Colli Senesi, Tuscan, Italy 95

Soumah Nebbiolo Barbera, Yarra Valley, VIC = 82

Zeigler 'Hack Barrow' GSM Blend , Mudgee, NSW 70
Equinas Malbec, Mendoza, Argentina 75

ROSE / MOSCATO WINE

Rameau d'or Petit Amour, Provence, France 7o
Kismet Moscato, Abbotsford, VIC 65

NV Best Great Western Rose, Great Western, VIC 8o

86



SPIRITS

VODKA

Absolute, Sweden 11

Belvedere, Poland 13

Dutch Rules Vodka, Australia 11
Grey Goose, France. 14

Ketel One, Netherlands 10
Republic of Fremantle, Australia 12

Wyborowa, Poland 10

RUM

Bundaberg, Australia 11

Bundaberg Small Batch, Australia 13
Captain Morgan Original Spiced Gold, USA 10
El Dorado 12YO, Guyana 15

Diplomatico Mantuano, Venezuela 13
Diplomatico Reserva Exclusiva, Venezuela 15
Havana Club Anos 3YO, Cuba 10

Havana Club Especial, Cuba 11

Pampero Blanco Rum, Venezuela 10
Pampero Especial Rum, Venezuela 11

Ratu Spiced Rum 5YO, Fiji 13



GIN

Beefeater, UK 11

Beefeater Pink, UK 11

Bombay Sapphire, UK 12

Brim Gin, Australia 13

Bulldog, UK 13

Dutch Rules New World, Australia 11
Four Pillars Rare Dry, Australia 14
Four Pillars Shiraz, Australia 14

Four Pillars Negroni, Australia 14
Hendricks, UK 13

Monkey 47, Germany 16

Malfy Gin Rosa, Italy 12

Poor Tom Strawberry, Australia 13
Patient Wolf, Australia 12

Republic of Fremantle, Australia 11
Roku, Australia 12

Seven Season Bush Apple, Australia 15
Tanqueray, UK 10

Westwind Cutlass, Australia 14

TEQUILA

Avion Espresso Tequila, Mexico 12
Casamigos Reposado Tequila, Mexico 14
Casamigos Blanco Tequila, Mexico 12
La Travesia De Agave Mezcal, Mexico 15
Olmeca Altos Reposado, Mexico 11

1800 Anejo , Mexico 15



WHISKY

Ballantines, Scotland 10

Benriach Peated Quarter Casks Single Male, Scotland 18
Canadian Club, Canada 11

Chivas Extra 13 YO Sherry Cask, Scotland 13

Glen Grant 10 YO Single Malt, Scotland 13
Glenmorangie Original 10 YO Single Malt Scotch, UK 14
Glenlivet 12 YO Single Malt, Scotland 14

Glenfiddich 14 YO Single Malt, Scotland 19

Jack Danicls, USA 11

Johnnie Walker Black Label Blended, UK 11

Jameson, Ireland 12

Lagavulin 16YO Islay Single Malt, Scotland 26
Laphroaig 10 YO Single Malt, Scotland 15

Lark Classic, Australia 42

Lark Symphony No.1, Australia 36

Lark Amaro Cask Limited Release, Australia 59

Lark Brandy & PX Sherry Limited Release, Australia 59
Monkey Shoulder, Scotland 14

Oban 14 YO Single Malg, Scotland 19

Old Kempton The Old Stables Single Malt, Australia 21
Starward Two Fold Double Grain, Australia 15
Starward Nova Single Malt, Australia 15

Starward Solera Single Male, Australia 19

Starward Fortis Single Malt, Australia 20

Tokinoka, Japan 17

The Balvenie 14 YO Caribbean Cask Single Malt, Scotland

29



BOURBON
Benchmark No. 8, USA 11

Bulleit, USA 10

Russell Reserve 10YO, USA 12
Wild Turkey 81 Proof, USA 11
Wild Turkey Rare Breed, USA 14

COGNAC

Courvoisier VSOP, France 14
Delord VSOP Bas-Armagnac, France
Hennessy VSOP, France 17

Martel Blue Swift, France 17

APERITIF
Aperol, Traly o9

Campari, Italy 9
Midori, Japan 9
Ouzo, Greece 9

Pimms, UK 9

LIQUEUR
Baileys Irish Cream, Ireland 9

Cointreau, France 10
Frangelico, Traly o9

Grand Marnier, France 12
Kahlua, Mexico 9

Mr Black, Australia 12

3



1 Queen St, Melbourne 3000
Restaurant
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