HIDEAWAY

MELBOURNE

BRUNCH MENU

Breakfast Set 29.9 (GFO)
Eggs/Bacon/Sausage/Sourdough/Mushroom/Tomato/Gourmet
mixed Salad

Options + add Avocado

Eggs Benedict & Smoked Salmon 26.9

Sourdough /Green Salad/Smoked Salmon/Poached Egg/
Hollandaise Tomyam Sauce/Herb Oil
Options + add Bacon/ add Avocado

Thai Fusion Avocado Toast 25.9 (V,GFO)
Sourdough/Avocado mixed with Thai Chilli Paste on top with
Rocket/Tomato Vinaigrette

Options + add Bacon/ add Egg

Butter-Poached Prawn Benedict 27.9 J
English Muffin/Prawn/Eggs/Cream Laab/Tobiko/Gourmet
mixed Salad/ Herb Qil/Beetroot Purée

Yoghurt Bowl 17.9 (V,GF)

Greek Yoghurt/Mixed Seasonal Fruit/Granola/Roasted Coconut
Flakes/Palm Sugar Syrup

Options + add Avocado/ add Ice Cream/ add Whip cream

Eggs on Toast 15.9

Sourdough/Eggs/Herb Oil
Options + add Bacon/ add Avocado

Toast with Butter and Jam 12.9 (V)
Sourdough or Brioche/Butter/Jam

Pancake with Fruit $17.9 (V)
Pancakes/Seasonal Mixed Fruits/Palm Sugar Syrup

Pancake Bacon 19.9
Pancakes/Eggs/Bacon/Palm Sugar Syrup

Thai Style Salad 21.9
Pork Katsu / Grilled Chicken / Avocado (V)

Dressing
Vegetarian
Thai Dressing JJ

Avocado 6
Bacon 5
Butter 3
Cheese 3

Egg 5

Extra Sauce 3
Fruits 10
Ham 3

Hash Brown 6
Jam 3

SALAD

ADD ON

Muffin 5
Mushroom 5
Prawn 6

Rice 5

Salad 5

Salmon Fillets 12
Sausage 5
Smoked Salmon 8
Sourdough 4
Tomatoes 3

CREDIT CARD SURCHARGE 1.6%

*SUNDAY SURCHARGE 10% **PUBLIC HOLIDAYS SURCHARGE 15%



PASTA MENU

Soft Shell Crab with Yellow Curry Sauce 31.9
Crispy soft-shell crab served with a rich and aromatic yellow
curry sauce, perfectly balanced with coconut cream and
fragrant spices.

Salmon with Tom Kha Sauce 28.9

Pan-seared salmon fillet resting on a velvety Tom Kha
coconut broth, infused with lemongrass, galangal, and
kaffir lime leaves.

Beef Rump with Laab Sauce 27.9 J J

Tender slices of grilled beef rump tossed in a bold and
zesty Laab sauce, featuring roasted rice powder, fresh
herbs, and chili-lime dressing.

Seafood with Tomyam Sauce 25.9J

Seasonal ocean medley on a bed of linguine seasoned
with a delicate Tomyum fusion.

Pork Katsu with Green Curry Sauce 23.9J
Golden-crisp pork katsu cutlet drizzled with a luscious Thai
green curry sauce, enriched with coconut milk and fragrant
herbs

Chicken with Thai Basil Sauce 21.9
Succulent chicken stir-fried with fragrant Thai basil,
chili, and garlic, delivering a bold and savory umami

kick.

THAI ON RICE

MEAT CHOICE
Grilled Chicken 15.9
Pork Katsu 23.9
Tofu 15.9 (V)
SAUCE

Tamarind

Green CurryJ
TomyamJ

TomKha

SMALL EATS

Prawn Gyoza 12.9
Vegetarian Spring Rolls 10.9
Seafood Spring Rolls 12.9
Casava 7.9

Flavor Fries 11.9
(Thai Basil/ Tomyam /Cheese)

JUST GRAB

Croissant 6.5
Almond Croissant 8
Fruit Danish 8.5
Croissant Ham,
Cheese,Tomato 9.5
Pain Suisse 8
Toastie 7.9

(HAM&CHEESE / DOUBLE CHEESE)

CREDIT CARD SURCHARGE 1.6%
*SUNDAY SURCHARGE 10% **PUBLIC HOLIDAYS SURCHARGE 15%



HIDEAW AY

DRINKS MENU

COCONUT MATCHA CLOUD 9.9

A refreshing fusion of smooth coconut water and delicate
Chiang Rai matcha, crowned with roasted coconut flakes
for a light, tropical finish.

TIRAMISU COFFEE 9.9

The perfect balance of rich espresso, velvety mascarpone,
and a dusting of cocoa, topped with a delicate ladyfinger for
the ultimate indulgence.

ORANGE COFFEE 8.9

A bold and refreshing twist, combining the bright zest of
orange juice with a deep espresso shot—vibrant, citrusy,
and energizing.

N1

COCONUT COFFEE 8.9

Creamy coffee cloud meets hydrating coconut water,
finished with toasted coconut flakes for an extra crunch.

STRAWBERRY LATTE 7.9

A dreamy swirl of fresh milk, topped with a fluffy strawberry
cloud and playful rainbow sprinkles—pure delight in a glass!

COFFEE& TEA HOT  COLD

Espresso (Single Shot) 4.5 -
Long Black 4.9 5.9
Latte 4.9 5.9
Flat White 4.9 5
Cappuccino 4.9 &
Magic 4.9 =
Piccolo 4.9 3
Macchiato (Single Shot) 4.9 3
Mocha 5.9 6.9
Affogato - 7.9
Ice Coffee with Ice cream - 7.9
Es-Yen Thai Coffee = 7.9
Tea 5 =

(English Breakfast, Earl Grey, Green Tea,Peppermint,
Chamomile, Fruit)

Matcha Latte 6.9 7.9
Chai Latte 6.9 7.9
Thai Milk Tea 6.9 7.9
Myanmar Milk Tea 6.9 7.9
Chocolate 6.9 7.9
Milkshake = 8.9-9.9
ADD ON

Extra Shot 0.5
Alternative Milk 0.5

Syrup 1

Whipped Cream 2

Ice Cream 2

CREDIT CARD SURCHARGE 1.6%
*SUNDAY SURCHARGE 10% **PUBLIC HOLIDAYS SURCHARGE 15%



RAWAY

MELBOURNE

COCKTAILS

SIGNATURE

THAI OLD FASHION 25
Regency / Syrup / Angostura Bitters / Cinnamon
Powder
FORBIDDEN KISS 25
Seasonal fruit Sorbet / Regency / Syrup / Angostura
Bitters
TAMARIND BREEZE 19
Tamarind / Elder Flower/ Lemon / Syrup / Soda
BANGKOK PASSION 19
Vodka / Passionfruit Syrup / Lime / Aquafaba
LOVE YOU SO MATCHA 22
Thai Green Tea / Vodka / Syrup / Milk Foam
LOVE YOU LONG THAI 22
Thai Tea / Vodka / Syrup / Milk Foam
MIDORI 22
MIDORI / Vanilla Ice Cream / Syrup

CLASSIC

LONG ISLAND 25
Gin/Vodka/Tequila/Triple Sec/White Rum/Lime
Juice/Coke
PINA COLADA 19
Coconut Cream / Rum / Pineapple Syrup / Coconut
Flakes
MARTINI 21
Gin / Dry Vermouth / Lemon
NEGRONI 21
Gin / Campari / Sweet Vermouth / Lemon
ESPRESSO MARTINI 19
Vodka / Kahlua / Coffee / Chocolate Powder
APEROL SPIRTZ 17
Aperol / Prosecco / Lemon / Cherry
HIDEAWAY MOJITO 17
White Rum / Lime / Syrup

WINE LIST

SPARKLING
Trentham- The Family Prosecco 11/50

WHITE
Angas and Bremer Pinot Grigio 12/55
Charlottes Paradise Sauvignon Blanc 15/60

ROSE
Chain of Ponds- Novello Rose 12/55

RED

See Saw Pinot Noir 14/65
Bud Burst Shiraz 13/60

CUSTOMISED COCKTAIL 31 MARGARITA 19
Tell us your story Tequila / Triple sec / Lime / Syrup / Salt BEER SPIRITS
Singha (330ml) 12 Regency 15/115
Singha (570ml) 16 Dimple 13

Johnnie Walker 13
Bombay Sapphire 13
Premium Gin 16
Green Fairy 16
Sierra Tequila 13
Bacardi 13

MOCKTAILS

All Mocktails 13 (Except Happy Birthday & Black Forest 17)

Singha (Jug) 29
Chalawan (330ml) 14
Chalawan (570ml) 19

Chalawan (Jug) 32
Bottle Beer 8

CREDIT CARD SURCHARGE 1.6%
*SUNDAY SURCHARGE 10% **PUBLIC HOLIDAYS SURCHARGE 15%




