
Entrée  
 
 
 
 
 
 

 
Medium 

 

To Share 

  

Baked Pacific Oyster - each  

Genmai Bechamel, Crispy Chicken Skin, Parmesan, Bronze Fennel 

$7  

Buttermilk Pineapple Bun - v 

Salted Duck Yolk Peanut Butter 

$8 

Charred Dutch Carrot – v  / gf 

Yuzu Kosho Buttermilk, Ginger Oil, Balsamic Vinegar, Spring Onion 

Mayo, Puff Rice 

$14 

Prawn Snow Pea Leaf Dumpling 3 pc 

Mongkok Chilli Oil , Soy Vinaigrette, Spring Onion Oil 

$16 

Beef Siu Mai 3 pc 

Chilli Mayo, Rice Wine Goji, Black Vinegar Glaze, Coriander  

$16 

Spicy Chicken Ribs  

Spice Salt, Dried Red Chilli, Fried Dough  

$17 

Sides 

Mongkok Black Pepper Fried Rice - v / vg / gf  $20 

Anchovy Vinaigrette Green Cabbage – v / vg / gf $18 

Steamed Rice  $6 

Sweet Corn Sticks - vg / v  
Shacha Garlic Soy, Parmesan Cheese, Coriander 

$16 

Han Sui Gok 

Laksa Celeriac Puree, Chive, Chilli Oil 

$22 

Drunken Kingfish Crudo - gf 
Pickled Kohlrabi, Corn Spear, Drunken Marinade  

$30 

Quince Char Sui Pork Neck 

Braised Daikon, Rainbow Chard, Sweet Tentsuyu, Chilli Oil 

$36 

Chilli Soft Shell Crab  

Tobiko, Crème Fraiche, Ginger Chilli Sauce, Herb Salad  

$38 

 

  
Sweets 

Baijiu Cream Cheese – v / Contains Alcohol  

Orange Sponge Cake, Poached Bosc Pear, 

Lemon Myrtle,  Rhubarb  

 

$20 

 

Mystery Bag - v / vg  

Taro Ice Cream, Coriander, Candy Peanuts, 

Pineapple Whipped Cream, Marshmallow 

 

$18 

Brown Butter Curry Pumpkin - v 

Roasted Kent Pumpkin, Maple Butter Curry, Kale, Coriander Gremolata   

$38 

 

Masterstock Poached Chicken - gf 
Hazeldene’s FreeRange Chicken, Leek Spring Onion Relish, Cordyceps 

Flower, Antler Mushrooms, Bamboo Fungus, Brussel Sprouts  

$48 

Wattleseed Miso Toothfish 

Charred Green Peas, Confit Leeks, Pistachio Beurre Blanc, Mizuna, 

Chive Oil 

$64 

Dry Aged Moorabool Valley Corn-Fed Duck - gf 

Honey, Osmanthus, Spices, Truffle Sauce      

Please allow 30mins                           

$68 

  

gf - gluten free or option available 
vg - vegan or option available 

v - vegetarian or option available 

 
* EFTPOS / Credit Card Surcharges Apply 
*Please notify your server about any allergies or 
dietary requirements. 
 



 

Banquet 
 

 

$99pp 

 

Baked Pacific Oyster  

Genmai Bechamel, Crispy Chicken Skin, Parmesan, Bronze Fennel 

 

Drunken Kingfish Crudo – gf 

Pickled Kohlrabi, Baby Corn Spear, Drunken Marinade                 

“Suggested with 2024 Foxeys Hangout Pinot Gris, Mornington” 

 

Wattleseed Miso Toothfish 

Charred Green Peas, Confit Leeks, Pistachio Beurre Blanc, Mizuna, Chive Oil 

 

Anchovy Green Cabbage - v / gf 

Radicchio, Hoisin Black Vinegar, Pumpkin Seed 

“Suggested with 2024 Rob Dolan ‘Black Label’ Chardonnay, Yarra Valley” 

 

Brown Butter Curry Pumpkin- v 

Roasted Kent Pumpkin, Maple Butter Curry, Kale, Coriander Gremolata     

 

Masterstock Poached Chicken - gf 

Hazeldene’s FreeRange Chicken, Leek Spring Onion Relish, Cordyceps Flower, 

Antler Mushrooms, Bamboo Fungus, Brussel Sprouts 

“Suggested with 2022 La Celia ‘Eugenio Bustos’ Malbec, Argentina” 

 

Baijiu Cream Cheese - v / Contains Alcohol  

Orange Sponge Cake, Poached Bosc Pear, Lemon Myrtle,  Rhubarb  

 

 

 

 

 

 

 

* EFTPOS / Credit Card Surcharges Apply 

*Please notify your server about any allergies or dietary requirements.                         

 

 



9
2Cocktai l

Wine
Beer  & Cider 13
Zero Proof 14
Late Night  Supper  F r i  & Sat  10PM -  Late 16



Ⅰ
EASTBOUND

Ⅱ.
TODDY & HENRY

Ⅲ
HUAJIAO

Ⅳ
WEST ON BURKE RD 

V.
PEPPER PENICILLIN

Ⅵ.
GUAVAMIGA

Ⅶ.
YOLADA

Ⅷ.
RED BETEL

Ⅸ.
WHITE TEA

X.
CARROT MAN

Ⅺ.
CRIMSON RESERVE

Ⅻ.
EARLGREYTIVO

Feng Shui, along with the Bagua from the "I Ching," is an ancient Chinese
system used to explain natural phenomena and human affairs. The Bagua's eight
symbols—Qian, Kun, Zhen, Xun, Kan, Li, Gen, and Dui—each represent a natural

force or phenomenon. In Feng Shui, these symbols balance energies to promote
well-being. In our cocktail menu, the Bagua Red Line distinguishes different

cocktail flavors, such as sweet, sour, refreshing, fruity, and complex etc.
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Mongkok camberwell

Mongkok camberwell

huajiao
Sichuan Pepper Infused Vodka,
Herbal Wine, Passionfruit,
Pineapple, Camberwell Bitter, Milk
Punch

Pepper Penicillin
Blended Scotch Whisky, Mezcal, Creamed Honey,

Lemon, Ginger, Yuzu Pepper, Ginger Candy

$22

$28



Mongkok camberwell

Mongkok camberwell

Eastbound
Oolong, Islay Whisky, PX Sherry,
Maraschino, Longan infused Honey,
Black Walnut, Longan

$28

Crimson Reserve 
Vodka, Rhubarb, Strawberry, Nero

Vermouth, Peppermint Tea, Soda, Milk
Punch, Dried Eucalyptus Leaf

$24



Mongkok camberwell

Mongkok camberwell

Toddy & Henry
Hennessy Infused with Herbs, 

Ginger Brown Sugar, 
Creamed Honey, Lemon, Red Date

Yolada
Coconut Oil Fat-Washed 
Dark Rum, Pineapple, Lime,
Coconut Yogurt

$24

$25



Mongkok camberwell

Mongkok camberwell

Jasmine Tea Infused Vodka, Dried
Lily Flower, ElderFlower,

Grapefruit, Lemon, Tonic

Gin, Pomme Verte, Cucumber, Lime, Basil Oil,
Lime Zest

West On Burke Rd  $25

White Tea $24



Mongkok camberwell

Mongkok camberwell

Carrot Man
Bourbon, Carrot, Beetroot, Caramel,
Cacao, Nero Vermouth

$25

Guavamiga
TEQUILA, WHITE WINE, GUAVA, PLUM,

GINGER, COINTREAU, MILK PUNCH

$22



Red Betel
Gin, Betel Leaf, Green Cardamom,
Hibiscus, Lime, Lager beer

$26

Mongkok camberwell

Mongkok camberwell

EarlGreyTivo
Gin, Earl Grey Tea Infused Antica Formula,

Passionfruit, Grapefruit, Honey, Lemon 

$24



WINE by glass

NV Paul  Louis  ‘B lack Label ’  B lanc de B lancs ,  Lo i re ,  F rance

S P A R K L I N G G L A S S

13

G L A S SH A L FW H I T E  W I N E

Ler ida Estate R ies l ing,  H i l l tops ,  NSW 1792024

Tenuta Maccan P inot  Gr ig io ,  Fr iu l i ,  I ta ly 1582024

179Foxeys  Hangout  P inot  Gr is ,  Morn ington,  V IC2024

Sett lement  ‘Her i tage Vineyard ’  Sauv ignon B lanc,  NZ 1582023

158Corte Del  Golfo Coda di  Volpe I rp in ia ,  Campania,  I ta ly2022

Rob Dolan ‘B lack Label ’  Chardonnay,  Yarra Val ley ,  V IC 19102024

G L A S SH A L FR O S E  W I N E

Reserve Des Vignerons ,  Cabernet  Franc,  Lo i re ,  F rance 1372022

G L A S SH A L FR E D  W I N E

8Holm Oak ‘The Protege’  P inot  Noi r ,  Tamar Val ley ,  TAS2024

Par inga Estate ‘Coronel la ’  P inot  Noi r ,  Morn ington,  V IC 102024

Tor  Del  Col le  Sangiovese R iserva Doc,  Emi l ia  Romagna,  I ta ly 92019

7Bud Burst  Sh i raz ,  Barossa Val ley ,  SA2021

Levr ier  by  Jo I rv ine ‘Argos ’  Sh i raz ,  Eden Val ley ,  SA 182016

Sutton Grange ‘Fai rbank ’  Cabernet  Mer lot ,  Bendigo,  V IC 92018

15

19

17

13

34

17

7La Cel ia  ‘Eugenio Bustos ’  Malbec,  Mendoza,  Argent ina2022 13



Fizz 

C H A M P A G N E  

Ruinart  Brut  220NV
320Ruinart  B lanc de B lancs  NV

S P A R K L I N G

Paul  Louis  ‘B lack Label ’  B lanc de B lancs ,  Lo i re ,  F rance 72
Rugger i  Valdobbiadene 'Quartese '  Prosecco,  Valdobbiadene,  I ta ly 99NV

NV

S O M M E L I E R ’ S  W H I S P E R

Corte Del  Golfo Coda di  Volpe I rp in ia ,  Campania,  I ta ly 672022
79Momento Mor i  ‘F i s t fu l  of  F lowers ’  Moscato,  Heathcote,  V IC2023

Ricca Ter ra ‘ Ju icy  June’  Negroamaro,  R iver land,  SA 2024 58



white

65

R I E S L I N G

Casl te Rock ‘Skywalk ’ ,  Great  Southern ,  WA2024
Ler ida Estate ,  H i l l tops ,  NSW 752024

Sett lement  ‘Her i tage Vineyard ’  Sauv ignon B lanc,  Mar lborough,  NZ2023 72
Les  Lys  ‘Vouvray Sec’  Chenin B lanc,  Lo i re ,  F rance 1 182023

T H E  B L A N C S

C H A R D O N N A Y

2022 150Vocoret  et  F i l s  ‘Chabl i s  AC’ ,  Burgundy,  France

2023 162Par i tua S ingle Vineyard 'Wi l low' ,  Hawke’s  Bay ,  NZ

Rob Dolan ‘B lack Label ’ ,  Yarra Val ley ,  V IC2024 82

Leeuwin Estate ‘Pre lude Vineyard ’ ,  Margaret  R iver ,  WA2023 1 10

A.Rodda Wines 'Smiths  Vineyard ’ ,  Beechworth ,  V IC2022 220

2022 200Le Domaine d 'Henr i  ‘Saint  P ier re ’  Chabl i s ,  Burgundy,  France

R O S É  

Reserve Des Vignerons ,  Cabernet  Franc,  Lo i re ,  F rance2022

Break Free 'Deux Rebel les '  Sh i raz ,  Mt  Baker ,  WA2022

60

78

P I N O T  G R I G I O  /  P I N O T  G R I S

Tenuta Maccan P inot  Gr ig io ,  Fr iu l i -Venezia Giu l ia ,  I ta ly2024

Foxeys  Hangout  P inot  Gr is ,  Morn ington,  V IC 802024

Riversdale Estate P inot  Gr is ,  Coal  R iver ,  TAS 822024

68



red

P I N O T  N O I R  

65Holm Oak ‘The Protege’ ,  Tamar Val ley ,  TAS2024

Par inga Estate ‘Coronel la ’ ,  Morn ington,  V IC 852024

79Kel ly  Brook ‘Edenesque’ ,  Yarra Val ley ,  V IC2023

Ler ida Estate 'Cul ler in ' ,  Canberra Dist r ict ,  ACT 1092024

Clyde Park  ‘B lock F ’ ,  Geelong,  V IC 2202020

S H I R A Z  /  S Y R A H

60Bud Burst  Sh i raz ,  Barossa Val ley ,  SA2021

Tokar  Estate Shi raz ,  Yarra Val ley ,  V IC 752020

208Sidewood ‘Mappinga’  Sh i raz ,  Adela ide Hi l l s ,  SA2017

Levr ier  by  Jo I rv ine ‘Argos ’  Sh i raz ,  Eden Val ley ,  SA 1652016

Serengale Shi raz ,  Beechworth ,  V IC 1432021

165Teusner  'A lbert ’  Sh i raz ,  Barossa Val ley ,  SA2021

97Common Ground Shi raz ,  Barossa Val ley ,  SA2021

R E D  B L E N D S  /  O T H E R S

136Samuel ' s  Gorge Grenache,  Mclaren Vale ,  SA2022

Bud Burst  GSM, Barossa Val ley ,  SA 752020

Tor  Del  Col le  DOC Sangiovese R iserva,  Emi l ia  Romagna,  I ta ly 752019

Piazzo Armando ‘Langhe’  Nebbio lo DOC, P iedmont ,  I ta ly 1002021

Sutton Grange ‘Fai rbank ’  Cabernet  Mer lot ,  Bendigo,  V IC 752018

68Bandesh ‘Game Over ’  Cabernet  Sauv ignon,  Yarra Val ley ,  V IC2021

Schi ld  Estate ‘Narrow Road’  Sh i raz Cabernet ,  Barossa Val ley ,  SA 1982019

La Cel ia  ‘Eugenio Bustos ’  Malbec,  Mendoza,  Argent ina 602022

Mansal to ' La Commenda'  Chiant i  DOCG, Tuscany ,  I ta ly 752021



Mongkok camberwell

Mongkok camberwell

14Yul l i ’ s  Karaoke K ingu Japanese R ice Lager ,  NSW

14Yul l i ’ s  Seabass  Mediter ranean Lager ,  NSW

Ni igata Beer  Belg ian Ale ,  N i igata,  Japan 14

15Br idge Road Beechworth Pale A le ,  V IC

15Young Master  Class ic  Pale A le ,  Hongkong

Guinness  Draught  Stout ,  AUS 15

BEERS & Cider

15Modern Bay Berry  Gose,  Bei j ing



Mongkok camberwell

juice, soft drinks
5

5Soda

Tonic

Dry  Ginger  A le 5

Lemon L ime B i t ter

Peps i 5

Peps i  Max 5

Lemonade 5

5

5

5Apple Ju ice

Grapefru i t  Ju ice 

Cranberry  Ju ice 5

5Engl i sh  Breakfast

Ear l  Grey 5

Chrysanthemum 

Oolong 5

Pu’er  Tea 5

Jasmine Tea 5

5

tea

Peppermint  Tea 5

Mongkok camberwell



Mongkok camberwell

Mongkok camberwell

Pinot & Petel 
Cooked red wine, elderflower, rose, cranberry,
lemon, milk punch 

18

Cuvée Sans
Cooked white wine, passionfruit, apple, lemon,
pineapple, milk punch 

18

East Melon
Winter melon, apple, dahongpao, lemon, 
ginger ale

15

cucumber collin
cucumber cordial, lime, soda

15

hibiscus fizz
Cranberry, Grapefruit, Hibiscus, lemon,
 egg white

15

mocktail



Mongkok camberwell

late night snackS
15
15Prawn Dumpl ing 3pc 

Siu  Mai  3pc 
Xiao Long Bao 3pc 15
Vegetable Dumpl ing 3pc 15
Salted Egg Lava Bun 2pc 15

Mongkok camberwell

Only  avai lable on Fr iday and Saturday 

f rom 10:00PM -  12:30AM.


