
 
FROZEN MEALS (V) $10 

24 hours notice required 

NO BEEF LASAGNE 
CHICKEN PUMPKIN LASAGNE 
BUTTER CHICKEN CURRY 
BBQ FRIED RICE 
LENTIL COTTAGE PIE 
SWEET N SOUR CHICKEN 
CHICKEN AVO PASTA BAKE 
DUCK AND LYCHEE RED CURRY 
BASMATI RICE $3 

 
GROCERY ITEMS 

VEGAN EGGS   $7 for 10 
MOCK CHICKEN  1kg $14 
VEGAN HAM   1kg $18 
VEGAN PRAWNS  1kg $25 
BONSOY 1L   $4.5 
COCO QUENCH 1L   $4.5 
MILK LAB ALMOND MILK 1L $5 
MINOR FIGURES OAT MILK 1L $4.5 
ORGANIC BEANS 1KG  $40 
 

KIDS MEALS $12.50 
All kids meals come with chips and a soft drink 

Kids Hotdog (V) 
Aioli, Mustard, Tomato Sauce and cheese 

Kids Cheese Burger (V) 
Patty, Bun, Tomato Sauce, Mustard, cheese, pickle and onion 

Kids Nuggets (V) 
5 x Crumbed Chicken Nugget 

DESSERTS     V/GF 
RAW CAKES from $4.5  
SALTED CARAMEL ICECREAM $4 
1 SCOOP 

                                        

DOKODEMO 
v 

VEGETARIAN RESTAURANT 
“DokoDemo” means anywhere in Japanese,  

and “V” means vegetarian/vegan . 
We offer different kinds of vegetarian/vegan 
food and wish vegetarian/vegan life can be 

spread everywhere and anywhere! 

 
            IG/FB : dokodemov 

www.dokodemov.com.au 
dokodemov@gmail.com 

 
0444 502 406 

1908 GC H’way, Miami 
 

(LAST ORDER 15MIN BEFORE CLOSE) 
MON  5 pm-8:30 pm 

TUE  CLOSED 

WED  5 pm-8:30 pm 

THU  5 pm-8:30 pm 

FRI   11 am-2:30 pm 5-8:30 pm 

SAT  11 am-2:30 pm 5-8:30 pm  

SUN   11 am-2:30 pm 5-8:30 pm 

Kombucha $4.5 
Ginger 
Turmeric 
Mango 
Mixed Berry 
Coconut Lime 
Blueberry Hibiscus 
HEMP Mixed Berry $5.5 

Soft Drink $3 
Coke, Zero, Diet, Fanta, Creamy Soda,  
Pasito, Lemonade, Lemon Squash 
Ginger Beer $4.5 

COCKTAIL $8   
Lychee, Rosewater Vodka 
Mango, Mint, Vodka 
Strawberry, Lemonade, Vodka  

BEER $6 
Peroni Red, Asahi Soukai, Pure Blonde, Corona  
Stone Wood $7 

WINE $5  
House Red, House White 

BOTTLE  
Woodcutters Shiraz $35 
The Edge Pinot Noir $38 
The Edge Pinot Gris $35 
Prosecco  $25 

 
 
 
 
 
 
 
 



 
 
  
 
 

 
 
 
 

BURGERS / WRAPS / HOT DOG 
 

FOOTLONG HOTDOG    V/NF/NGOO    15 
Konjak sausage, pickles , mayo, cheese, rocket, onion, sauerkraut, mustard 

and tomato sauce. Make it a Spicy Dog add Chilli sauce and Jalapenos  +1 
MUSHROOM BURGER    V/GFO/ NFO/NGOO    14 

Field mushroom stuffed with broccoli & almond cheese, lettuce, tomato, 
cucumber, chilli jam and smokey bbq sauce 

CHICKEN BURGER    V/NF/ NGOO    15 
Grilled chicken patty, lettuce, tomato, cheese, cucumber, onion, 

cabbage , 
carrot, sweet chilli mayo on a sourdough bun 

FALAFEL BURGER or WRAP    V/GFO    15 
Cauliflower and Broccoli Falafel Patty, mint yoghurt, hummos, lettuce, 

cucumber, onion, tomato, turmeric and date tahini 
WORKS BURGER    VO/NF/NGOO     16 

Beefless patty, caramelised onion, beetroot, lettuce, tomato, cheese, 
pineapple, egg, smokey bbq sauce and chipotle mayo on a charcoal 

activated brioche bun 
TAIPEI 101 BURGER   VO/NF   23 

Super Works Burger, Mini Chicken Burger, Wedges, Onion Rings and Chips 

LAMB SOUVLAKI GYROS     V/NF     15 
Marinated greek plant based lamb, lettuce, tomato, cucumber, onion, 

smokey bbq, mint yoghurt in a wholemeal wrap 
 

ORIENTAL 
TAIWANESE FRIED RICE    V/NF/NGOO    16  

BBQ meats, seasonal vegetable fried in Taiwanese mixed sauce. 
STIR FRIED HOKKIEN NOODLES  V/NF/NGOO    16  

Smokey meats, fresh vegetables, signature sauce, fresh coriander 
GREEN CHICKEN CURRY   V/GFO/NF/NGOO    18  

Green chicken curry pappadums and mint yoghurt 
with brown or white rice 

Pepper beef/Chicken Teriyaki VO/GFO/NF/NGOO 
Garden vegetables, sauce, white or brown rice and an egg 

NEW MAINS 
UNREAL SCALLOPINI     V/NF      20 

Tender “Veal Scallopini”, Potato Mash, Garlic seasonal veggies in a brandy, 
mushroom and almond cream 

SMOKED DUCK    V/NF      20 
Oven Roasted Duck, served on a bed of sweet potato mash, Asian greens 

and a raspberry and port jus 
BEER BATTERED FISH V/GF/NF/NGOO 18 

Beer Battered Fillet, served with chips, tartare sauce, side salad 
GRILLED FISH V/GF/NFO   19 

Grilled Fish Fillet, garlic mashed potato, greens and lemon butter cream 

 

ALL THE MEATS ARE PLANTBASED 
 NO ANIMALS WERE KILLED   

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR 
DIETARY REQUIREMENTS 

 

MENU KEYS 
V=VEGAN, VO=VEGETARIAN OPTION, RAW=RAW FOOD 

GF=GLUTEN FREE, GFO=GLUTEN FREE OPTION 
NF=NUT FREE, NFO=NUT FREE OPTION 

   NGO=NO GARLIC ONION, NGOO=NO GARLIC ONION OPTION 

 
 
 

PIZZA 
 GFBO=Gluten Free Base Option +4 

MARGARITA    VO/GFO/NF    14  
Cherry tomatoes, fresh basil, cheese 

HAWAIIAN     VO/GFBO/NF    15  
Napoli, ham, pineapple, oregano, cheese  

PEPPERONI    VO/NF/GFBO/NGO    16  
Spiced sausage, jalapeno, capsicum, cheese, bbq base, chilli 

flakes  
PEKING DUCK    VO/GFBO/ NF    18  

Hoison base, cheese, spinach, mushroom, shallots,duck and fresh cucumber 
CAJUN CHICKEN   VO/GFO/ NF    18  

Napoli, chicken, cheese, spinach, mushroom, onion, fried potato 
and sweet chilli sour cream 

MEAT LOVERS   VO/GFBO/ NF    18  
Napoli, Bacon, Ham, Chicken, Sausage, cheese, red onion and a 

swirl of Smokey BBQ Sauce 
SUPREME  VO/GFBO/ NF    18  

Napoli, Ham, Sausage, cheese, mushroom, capsicum, pineapple, 
olives, onion 

SEAFOOD  VO/GFO/ NF    19  
Garlic, Sweet Chilli Butter Base, Potato, Rocket, Onion, Calamari, 

Prawn, Cheese, sweet chilli and coriander 

 
 

PASTA  
SPAGHETTI BOLOGNAISE     V/NF     17 

Traditional Bolognaise made with mushroom mince, fresh basil 
SPAGHETTI CARBONARA   VO/NF/NGOO     18  

Bacon bits, mushroom, garlic, onion in a parmesan and white wine 
cream sauce finished with an egg 

SPAGHETTI GAMBARETTO     V/NFO     19  
Chilli, tomato olive oil glazed prawns, fresh tomato, rocket and basil 

N0 BEEF LASAGNE    V/NF     18  
Traditionally made with mushroom mince, red wine, rich tomato and 

béchamel sauce layered in pasta sheets. Served with garden salad  
CHICKEN AND PUMPKIN LASAGNE V/NF/NGOO 18  

Layers of pumpkin, chicken, spinach and béchamel sauce. Served with 
garden salad  

 
0444 502 406  

 
 

LUNCH AND DINNER MENU  
SMALL PLATES 

BANG BANG POPCORN CHICKEN V/NF/NGO   8 
Crispy fried plant based chicken with kaffir lime mayo 

SALT N PEPPER CALAMARI  V/GFO/NF/NGO    8 
Lightly Fried seasoned calamari, served with tartare sauce 

FALAFEL BALLS     V/GF     10 
Cauliflower and broccoli Falafel, beetroot hummos, fresh salsa, mint 

yoghurt, turmeric and date sauce 

THICK POTATO CHIPS   V/GF/NF/NGOO   5/7 
SWEET POTATO CHIPS  V/GF/NF/NGOO   5/7 

With Aioli or sriracha mayo 

WEDGES V/NF/NGOO  7 
With sweet chilli sour cream 

STEAM/FRIED DUMPLING   V/NF/NGO   7/12 
BBQ PORK BUNS X2 V/NFO/NGO   6 

TOMATO, CHILLI, BASIL SOUP V/GFO/NFO  10 
With crunchy bread 

 
SALAD 

CAESAR SALAD    V/ RAW/NGO    16 
Cos lettuce, crutons, almond parmesan cheese, grilled chicken, crispy 

bacon bits and our house caesar dressing 

KOREAN CHICKEN SALAD V/RAW/NF0/NGO0   18 
Crispy Sticky Chicken, cabbage, carrots, capsicum, bean shoots, 

cashews, coriander, lettuce, crispy onions in a spicy lemon dressing 

 
NOODLE SOUP 

COMBINATION LAKSA   V/GFO/NF/NGOO    16 
  Chicken and prawns, noodles, tofu, fresh vegetables in a 

creamy coconut laksa  

TOM YUM   V/GFO/NF/NGOO 16 
  Chicken and seafood balls, noodles, tofu, fresh vegetables in a 

Tom Yum broth, with pineapple and tomato 
 

 


