THYMEHOUSE MENU
AIEFFERE

ElEESLEER — Wl T 2B REETTE 8FE

Kingfish crudo, pressed ginger vinaigrette, kohlrabi, miso mustard, caviar

RICE — EAERGIRFIRIVBMG T REBIE. FITRK BRI

Spanner crab, house polenta crumpet, whipped cod roe, lime pearls, mustard seeds

BRBEN — o) BRI L89B A~ B H R B ZR

Seared scallops, Sichuan chilli pickled cucumber, stracciatella, local wakame, toasted sesame seeds

HERAES — SR SR FBETX. A, BEERE RETHH KM TRER

Sweet arame, peninsula wakame, chicken, rice paper spring roll, turmeric chilli sauce, Thai basil, shiso, butter lettuce

ABLELM — BRAZE BE. TR MY, BEMEEREEE. EETEE
Roast sweet potato, fennel, apple and cauliflower slaw, maple tofu mayonnaise, toasted red peanuts

FEFR — BRER TR KT BRZH. BN ERERER. LB AT

Sushi temaki, crisp nori, avocado, watercress, chive shoots, sesame, cucumber, crispy ginger and shallot, prawn cocktail

BIEARD — BECER ARG &l EFHHOREE. FRIEKE

Crisp rice cake, corn, local mushrooms, soy, holy basil, cured yolk, puffed wild rice

FELAR—BE — SZMAXBES HATHER WHEEETROEOE BIVEKRFHR

Alba red rice bowl, tataki sesame ocean trout, kohlrabi kimchi, shiitake wakame pickle,soft egg, furikake avocado

VEEZBRE — BKUAER. FEER ZH ANBEEER. it £ FR/B

Crumbed fish sandwich, iceberg, cos lettuce, shiso, nori tartare, lime, onion ash

VEROHE — AT E SR B ORL BRAE MEHP . ZRNESEE

Chicken schnitzel, seeded panko, slaw, carrot zuni pickle, green chilli mayonnaise

RgREEF A — BEA4AE . BNOE L 2L EH/ R HBX

O’Connor beef bavette, shoyu, Japanese egg and potato salad, charred spring onion, pickles

figsk Sides
FEIVEESR — BEBITR . BRNEES 16

Potato frites, lime salt, green chilli mayonnaise
FEIVAI — BCETVFBE T IR E RS 2 FR 16
Leaf salad, shiso house dressing, ground toasted sesame

DRI — ECRRIRM SRR BB TR B 18

Seasonal greens in miso butter, sorrel, soy fermented chilli, onion ash
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Our menu is created by award winning chef Karen Martini, with head chef Mario Di Natale at the helm. It celebrates local producers and organic

growers committed to sustainable practices. Please let one of our wait staff know if you have any special dietary requirements, food allergies or
food intolerances. Please note a I15% surcharge will be applied to all food and beverage purchased on public holidays.



