Pastwoods

DINING & BAR

FRESH & AROMATIC SOUTH EAST ASIAN FLAYOURS DESIGNED TO SHARE
SAMPLE A FEW DISHES TO ARRIVE AT YOUR TABLE AS PREPARED

BITES

coconut furmeric crackers
sesame, chilli salt 12

edamame beans
miso butter, fried garlic, lemon 13

prawn & coconut betel leaf
green nahm jim, apple, lime leaf, mint 11ea

RAW

coffin bay oysters
ponzu, shallot & lemon 34 half doz

tuna tataki
soy famarind glaze, avocado, wasabi mayo, wakame,
pickled ginger, sesame 28

spicy beef tartare
pickled mustard green mayo, cassava crackers 28

SMALL

son in law eggs
sweet yellow bean, hot & sour papaya 18

fried calamari
blackened chilli dressing, kaffir salt & lemon 24

salt & pepper silken tofu
chilli jam, pickled diakon, thai herbs 22

chicken wings
tamarind caramel, coriander, kewpie mayo 26

salt & pepper soft shell crab
green nahm jim, lime 27

coconut chicken salad
green papaya, kohlrabi, cucumber, lychee, ginger,
spicy mint dressing 32

LARGER

roast duck breast DIY spring rolls
grilled pineapple, pickled carrot, spring onion,
soba noodles, nam jim jaew & thai herbs 46

dry red curry of barramundi
chilli, snow pea, baby corn, spring onion,
coconut, kaffir lime 48

black pepper chicken & cashew
broccolini, zucchini, white onion, chilli, lime
& thai herbs 44

gld prawn pad see ew
rice noodles, egg, gai lan, ginger, oyster sauce 46

penang curry with coconut braised beef
kipfler potato, shallot & pickled cucumber 48

green curry of local reef fish
thai eggplant, baby corn, chilli 49

khao soi chicken curry
egg noodle, baby corn, oyster mushroom 46

twice cooked sticky pork belly

apple fennel slaw, thai herbs
& aromatic chilli caramel 42

ON THE SIDE

steamed broccolini & choy sum
oyster dressing, fresh ginger 18

deep fried eggplant
palm caramel, lime leaf, ginger, coriander 17

roti bread
laksa dipping sauce 14

jasmine rice 6

SOMETIING SWEET

cooconut pandan panna cofta seasonal tfropical sorbet 16

black sesame caramel, strawberry 17

eastwoods affogato

mr. bean cold brew espresso & vanilla ice cream 14
add a liqueur 18

premium 30

brown butter chocolate brownie
coconut ice cream, raspberry tamarind sauce 18

allergies & dietaries can be catered for, however tfraces may be present. menu items shown may vary around the freshest ingredients available.
please note a 10% surcharge applies on sundays & 15% on public holidays. 1.6% square surcharge applies to bill totals for credit & 'fap & go' payments.



	fresh & aromatic south east asian flavours designed to share sample a few dishes to arrive at your table as prepared
	bites
	coconut turmeric crackers sesame, chilli salt 12
	edamame beans miso butter, fried garlic, lemon 13
	prawn & coconut betel leaf green nahm jim, apple, lime leaf, mint 11ea


	larger
	roast duck breast DIY spring rolls grilled pineapple, pickled carrot, spring onion, soba noodles, nam jim jaew & thai herbs 46
	dry red curry of barramundi chilli, snow pea, baby corn, spring onion, coconut, kaffir lime 48
	black pepper chicken & cashew broccolini, zucchini, white onion, chilli, lime & thai herbs 44
	qld prawn pad see ew rice noodles, egg, gai lan, ginger, oyster sauce 46
	penang curry with coconut braised beef  kipfler potato, shallot & pickled cucumber 48
	green curry of local reef fish thai eggplant, baby corn, chilli 49
	khao soi chicken curry egg noodle, baby corn, oyster mushroom 46
	twice cooked sticky pork belly apple fennel slaw, thai herbs  & aromatic chilli caramel 42

	raw
	coffin bay oysters ponzu, shallot & lemon 34 half doz
	tuna tataki soy tamarind glaze, avocado, wasabi mayo, wakame, pickled ginger, sesame 28
	spicy beef tartare pickled mustard green mayo, cassava crackers 28

	small
	son in law eggs sweet yellow bean, hot & sour papaya 18
	fried calamari blackened chilli dressing, kaffir salt & lemon 24
	salt & pepper silken tofu chilli jam, pickled diakon, thai herbs 22
	chicken wings tamarind caramel, coriander, kewpie mayo 26
	salt & pepper soft shell crab green nahm jim, lime 27
	coconut chicken salad green papaya, kohlrabi, cucumber, lychee, ginger,  spicy mint dressing 32

	on the side
	steamed broccolini & choy sum oyster dressing, fresh ginger 18
	deep fried eggplant palm caramel, lime leaf, ginger, coriander 17
	roti bread laksa dipping sauce 14
	jasmine rice 6

	something sweet
	cooconut pandan panna cotta  black sesame caramel, strawberry 17
	brown butter chocolate brownie coconut ice cream, raspberry tamarind sauce 18
	seasonal tropical sorbet 16
	eastwoods affogato mr. bean cold brew espresso & vanilla ice cream 14 add a liqueur 18  premium 30


