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ASIAN RESTAURANT
Maleny's Neighborhood Asian restaurant by Chef Dan Jarrett

Our menu is designed to be shared, bringing people together over bold Asian flavours and fresh local ingredients.

We encourage you to order a selection of dishes for the table and experience the joy of sharing great food with family and friends.

SMALL PLATES

PRAWN TOAST -$18
Sesame, Japanese Curry Mayo (DF)

PORK AND GINGER DUMPLINGS - $20
Hokkaido Onion and Soy Butter Dressing, Wakame
- 5 Pieces (DFO) - Extra Dumpling - $4

TUNA TARTARE - $25
Local Sashimi Grade Tuna, Japanese Flavours, Ponzu, Cassava
Cracker (GF, DF, A)

FRIED PORK AND GINGER DUMPLING SALAD - $24
Cranberries, Crispy Chilli Relish, Cumin Spiced Ranch, Cherry
Tomatoes, Sliced Shallots, Radish and Chives (DFO)

CRISPY CHICKEN WINGS - $16

Crystallised Ginger and Fish Sauce Caramel, Fried Garlic
(GF, DF)

CORN RIBS - $13

Laughing Cow Cheese Sauce, Chinese Sausage and Shallot
Crumb (GF, VO, VGO)

MEDIUM PLATES

UK STYLE SALT AND PEPPER CHIPS - $16
Wok Tossed Fries with Capsicum, Onion, Chilli, Chinese Five
Spice, Chinese Curry Sauce (GF, DF, VG)

BELVEDERE FARM PINEAPPLE FRIED RICE - $19
Local Belvedere Farm Bacon and Eggs, Peas, Baby Prawns
(GE, DF, VO, I)

RICE CRUSTED BARRAMUNDI - $27
Three Flavour Sauce, Roasted Peanuts, Bean Sprouts, Asian
Herb Salad, Roasted Rice, Chilli Dressing (GF, DF, A)

PORK BAO - $18
Slow Cooked Pork Belly, Pickles, Coriander, Peanut Butter
Mustard - 2 Pieces (DF) - Extra Bao - $9

VEGETARIAN BAO -$18
Crispy Thai Chive Cake, Pickles, Coriander, Peanut Butter
Mustard - 2 Pieces (DF, VG) Extra Bao - $9

LARGE PLATES

THAI STYLE CHICKEN SATAY - $26

Char Grilled Chicken Thighs, My Peanut Satay Sauce,
Cucumber Pickle, Lime, Roast Tomato Nahm Prik,
Jasmine Rice (DF, GFO)

PENANG CURRY - $28
Slow Cooked Beef Brisket, Chilli, Pineapple, Roasted Peanut,
Thai Basil (GF, DF)

GREEN CURRY - From $27

Fragrant Curry of Snakebeans, Apple Eggplant, Thai Basil with a
choice of: Chicken - $27, Thai Pork and Herb Meatballs - $27,
Barramundi - $30.5 or Tofu and Veg (VG) -$27 (GF, DF)

CURRY UDON - $25
Japanese Udon Noodles, Katsu Curry Sauce, Chashu Pork,
Green Peppercorns, Pickled Ginger, Bonito, Nori (DF, VGO)

TAIWANESE SHACHA BEEF STIRFRY - $27
Tender Hanger Steak, Stir Fried with Taiwanese Satay Sauce and
Aromatic Spices (GF, DF) - Add Noodles - $4

THREE CUP CHICKEN - $26
Taiwanese Style Braised Chicken with Soy Sauce, Sesame Oil,
Asian Mushrooms, Rice Wine, Basil (DF) - Add Noodles - $4

BURRATA - $28
Coconut Curry Dahl, Mango Chilli Chutney, Roti (GFO, V)

PEPPER BEEF - $29
Slow Cooked Beef Rib, Black Pepper Glaze, Caramelized
Onions (GF) - Add Noodles - $4

SIDE PLATES

WOK-TOSSED GREENS - $10
Wombok, Sugarloaf Cabbage, Snakebeans, Gai Lan
Sprouts, Mushroom Soy Sauce (GF, DF, VG)

EDAMAME - $10
Burnt Butter, Soy (GF, V, VGO)

JASMINE RICE - $5
Plain Jasmine Rice, Serves 2 (GF, DF, VG)

POCKY FEED ME -50pp
Can’t decide what to eat? Let us make the choice for you! Enjoy a hand picked menu with a variety of our

favourite and exclusive “Feed Me” dishes chosen by Chef Daniel Jarrett. Ask our team what’s included!

Please Note: The whole table must partake in the feed me menu with a 2 guest minimum

Don’t Forget to Check the Blackboard Specials

VG - Vegan V - Vegetarian GF - Gluten Free DF - Dairy Free O - Option A - Australian Seafood I-Imported Seafood M - Mixed Origin
Please note that cross contamination may occur in the deep fryer. Please talk to our team if you have any concerns
1% Debit, Visa and Mastercard Surcharges Apply. 10% Sunday Surcharge. 15% Surcharge on Public Holidays
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HOUSE POCKTAILS (ALCOHOLIC)

CHARLIE UME SOUR
Sloe Gin, Apricot Liqueur, Ume Plum Liqueur,
Lime, Sugar, Aquafaba

PINK POCKY CLUB
Vanilla Vodka, Berries, Maple Syrup, Lime

RED ROCKET
Chilli Vodka, Malibu, Lime, Sugar

BOTANICAL BLISS
Lemongrass Infused Gin, Lemon, Sugar, Aquafaba

THAI ME UP
Mekhong Whiskey, Lime, Sugar, Thai Basil, Soda

POCKTAIL OF PASSION
White Rum, Passionfruit, Lime, Sugar, Mint, Soda

CLASSIC COCKTAILS

MARGARITA
- ORIGINAL, CHILLI, PASSIONFRUIT
MARTINI
- VODKA OR GIN, DRY OR DIRTY
MOJITO
COSMOPOLITAN
PINA COLADA
ESPRESSO MARTINI
NEGRONI
OLD FASHIONED
APEROL SPRITZ

MOCKTILS

CHRYSANTHEMUM CLOUD
Chrysanthemum Tea, Lime, Apple Juice

THE SOUR SUN
Yuzu, Lemon, Sugar, Aquafaba

MAPLE BERRY BLISS
Berries, Maple Syrup, Lime, Bitters, Soda

TROPICAL DAY DREAM
Pineapple, Coconut Cream, Lime, Sugar

SOFT DRINKS

Coke, Coke Zero, Lemonade, Ginger Ale, Tonic,
Soda Water, Apple Juice, Pineapple Juice,
Cranberry Juice

Lemon, Lime and Bitters

DRINKS MENU
BEERS
$20 Heads of Noosa Japanese Lager
Kirin Ichiban Japanese Lager
Bintang Lager
$19 Chang Lager
Great Northern Super Crisp ~ Lager
$19 Stone and Wood Pacific Ale
Your Mates “Larry” Pale Ale
Brouhaha IPA Indian Pale Ale
$19 Heads of Noosa Ginger Beer
Hills Cider Apple Cider
$19 Asahi Zero Lager
WINE 150
$19 NV Luminist Prosecco $11
Riverina, NSW
Rameau d’Or Petit Amour Rosé $12
$19 Provence, France
Tai Tira Sauvignon Blanc $11
$20 Marlborough, NZ
$19 Brockenchack Pinot Grigio $12
$19 Eden Valley, SA
$19 Rieslingfreak No.5 Off Dry $12
$19 Clare Valley, SA
$20 Big Buffalo Chardonnay $12
$20 California, USA
$15
Fringe Société Gamey $12
Comte Tolosan, France
$12 Cloud St Pinot Noir $11
VIC
$12 Yangarra Estate Grenache $12
Mclaren Vale, SA
$12 Alkoomi Cabernet Merlot $11
Frankland River, WA
$12 Mountadam Five-Fifty Shiraz $12
Eden Valley, SA
SPIRITS WITH MIXER!
$5 Absolute Vodka $11
Never Never Gin $11
Bundaberg Rum $11
Bacardi Rum $11
Buffalo Trace Bourbon $11
$6 - SEE BAR MENU FOR MORE!

Join us for Happy Hour! Every Wednesday - Sunday from 4:30 - 5:30!
Select Cocketails from $12
Select Beers and Wines only $6

Select Spirits with a Mixer only $5
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