
Spicy Tuna Tartare
Pickle cucumber, Lotus chips, 
Avocado, Coriander

$168

Salt & Pepper Squid 
Fried garlic, Sriracha aioli, Chilli

$148

Crab Cigars
Cantonese crab spring rolls, Sweet chilli dip

$168

Satay Gai
Grilled chicken skewers, 
Peanut sauce, Asian pickles

$128

“Moonana” Split 
Caramelized banana, Vanilla ice cream,
Passionfruit and raspberry sauce

$118

Sautéed Garlic Broccoli $58

Furikake & Egg Fried Rice $68

DESSERTS

KITCHEN PLATES

Angus Beef Slider
Beef burger, Gochujang BBQ sauce,
Cheddar cheese, Pickled cucumber

$198

Katsu Sando
Crispy boneless chicken, Asian slaw, 
Tonkatsu sauce

$138

Spicy Waffle Fried Potato

Asian Caesar Salad
Cos lettuce, Avocado, Seaweed crackers, Miso
dressing, Salted duck yolk
ADD PRAWNS (+$48)

$178

Satay Koong
Grilled prawn skewers, Peanut sauce, 
Asian pickles

$148

Yaki Udon
Shiitake, Pork, Dark soya, Mirin, 
pring Onion, Oyster sauce

Angus Ox Cheek
Massaman curry beef cheek with jasmine
rice, Thai basil, Peanuts, Kaffir lime

$278

Mentaiko Spaghetti
Artisan Spaghetti, Chili, Nori, Katsu buoshi

$178

Pad Thai
Sakura Forest
Umeshu cream, Dark chocolate mousse,
Umeboshi plum, Rhum

$98

SMALL PLATES KITCHEN PLATES

Welcome to Supergiant! We specialise in South-east Asian cuisine complemented with a touch of Chinese and
Japanese flavours to give your palette an exciting experience. Our menu is designed to be shared and the dishes

will arrive as they are ready! Please inform our friendly team if you have any dietary requirements.

Steamed Jasmine Rice $48

Contains
seafood

Contains
nuts

Contains
dairy

Contains
gluten

Vegetarian

SIDES

$68

Yuzu Lemon Tart
Vanilla cream, Raspberry sauce

$78

$188

Classic Thai Rice Noodles, Egg, Prawn, Tofu,
Sprouts, Peanuts, Lime, Fish sauce

$188

Our Signature Hainanese Baby Chicken
Tender yellow chicken, Chicken broth, 
Fragrant rice, Asian greens

$198

Japanese Carbonara
Japanese smoked Bacon, Soba Noodle,
Onsen egg, Button mushroom

$98



Vesevo Taurasi, Aglianico 2013 (Italy)
- Red berries ,Plum, Liquorice, Herbs

Champagne & Sparkling
La Moscheta Prosecco Extra Dry DOC NV
- Citrus, Green fruit, Floral 

$88 $418

$630

WINE

G.H. Mumm, Cordon Rouge Brut NV (France)
- Peaches, Apricots, Pineapple 

150ml 750ml

$180 $888

White
Quintay Grand Reserve, Sauvignon blanc 2016 (Chile) 
- Citrus, Grapefruit, Lime
Albert Bichot Bourgogne 'Heritage 1831' 2019 (France) 
- Citrus, Lemon and Lime

$98 $440

$118 $540

Puchang Vineyard, Rkatsiteli 2019 (China)
- Tree / Citrus Fruit, Minerals, Light Vanilla 

$580

Domain de Villaine, Bouzeron AOC 2019 (France)
- Green apple, Pear, Lemon

$650

Casa Rojo 'The Orange Republic', Godello 2017 (Spain)
- Pear, Apricot, Peach

$640

Chablis 1er Cru, Domaine Servin,‘Mont de Milieu’ 2019 (France)
- Minerals, Honey, Salt, Lemon

$680

Red
Decoy Cabernet Sauvignon 2020 (USA)  
- Blackberry, Toffee, Mint 

Fattoria Nittardi Casanuova di Nittardi (Italy)
- Oak, Tobacco, Chocolate

$108 $490

$118 $540

Finca Decero, The Owl & The Dust Devil 2016 (Argentina)
- Dark fruits, Chocolates ,Oak , Vanilla 

$650

Celler de Capcanes, Peraj Ha´abib 2019 (Spain)
- Cherry, Plums, Currant, Coffee

$880

$700

Chablis 1er Cru, Domaine Servin,‘Mont de Milieu’ 2019 (France)
- Plum, Blackcurrant, Peppermint






