
SMALL PLATES TO SHARE

Soft Shell Crab Bao Bun $10ea 
Aioli & Nahm Jim | Apple Salad

Fries $12 
Tomato Ketchup | Chilli Salt

Karaage Chicken  $15 
Kaffir Lime Salt | Red Curry Mayo

Thai Vegetable Spring Rolls  $15 
4pc | Nahm Jim Dipping Sauce

Salt & Pepper Calamari $18 
Crispy Fried | Sichuan Pepper Spiced | Wasabi Aioli

Tableland Greens $20  
Seasonal Vegetables | Shaved Almonds |  
Crispy Shallots | Oyster Sauce | Chilli

Fried Cauliflower  $22 
Sesame Dressing | Curry Powder | Crispy Shallots

Salmon Sashimi $25 
Ponzu Sauce | Avocado | Finger Lime

Bucket of Prawns 350g $30 
Lime | Wasabi Mayo
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Please note our kitchen uses egg, nuts, dairy, wheat,  
seeds + other allergens. Please discuss any allergies  
with our wait staff

All prices include G.S.T. 
15% Public Holiday Surcharge Applies
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SIGNATURE BURGERS

Grilled Barramundi Burger  $25  
Papaya Salad | Nahm Jim Dressing 

Crispy Chicken Burger $25  
Tonkatsu Sauce | Pickles | Lettuce 

Koko Cheese Burger $26 
Housemade Sauce | Pickles 

All served with fries 

KOKO SALAD BOWLS

Soba Noodles $22 
Asian Pesto | Edamame Beans | Cherry Tomatoes |  
Crispy Shallots | Chilli

Green Papaya Salad $23 
Local Cherry Tomatoes | Nahm Jim Dressing |  
Chilli | Peanuts

Poke Bowl $26  
Brown Rice | Salmon | Kimchi | Sesame Dressing | 
Avocado | Edamame Beans

Grilled Beef Salad $26  
Organic Wheat Noodles | Asian Slaw | Peanuts | 
Sesame Dressing

+ Add Tofu $5 
OR Grilled or Crispy Chicken $5 
OR Cooked Prawns $6



LARGE PLATES TO SHARE 

12 Hours Slow-Cooked Brisket $26 
Rendang Sauce | Acar Pickle

Massaman Goat Curry $26 
Chat Potatoes | Peanuts | Shallots

Pan Fried Duck Breast $32 
Red Curry Reduction | Lychee Puree | Coconut Yoghurt

Tasmanian Scallops $42 
Toasted Macadamia| Celeriac Puree | Mussel Beurre Blanc

Saltwater Barramundi $45 
Ask us how we are serving it today

450gr Black Angus Rib Eye $76 
Char Grilled | Roasted Seasonal Vegetables |  
Black Garlic Butter 

Feed Me $80 
5 dishes created by Chef | Minimum 2 people

+ Add  
Tumeric Rice 
OR Roti Bread $6 each
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DESSERTS TO SHARE

Sorbets Daily Selection $15 

Whipped Chocolate Ganache  $18 
Raspberry Sorbet | Anise Spiced Blueberries |  
Caramelized White Chocolate

Deconstructed Lemon Pie $18 
Meringue | Passion Fruit Gel | Marshmellow | Vanilla Ice Cream

KIDS

Toastie  $15 
Ham | Cheese | Chips

Fish  $15 
Tomato sauce | Chips

Pizza  $15 
Cheese | Bacon

Kids Ice Cream  $5 
Vanilla Bean | Add Chocolate or Strawberry Syrup 

Please note our kitchen uses egg, nuts, dairy, wheat, seeds + other allergens. 
Please discuss any allergies with our wait staff. 
All prices include G.S.T. | 15% Public Holiday Surcharge Applies
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