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SMALLER

EDAMAME BEANS
Steamed and Salted. (VG, DF, GF)

HAND-ROLLED VEGETARIAN SPRING ROLLS
Soy Dipping Sauce. (4pcs (DF, VG, GFO)

KINGFISH SASHIMI
with Green Chilli Nahm Jim, Coconut Cream and
Fresh Lime. (GF, DF) (Feed Me add $5)

CRISPY FRIED SPICED CALAMARI
with Salad and Homemade Sweet Chilli Sauce. (DF, GFO)

SPICY THAI CHICKEN WINGS
with Tamarind Sauce. (6pcs) (DF)

HAND-ROLLED SHREDDED DUCK SPRING ROLLS $20
Plum Dipping Sauce. (4pcs) (DF)

BAO BUN

CRISPY TOFU BAO BUN (2pcs) (V)
Kimchi and Sriracha Mayo. Add extra pce $10

TEMPURA SOFT SHELL CRAB BAO BUN
(1pce Lrg) Asian Coleslaw and Sriracha Mayo.

CRISPY PORK BAO BUN (2pcs)
Pickled Vegetables, Hoisin Sauce. Add extra pce $10

PEKING DUCK BAO BUN (2pcs)
Carrot, Cucumber, Spring Onions, Hoisin Sauce. (+1) $11

LARGER

CRISPY HUMPTY DOO BARRAMUNDI
CHOO CHEE CURRY (GFO, DF)
Served with Steamed Vegetables

(Feed Me add $5)

CRISPY CHICKEN AND CASHEW NUTS (GFO, DF) $32
Stir-fried with Spicy Peanut Sauce.

MARINATED SPICED CRISPY PORK BELLY (GFO, DF)$34
Served with Bok Choy and Kimchi.

PEKING DUCK PANCAKES (Self Assembly,6pcs) (DF) $32
W/ Hoisin Sauce, Cucumber, Carrot & Spring Onions.

TAKIE'S RED DUCK CURRY
W/ Pineapple and Lychee. (GF, DF)
Tofu Option.(V, DF)

INDONESIAN BEEF RENDANG CURRY (DF)
Slow-cooked with Coconut Milk, Herbs and Spices. (GF)

SPICY THAI TOM YUM SOUP (GF, DF)

W/ Baby Corn, Mushroom and Tomato

Your Choice of Tofu (VG) $32, Chicken $34
Beef $36, Mixed Seafood $36

PAD THAI NOODLES (GF, DF)
Your Choice of Tofu (VG) $32, Chicken $34
Beef $36, Mixed Seafood $36

THAI SPICY SALAD (GF, DF)
Your Choice of Tofu (VG) $32, Beef $36

Mixed Seafood $36

DUMPLINGS W/Dipping Sauce
GREEN VEGETABLE DUMPLINGS (4/8pcs)(VG) $10/$20

PRAWN HA GAO DUMPLINGS (4/8pcs)...... $10/$20
SCALLOP & PRAWN MOON DUMPLINGS (4/8pcs)$12/$24
CHICKEN SUI MAI DUMPLINGS (4/8pcs) ... $12/$24

SPICY PORK DUMPLINGS (4/8pcs) $10/$20
in Chilli Oil Sauce.

DESSERTS

HOMEMADE RHUBARB PANNA COTTA (GF)
With Crushed Pistachios and Fairy Floss.

TAKIE'S CHOCOLATE MOUSSE (GF)
With Fresh Mixed Berries.

VANILLA BEAN ICE CREAM
With Toasted Coconut Flakes and Butterscotch Sauce.
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ASIAN STYLE COCKTAILS ——

BOK CHOY
Served in Soy and Garlic Sauce w/ fried shallots. (V, VGO, DF)

ROTI BREAD W/ SATAY SAUCE (V)
STEAMED JASMINE RICE (GF, VG)
COCONUT RICE (VG, DF)

FIFTY5 EGG FRIED RICE (GF, DF)

POTATO WEDGES
Sour Cream, Sweet Chilli Sauce. (V)

CRISPY CHIPS W/ TRUFFLE MAYO (VG, DF)

BOTTOMLESS BRUNCH

SATURDAY AND SUNDAYS 12-4pm
Unlimited Selected Beverages and Chef's Menu
Selection. Prebook for your 2 hours.

FYl

Menu items may contain traces of gluten, nuts

or dairy. Let us know of any allergies or dietary
restrictions before placing your order. We are unable
to guarantee that our dishes will be completely free
of allergens.

GF: Gluten-Free // GFO: Gluten Free-Option
V: Vegetarian // VO: Vegetarian Option
VG: Vegan // VGO: Vegan Option

DF: Dairy free

12.5% SURCHARGE ON TOTAL BILL ON SUNDAYS
15% SURCHARGE ON TOTAL BILL ON PUBLIC HOLIDAYS
CREDIT CARD SURCHARGES APPLY.

FOLLOW US
fiftyfiveonbarkly n Fifty5 On Barkly
www.fiftySonbarkly.com.au // Ph: 03 5977 6191

THAI BASIL MOJITO
White Rum, Lime Juice, Sweet Syrup, Soda Water,
Thai Basil Leaves, Lime Wedges, Muddled.

LYCHEE MARTINI
Local Vodka, Lychee Liqueur, Lime Juice, Dry Vermouth,
Fresh Lychee, Served Chilled, Straight Up.

SINGAPORE SLING

Local Gin, Pineapple Juice, Fresh Lime Juice, Triple Sec,
Cherry Liqueur, Benedictine, Angostura Bitters,
Grenadine, Soda Water, Served Chilled, Straight Up.

MIYAGI MARGARITA
Cuervo Tequilla Gold, Agave Syrup, Fresh Lime Juice.

GOJU GO PASSION POP MARTINI
Local Vodka, Passion Fruit Purée, Passion Fruit
Liqueur, Fresh Lime Juice.

COCONUT LEMONGRASS M0OJITO
White Rum, Coconut Cream, Lemongrass Syrup,
Fresh Lime Juice, Mint Leaves, Soda Water.

JAPANESE WHISKY SOUR
Japanese Black Rich Blend Whisky, Lemon Juice,
Mandarin Juice, Sugar Syrup, Egg White.

EXPLORE OUR FULL COCKTAIL AND BEVERAGE
MENU FOR THE COMPLETE LIST.

FEED ME

GROUPS OF MORE THAN 6 PERSONS ARE
REQUIRED TO CHOOSE THE FEED ME MENU

FEED ME
2 Small, 2 Large, 1 Side from Menu
(Minimum 2 people)




