
fermentAsian 
  

Our chef’s tasting menu is available upon request (mandatory for tables of five or more guests)            92 
Please ask about wine matching possibilities 

 
Thit  lon cuon la lot        Fresh betel leaves with sticky caramelised Barossa Hampshire pork  
  and incendiary components (4)           23 
Nem Ha Noi           Hanoi spring rolls with fresh herbs and classic  
             Vietnamese dipping sauce (2)             24 

Ca rot nuong                     Roasted carrot, lentils, date, finger lime, nuts and seeds                                    23 

 

Banh tom             SA prawn, rice noodles, mung beans, lemongrass, macadamia                       31                                                   

 

Goi ca             SA Mullet, buckwheat, cherry tomatoes, raisins, pine nuts                               30                          
 

Banh bao bo            Black Angus beef taro dumplings, gochujang sauce (4)                                      30 
  
 
Goi muc            Grilled Australian squid, tamarind chutney, yogurt sauce, herb oil            43 
 

 
Goi ga                            Grilled Barossa chicken, harissa, apple, cranberry, walnuts                           43   
                                             
Lon voi gung va cam   Barossa Hampshire pork belly with ginger and orange sauce                          38 
 
Curry vit             Red curry duck leg, pineapple, lychees, potatoes, cashew nuts                     42 
 
Cha ca                                       SA Barramundi, spiced tomato chilli pickle, dill, peanuts                               45  
 
Ma bo         Wagyu beef cheek, pomegranate molasses, saffron, coconut                        47 

 
Dau hap                                   Steamed tofu, spiced tahini, cucumber, sesame seeds                                       38  
                                          

Rau sao           Stir-fried seasonal vegetables, garlic & fish sauce                     15 
 

           Steamed jasmine rice                                                                          (per person)        4 
 
 

desserts 
Bru lee chanh  Lime brulee                                15 

 

Qua quince                     Poached quince, quince cremeux, ginger ice cream, honeycomb    16                
 

Com nep den và dua Black sticky rice with coconut sorbet, coconut jelly                        15 
 

Xa panna cotta             Lemongrass panna cotta, rhubarb, raspberry sorbet, nut crumble             16 
 

coffee: by Two Fish 
Small-batch, hand-sourced, roasted to order and served 7-21 days after the roasting date. 

 

Espresso:  Short Black; Cappuccino; Flat White; Macchiato                                                6 
  Long Black; Long Macchiato; Double-Shot                                                              7 
Vietnamese  Double shot of espresso served with condensed milk & glass of ice            11 

  

tea: by T Bar & Qualitea 

T Bar: China Green Sencha; Shui Xian Oolong; Camomile; Peppermint               10 
Qualitea: Organic English Breakfast; Organic Earl Grey; Jasmine pearls; Ginger & Lemongrass      10                  

 

Please advise waiting staff regarding any allergies or to enquire about vegetarian options. 
GST is included in all prices, 15% surcharge applies on public holidays 


