
Now Rocking

Rocktails
COSMOPOLITAN FAIRY FLOSS MARTINI						     23
Vodka, Orange Gin, cranberry, citrus

LIQUID GOLD										          23
Vodka, espresso, Licor 43, butterscotch

#ROCKSTAR MARTINI (D)     							       23
Vodka, vanilla bean, passionfruit, housemade caramel, lime

CHEE CHEE										          23
Lemon Vodka, lychee, Cointreau, cranberry, lime

#ROCKING FROSÉ									         22
Rosé, lychee, strawberry, lemon

ELDERFLOWER POWER								        23
Gin, elderflower, mint, yuzushu, butterfly pea flower

DISCO SOUR										          23
Pisco, Amaretto, lime, grapefruit, egg white

RED VELVET										          23
Gin, raspberry, kaffir lime, lemon, egg white

SPICY MARGARITA									         23
Tequila, Cointreau, coconut, lime, chilli

THAI TOMMY’S MARGARITA								       22
Reposado Tequila, fresh ginger, kaffir lime, agave, citrus

PRETTY FLY FOR A MAI-TAI (N)							       23
White & spiced rum, orgeat, passionfruit, honey, egg white

TAMARIND SOUR									            22
Bourbon whiskey, tamarind, lemon, egg white

BLUE BIRD											          23
Sake, vodka, lychee, violette, citrus, lychee pearls

OLD FASHIONED - RED BEAN/CHESTNUT					     24
Bourbon, bitters, Red Bean or Chestnut

PARTY ISLAND “BUCKET OF THE MONTH”					     43
#FULLMOONPARTYBUCKET

Large Shares

Singles

Small Shares

Curry
GREEN CURRY										          33
Chicken breast, eggplant, asparagus, young bamboo

MASSAMAN CURRY	 (N)								        35
18-hour angus beef, peanuts, potato, snake bean, pickled shallots

YELLOW CURRY (V)									         32
Tofu, pumpkin, eggplant, cauliflower, young bamboo, asparagus,  

toasted chickpeas

ALLERGIES: (G) Contains Gluten    (V) Vegan    (N) Contains Nuts    (D) Contains Dairy     Many of our dishes contain seafood, nuts or other allergens. Although we do our best, cross contamination may occur during service.

STEAMED BUNS										        
Crispy pork belly, mayo, pineapple, red nam jim, 				    11
shaved grana padano (G/D)

Softshell crab, mayo, pickled papaya, spring onion, 			  12
gochujang, peanuts (N/G)

Crumbed tofu, yuzu mayonnaise, green papaya, cucumber, 		   10
apple, shallots, mint (G)							         

THAI SPICED HOKKAIDO SCALLOP (D)						      10
Cauliflower, lemongrass, ginger, kaffir lime, shallots, yuzu

SPICED THAI TUNA TARTARE							       8
Avocado, kaffir lime, rice cracker, chilli salt, roe

FRUIT AND NUT BETEL LEAF	 (V)(N)						      6
Mandarine, cashews, ginger, mint, coconut, spiced caramel, chilli

SEASONAL OYSTERS									         6
Natural OROR Mango puree, soy, citrus, finger lime, black pepper 
OROR Sherry Vinaigrette, shallots, black pepper, coriander

PRAWN TOAST (G)									         13
Thai basil, kaffir lime, sesame seed, tom yum mayo

SESAME RICE CRACKERS (V)							       6
Tumeric nam prik

THAI SPICED EDAMAME (V)								        8
Lemongrass, kaffir lime, chilli salt

#ROCKING FRIED CHICKEN								        19
Chicken ribs, red nam jim, spiced caramel, mayo

HIRAMASA KINGFISH									         25
Soy, citrus, green chilli, coriander

SALTGRASS LAMB SPRING ROLLS (G)(N) (3PC)				    18
Massaman coconut cream, peanuts

VEGETARIAN SPRING ROLLS (G)(V) (5PC)					     18
Wombok, carrot, mushroom, glass noodles, pickled onion

CHICKEN AND PRAWN DUMPLINGS (G) (4PC)					    18
Spring onion, chilli relish

SWEET AND SOUR TOFU (V)							       15
Lemongrass, chilli, coriander, ginger

GOLDEN FRITTERS (G)(V)								        16
Corn, carrot, kaffir lime, pineapple nam jim

CRYING TIGER BEEF CARPACCIO							       22
Eye fillet, pomelo, kaffir lime, coriander, puffed black rice, chilli

PAD SEE EW BEEF (G)									        36
18 Hour Angus beef, rice noodles, egg, chinese broccoli, sweet soy

THAI BASIL STIR FRIED VEGIES (V)						      29
Tofu, kale, asparagus, seasonal mushrooms, thai basil, chilli, 

served with rice

GRILLED SWORDFISH									         49
Chinese broccoli, black garlic, shitake, thai basil, potato, chilli

ROAST PORK BELLY									         35
Nam prik, spiced caramel, chilli salt

CAULIFLOWER 3-WAYS (D)								       17
Cauliflower, spring onion, sriracha mayo, grana padano	

STIR FRIED GREENS (V)(G)								        14
Broccoli, chinese broccoli, sugar snaps, soy, oyster sauce

STEAMED CHINESE BROCCOLI (V)(G)						      14
Yellow bean, chilli , crispy shallots

FRIED BRUSSEL SPROUTS (V)							       14
Sweet secret vegan sauce, lemongrass, 

chilli kaffir lime, crispy shallots

ROTI BREAD (G)(N)									         6
Served with peanut satay sauce

COCONUT RICE (V)									         6

JASMINE RICE (V)									         5

CHICKEN LARB										          27
Cucumber, cherry tomato, shallots, mint, coriander, 

snake beans, chilli flakes

BUDDHA BOWL (V)(N)								        23
Puffed black rice, cucumber, pineapple, chilli, lemongrass, 

kaffir lime, pomelo, peanuts, yuzu caramel dressing

THAI CHICKEN SALAD									        26
Chicken breast, Chinese broccoli, tomato, lemongrass, 

kaffir lime, onion, shredded coconut, chilli, coriander

GRILLED FREMANTLE OCTOPUS SALAD						     29
Green papaya, shredded apple, crispy anchovies

FEED ME 
RIGHT MEOW!

CAN’T DECIDE? ENJOY 
A SELECTION OF OUR 

FAVOURITE DISHES

BABY BANQUET
$59 PP

BOSS BANQUET
$69 PP

PLEASE ASK YOUR 
SERVER FOR MORE DETAILS.

ALL INDIVIDUALS AT ONE 
TABLE MUST PARTICIPATE.
COMPULSORY FOR TABLES 

OF 8 OR ABOVE. 

LOTUS CHEESECAKE (D)(G)								       17
Biscoff cookies, warm salted caramel sauce	

ROTI BANANA FRITTERS (N)(G)(D)						      19
Hazelnut butter, strawberry, condensed milk

#ROCKING LAMINGTON (G)(D)							       19
Salted caramel lamington, yuzu custard, salted caramel parfait

Scan with your 
camera to see our 
food & drinks menu

@ROCKSUGARMELBOURNE / #ROCKINGTHAI

Dessert

Sides

Salads

EYE CANDY

We are now serving up Rocktail Flight every 
Friday 4pm- 6pm andSaturday 12pm-3pm.

Enjoy a package of 4  or 5 signature rocktails for 

$69pp or $89pp. 

Visit www.rocksugar.com.au for 
further details.

COME FLY WITH ME

BIRTHDAY SHOTS          					               13
Strawberries and Cream / Pineapple Express / Blu-zu

SHOTTY IT’S YOUR BIRTHDAY!

NO SPLIT BILLS


