Welcome to The Bird Cage Restaurant at

The dining experience at The Aviary is centered on modern

Australian and the adaption of South East Asian cuisine.

Our Head Chef, takes a unique approach to food
of the region, with the aim to create dishes that suit
all tastes, senses and occasions.

This menu is designed to be shared and enjoyed amongst family,
friends, colleagues and loved ones alike.

We invite you to relax, share, embrace and savor the flavour!
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The Bird Cage Restaurant
Menu

SMALL BITES

Mushrooms, truffle, wonton chips (v) 15
Pink pepper squid, chilli, green onion (gf) 15
Lamb & oyster sauce dumpling, black chilli caramel 15
Soy chicken ribs, maple, black sesame, apple slaw 15
Wild mushroom gyoza, sake, szechuan, white soy (v) 15
Five spiced lamb ribs, chilli soy (gf) 17
Chilli salted silken tofu, tamarind caramel (gf, v) 10
Omelette rice paper rolls, nam jim (v) 10
SMALL SHARE

Barramundi, green curry, bok choy (gf) 28
Egg, fried rice, Szechuan prawns, Chinese sausage 30
Chilli fried tofu, baby vegetables, tamarind, lime (v, gf) 22
Peking duck pancakes 24

Steamed buns, lettuce cups, green sambal, condiments and served
with your choice of:

BBQ pork 30
Local tiger prawns 32
Miso lamb 30
Wild Asian mushroom (V) _7
Salt and pepper soft shell crab 30
Black bean beef cheek 30

Additional bowls are priced individually, your wait person will be happy to help



The Bird Cage Restaurant
Menu

SHARED

Salt & pepper soft shell crab, avocado & sesame salad, yuzu (gf)
Sweet & sour pork belly, tomato, coriander & peanut salad (gf)

Sizzling chicken, baby vegetables, oyster sauce, green mango (gf)
Braised black bean beef cheek, chilli mint jam, Asian slaw (gf)
Vegetable rendang, coconut, sweet potato, chilli, cashews (v, gf)
Whole market fish, green curry, coconut, Thai basil, (gf)

Slow roasted lamb shoulder, miso butter, peas & carrots (gf)
Butterfield rump cap 500¢g, potato (mr)

SIDES

Mushrooms, ginger (gf, v)

X0, bok choy, slow cooked egg (gf)

Kai-lan, ginger, oyster sauce (gf)

Potato, wasabi (gf, v)

Caramelised sweet potato, cashews (gf, v)

Coconut rice (gf, v)

Steam buns

HAPPY ENDINGS

Five spiced apple pie, rum & raisin ice-cream

Coconut caramel, banana, ginger biscuit

Triple chocolate mousse, blood orange sorbet (gf)

Aviary sorbet (ask your wait staff for today’s selection) (gf)

(v = vegetarian, &f = gluten free, m/r = medium rare)
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COCKTAILS

Grapefruit Bellini
Belvedere grapefruit vodka, pink grapefruit & moscato

Yuzu Caprioska
Absolut Vanilla vodka, yuzu juice & orange

Chilli Maple Manhattan
Bulleit Rye whiskey, Noilly Pratt & chilli maple syrup

Infused Gin Lady
Tanqueray gin, Cointreau, lemongrass, kaffir lime & lemon

Spiced Pear Ameretto Sour
Sailor Jerry spiced rum, disaronno, lemon & nashi pear

Ginger & Lychee Martini
Ketel One vodka, canton ginger & lychee

Cucumber Blend
Hendricks gin, Aperol, Becherovka, cucumber & lemon

Peach Spice Tea
Pimms, Chai tea, boudier peach & lemon

Bo Lo Mule
Jameson whisky, Luxardo, pineapple, lime & ginger beer

Capsicum & Tequila
Olmeca Reposado tequila, capsicum, mint, lemon & lime
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PUNCH BAR

In keeping with our ethos of ‘sharing is caring’, our resident
cocktail specialist Mathew Field has created a range of oriental
pbunches centred on Fastern flavours and ingredients for you and
your party to enjoy together.

From spicy ginger, sour yuzu, or tongue tickling 5 spice we invite
Jyou to raise a glass with us and celebrate the marvellous tastes of
the orient!

Asian Pear Punch $40
Absolut Pear vodka, Gekkeikan Sake, ginger wine, kaffir lime,
pear & lemonade

Mikuru Jima Punch $40
Pampero Especial, Malibu, Orgeat, passionfruit, mango, pineapple
cinnamon & star anise

Yo-Hito $40
Pampero Blanco rum, Yuzu, lime, ginger, mint & orange

Zen Garden $40
Tanqueray gin, Creme de Violette, elderflower & lemon

Minimum of 2 ppl per bowl, recommended for 4.



SPARKLING & CHAMPAGNE

NV  Azahara Moscato, VIC (super sweet sparkling)
NV Villa Sandi Prosecco, Italy

NV Veuve D’Argent Blanc de Blancs, France

NV Cloudy Bay Pelorus, NZ

NV G.H Mumm, Cordon Rouge Brut, France

NV G.H Mumm, Brut Rosé, France

1998 Dom Ruinart, France

NV Krug Grande Cuveé France

WHITE

2014 Langmeil, Medium Sweet Riesling, SA

2014 Plantagenet Riesling, WA

2013 Monte Campo Pinot Grigio, Italy

2014 Breathing Space Pinot Gris, WA

2014 Vasse Felix Classic White Sauvignon Blanc Semillon, WA
2013 Howard Park Sauvignon Blanc Semillon, WA
2012 Cullen Sauvignon Blanc Semillon, WA

2013 Kapuka Sauvignon Blanc, NZ

2014 Vinaceous Divine Light Sauvignon Blanc, WA
2014 Cloudy Bay Sauvignon Blanc, NZ

2014 Dragonfly Chenin Blanc, WA

2013 Omrah Unoaked Chardonnay, WA

2014 Seppelt ‘The Drives’ Chardonnay, VIC

2014 Howard Park ‘Flint Rock’ Chardonnay, WA
2010 Cullen ‘Kevin John’ Chardonnay, WA
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ROSE

2014 Right Reverend V, ‘Caritas’ Pinot Noir Rosé, WA
2014 Chant Du Midi Rosé

RED

2013 Saint Clair Pinot Noir, NZ

2013 Kooyong ‘Massale’ Pinot Noir, VIC

2013 Cloudy Bay, Pinot Noir, NZ

2014 Tomfoolery “Young Blood’ Grenache, SA

2013 Redbank ‘The Long Paddock’ Merlot, VIC

2014 Coriole Sangiovese, SA

2013 Vinaceous ‘Snake Charmer’ Shiraz, WA

2014 Zeppelin ‘Big Bertha’ Barossa Shiraz, SA

2012 Howard Park ‘Leston’ Shiraz, WA

2013 Hidden Cave Cabernet Shiraz, WA

2013 Vasgse Felix Classic Dry Red Cabernet Shiraz, WA
2013 West Cape Howe Cabernet Merlot, WA

2012 Cape Mentelle ‘Trinders’ Cabernet Merlot, WA
2011 Cullen ‘Diana Madeleine’ Cabernet Sauvignon Merlot, WA
2013 Breathing Space Cabernet Sauvignon, WA

2013 Howard Park ‘Miamup’ Cabernet Sauvignon, WA
2013 Wynns Coonawarra ‘The Siding’ Cabernet Sauvignon, SA
2014 Alamos Malbec, Argentina

2013 Radio Boka Tempranillo, Spain
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BEER ON TAP

Peroni Leggera (3.5%)
Peroni Nastro Azzuro
Matilda Bay Lazy Yak
Matilda Bay Beez Neez
Matilda Bay IGP Cloudy Ale
Matilda Bay Fat Yak Pale Ale
Matilda Bay Ruby Tuesday Amber Ale
Pure Blonde

Grolsch

Miller Genuine Draft

IN THE BOTTLE

Cascade Premium Light (2.6%)
Little Creatures Rogers (3.8%)
Feral White Ale

Feral Hop Hog Pale Ale

Feral Smoked Porter Dark Ale
Matso’s Ginger Beer

Matso’s Mango Beer

Crown Golden Ale

Crown Lager

Aguila

Snow (500ml)

Corona

Pilsner Urquell

Guinness

Italy

Italy

Australia
Australia
Australia
Australia
Australia

Australia

Netherlands

USA

Australia
Australia
Australia
Australia
Australia
Australia
Australia
Australia
Australia
Colombia
Chinese

Mexico

Czech Republic

Ireland

10
10
10
10
10
10

10

12
11
11
12
11
10
10

12
10

10



CIDER

ON TAP
Dirty Granny Australia
Bulmers Pear Ireland

IN THE BOTTLE

Strongbow Sweet England
Strongbow Dry England
Kopparberg Mixed Fruit (500ml) Sweden
Kopparberg Elderflower and Lime (500ml) Sweden
NON ALCOHOLIC WINE

Sally’s Lane sparkling sauvignon blanc

MOCKING TAILS

Avarian Orchard
Apple juice, elderflower, lime

Ginger Berry
Orange juice, strawberry, ginger beer

Sober Pirate
Pineapple, lemon, almond syrup

JUST JUICEY
Orange

Cloudy Apple
Pineapple
Cranberry
Tomato

Pink Grapefruit

(SIS T TN NN



SOMETHING SOFT
Coke

Coke Zero

Coke Life (330ml)
Sprite

Fanta

Ginger beer

Sparkling Water 250ml
Sparkling Water 700ml
Still Water 700ml
SOMETHING HOT
Short black espresso
Long black espresso
Flat white

Café latte

Cappuccino

Short macchiato

Long macchiato

Mocha

Hot chocolate

Rum & Raison Affogato
TEMPLE TEA CO.
English Breakfast

Earl Grey

Peppermint
Chamomile

Green & Jasmin
Lemongrass & Ginger
Sencha

Masala Chai
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