HIPEAWAY

KITCHEN & BAR

“STREET FEAST”
$50 PER PERSON

CAN'T DECIDE
WANT TO TRY IT ALL
LET US DECIDE FOR YOU...
WE WILL SHOWCASE OUR
BEST DISHES LEAVING YOU
FULL AS A GOOG!

PLEASE INFORM YOUR
WAITPERSON OF ANY
DIETARY REQUIREMENTS
OR ALLERGIES

VEGETARIAN [V]
VEGAN [VG]
CONTAINS GLUTEN  [G]
NUTS [N]
SET MENU

FOR 10 PEOPLE OR MORE

NO SPLIT BILLS

STAY CONNECTED

D 075679 0369
I info@ hideawaykitchen.com.au

2657 Gold Coast Highway
Broadbeach Q 4218

@ hideawaykitchenbar

@ Hideawaykitchen

@ www.hideawaykitchen.com.au
= FREE WIFI Join ‘Hideaway Guest’
# hideawaykitchenbar

SEPTEMBER 2018

raw bar

OYSTERS

NATURAL WITH LIME CHEEK

YUZU GRANITA FINGER LIMES & CANDIED CHILLI
SASHIMI OF KINGFISH CITRUS SOY GREEN CHILLI HERBS & FINGER LIME
SALMON CARPACCIO WITH CORIANDER SALSA ON CRISPY RICE
THAI STYLE CEVICHE OF SEAFOOD GINGER GARLIC COCONUT CREAM
BEEF TATAKI WITH GARLIC CHIPS CHILLI & PONZU SAUCE

small plates of something

SPICED EDAMAME IN CHILLI SALT [VG]

FRIED LOTUS ROOTS [VG]

VEGETABLE SPRING ROLLS WITH SWEET CHILLI SAUCE [VG] [G]
CHILLI SALT SQUID & LIME

PORK & PRAWN SUGARCANE LOLLIPOPS IN THAI HERBS SERVED WITH LIME
& NOUC CHAM

SUICIDE CHILLI CHICKEN WINGS GOCHUJANG & SESAME SEEDS

THAI STYLE FISHCAKES OF SALMON & PRAWN WITH THAI HERBS SERVED
WITH NOUC CHAM & CHILLI

CRISPY PRAWNS WITH JALAPENO AIOLI GREENS & LIME
JFC CHICKEN KARAAGE & LIME

ORGANIC LOCALLY MADE TOFU IN SPICY DASHI BROTH SPRING ONION CURLS

& SLICED CHILLI [VG]

CANTONESE STYLE CRUNCHY ROLL OF MORETON BAY BUGS [G]

DUCK BREAST PANCAKE CUCUMBER SPRING ONION & CANTON SAUCE [G]
STICKY LAMB RIBS IN A HOT & SPICY SEMI SWEET SAUCE

BEEF IN BETEL LEAVES WITH TAMARIND SAUCE

dumplings and bao [G]

FRIED HONEY CRAB & PRAWN WONTONS & SPICES IN CHILLI SAUCE
STEAMED WAGYU BEEF DUMPLINGS MUSHROOM & CHIANG MAI VINEGAR
PORK GYOZA CABBAGE CHIVES SESAME OIL IN SPICED BLACK VINEGAR
FRIED WAGYU BEEF DUMPLINGS

STEAMED VEGETABLE DUMPLINGS [V]

DUCK BAO CUCUMBER LETTUCE & CANTON SAUCE [2]

PORK BAO LETTUCE ASIAN PICKLES HERBS & CANTON SAUCE [2]
CRISPY TOFU BAO LETTUCE PICKLES HERBS & CANTON SAUCE [2] [V]

rice and noodles

“ME” GORENG EGG NOODLE WITH CARROTS GARLIC ONIONS IN SPICY SEMI
SWEET SAUCE [G]

ADD CHICKEN 4 / BEEF 4 / SEAFOOD 5
PAD THAI NOODLES WITH BEANSPROUTS SHALLOTS EGGNEST [V]
ADD CHICKEN 4 / BEEF 4 / SEAFOOD 5
SPECIAL FRIED RICE TOPPED WITH GARLIC CHIPS & SPRING ONION [VG]
STEAMED WHITE RICE 5 / BROWN RICE 6
HIDEAWAY STYLE ROTI WITH CURRY SAUCE [G] [V]
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skewers

GRILLED CHICKEN WITH SATAY PEANUT SAUCE [N]
MARINATED PORK WITH CHILLI LIME

CHARGRILLED SALMON IN TERIYAKI SAUCE

WAGYU BEEF SPRINKLED WITH SESAME SEEDS & SWEET SOY

bbq

MOOLOOLABA PRAWNS IN ASIAN HERB BUTTER SAUCE [5]
FREMANTLE OCTOPUS CHARRED WITH LIME SAMBAL & YUZU SOY
WAGYU SIRLOIN CRYING TIGER WITH DRIED CHILLI DIPPING SAUCE

HALF CHARGRILLED CHICKEN TURMERIC CORIANDER GALANGAL GARLIC
& TAMARIND SAUCE

salads and greens

SOFT-SHELL CRAB SALAD WITH POMELO WATERMELON & ASIAN HERBS IN
NOUC CHAM

GREEN PAPAYA SALAD WITH TOFU GREEN BEANS CHERRY TOMATOES [VG]
STEAMED ASIAN GREENS WITH OYSTER SAUCE GINGER & GARLIC
WOK FRIED TOFU & VEGETABLES [VG]

THAI BEEF NOODLE SALAD WITH BEAN SPROUTS CHERRY TOMATO & HERBS
WITH A ZINGY LIME & CHILLI DRESSING

TOFU & MUSHROOM POKE BOWL ASIAN HERB LEMONGRASS & ONION
DRESSING [VG]

CAULIFLOWER IN COCONUT YOGHURT PESTO WITH POMEGRANATE [VG]

GREENS & GRAINS WITH SALAD QUINOA BROWN RICE TOFU BEANS IN A
JAPANESE DRESSING [VG]

bigger plates to share

WHOLE FISH TEMPURA CORIANDER ONIONS & AMAZU PONZU

STEAMED WHOLE FISH IN SOY WITH GINGER SHALLOTS HERBS & CHILLI
PORK BELLY BOSSAM STYLE HOUSE PICKLES LETTUCE CUPS GOCHUJANG
BEEF RENDANG SHREDDED COCONUT MALAYSIAN SPICE BLEND

LAMB SHANK MASSAMAN CURRY POTATOES

CHICKEN CURRY POTATOES & FRESH HERBS

YELLOW CURRY OF EGGPLANT TOFU & VEGETABLES [VG]

DUCK RED CURRY WITH LYCHEE & CHILLI

WOK FRIED BEEF IN TAMARIND SOY WITH VEGETABLES & FRIED GARLIC

EMPERORS DELIGHT WAYGU BEEF MINCE WITH FRESH CHILLI MISO PASTE
& GREEN BEANS

sweet things

COCONUT PANNACOTTA WITH ASSORTED FRUITS MANGO SORBET
& PASSIONFRUIT COULIS [VG]

CHOCOLATE MUDSLIDE CAKE SERVED WITH RASPBERRY COULIS [G]
CINNAMON DOUGHNUTS WITH DULCE DE LECHE & ICE CREAM [G]
SWEETENED COCONUT RICE PUDDING MANGO PASSIONFRUIT LYCHEES
DESSERT PLATTER CHEF’'S CHOICE [N]
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DRINKS

whites

SKIPJACK
MARLBOROUGH, NZ

HEIRLOOM ADELAIDE HILLS
ADELAIDE HILLS, SA

CLOUDY BAY
MARLBOROUGH, NZ

TIM GRAMP
CLARE VALLEY, SA

CORTE GIARRA
VENETO, ITALY

SAINT CLAIR MARLBOROUGH
MARLBOROUGH, NZ

CAPE MENTELLE
MARGARET RIVER, WA

rosé / moscato

ROGERS & RUFUS GRENACHE
BAROSSA VALLEY, SA

WIRRA WIRRA MRS WIGLEY
MCLAREN VALE, SA

reds

MANDALA
YARRA VALLEY, VIC

TWO PADDOCKS PICNIC
CENTRAL OTAGO, NZ

PEGASUS BAY
NORTH CANTERBURY, NZ

WIRRA WIRRA CHURCHBLOCK
MCLAREN VALE, SA

BRAVE SOULS 'THE WHALER’
BAROSSA VALLEY, SA

ELDERTON
BAROSSA VALLEY, SA

THISTLEDOWN GORGEOUS
BAROSSA VALLEY, SA

KATNOOK FOUNDERS BLOCK
COONAWARRA, SA

SONS OF EDEN ‘KENNEDY
BAROSSA VALLEY, SA

MR RIGGS QUTPOST
COONAWARRA, SA

SAUVIGNON BLANC

SAUVIGNON BLANC

SAUVIGNON BLANC

RIESLING

PINOT GRIGIO

PINOT GRIS

CHARDONNAY

ROSE

MOSCATO
500ML BOTTLE

PINOT NOIR

PINOT NOIR

PINOT NOIR

BLEND

SHIRAZ

SHIRAZ

GRENACHE

MERLOT
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champagne
MOET & CHANDON
VEUVE CLICQUOT

MOET & CHANDON ICE IMPERIAL

DOM PERIGNON 2006

sparkling wine

CHANDON BLANC DE BLANC
YARRA VALLEY, VIC

CHANDON ROSE
YARRA VALLEY, VIC

JANSZ PREMIUM
TASMANIA

REDBANK PROSECCO
KING VALLEY, VIC

taps 385ml

SAPPORO

STONE & WOOD PACIFIC ALE
STONE & WOOD GARDEN ALE
BALTER XPA

COOPERS LAGER

PERONI NASTRO AZZURRO

gold coast beers
BALTER PILSNER

BALTER STRONG PALE ALE
BLACK HOPS PALE ALE
BLACK HOPS LAY DAY LAGER

bottle of australian beer / cider

COOPERS PALE ALE

STONE & WOOD LAGER
STONE & WOOD JASPER ALE
COOPERS LIGHT 2.9%
BAYSIDE CLOUDY APPLE CIDER

bottle of asian beer
ASAHI

ASAHI SOUKAI 3.5%
BINTANG BIR PILSNER
TIGER

SINGHA

KINGFISHER

500ML
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street style cocktails

HIDEAWAY SPRITZ 12
PROSECCO APEROL TOPPED WITH SODA & FRESH SEASONAL FRUITS

PEACH GINGER BELLINI 15
PROSECCO PEACH LIQUEUR PEACHES & GINGER SYRUP

LYCHEE BELLINI 15
PROSECCO LYCHEE LIQUEUR & LYCHEE

PIMMS CUP 15
PIMMS ELDERFLOWER LEMON GINGER ALE SODA CARAFE 35
SPICED SANGRIA 18
RED WINE SPICED RUM GINGER ALE CINNAMON SPICES CARAFE 40
SEASONAL FRUIT

SUN SPLASH SANGRIA 18
ROSE WATERMELON GINGER SYRUP CHAMBORD & LYCHEES CARAFE 40
OLD FASHIONED YOUR WAY 18
BOURBON RUM SCOTCH OR WHISKEY

PASSIONFRUIT CAIPIROSKA 18
VODKA FRESH LIME & PASSIONFRUIT

TUK TUK 18
KAFFIR LIME VODKA SAKE LIME & GINGER BEER

COCONUT MOJITO 18
WHITE RUM MALIBU FRESH LIME FRESH MINT & COCONUT WATER

SAKE COSMO 18
VODKA COINTREAU SAKE TOPPED WITH CRANBERRY & GINGER

INFUSED SYRUP

SRIRACHA BLOODY MARY 18
VODKA LEMON SRIRACHA TOMATO JUICE WORCESTERSHIRE SALT

& PEPPER & A RED WINE FLOAT

ESPRESSO MARTINI 20
BACARDI OAKHEART SPICED RUM KAHLUA & ESPRESSO

HAPPY BUDDHA MARTINI 20
PASSIONFRUIT YUZU VANILLA VODKA TOPPED WITH PROSECCO

LEMONGRASS LYCHEE MARTINI 20
VODKA LEMONGRASS INFUSED SIMPLE SYRUP LYCHEE JUICE

TOM TOM MARGARITA 20
[CHILLI RASPBERRY / CLASSIC YUZU / LYCHEE]

TEQUILA LIME JUICE AGAVE NECTAR SALT RIMMED & ON THE ROCKS

WATER LIMBO LADY 20
WATERMELON GIN MALIBU LIME & ELDERFLOWER TOPPED WITH SODA

TOM YUM SIAM 20
VODKA MALIBU LYCHEES LIME JUICE LEMONGRASS KAFFIR LIME LEAVES

FINISHED WITH FRESH CHILLI

BY THE SEA 20
HENDRICKS GIN ELDERFLOWER LEMON APPLE JUICE & MUDDLED CUCUMBER

KIM JONG MMM 20
VODKA LEMONGRASS LIME CHILLI CORIANDER GINGER

NUTELLA DELIGHT 20
VODKA CREME DE CACAO BAILEYS CREAM & NUTELLA

PUREZZA PREMIUM FILTERED / SPARKLING WATER 750ML 6

WE CAN MAKE ANY OF THE COCKTAILS ABOVE NON ALCOHOLIC




