
Spirit House
–  BEFORE WE GET ACQUAINTED –   

Our “prix fixe” menu is $125 per person. Simply choose 

from the sections, sit back & relax in our little oasis 

enjoying some great food, fine wine and good company. 

Combining a mix of Spirit House “classics” -  for those who 

return for our iconic dishes - plus contemporary versions of 

discoveries from our Asian food tours. Our waiters will help 

you make a selection that is just right for you . . . and 

match a wine or two as well .  

 

Public Holiday Surcharge 15%  

We only serve Australian seafood, meat and poultry 

ขอบคุณ



HOW THE MENU WORKS: 

$125 - 	 CHOOSE ONE ITEM FROM ENTREE, MAIN & DESSERT 
	 OUR WAITERS ARE HERE TO HELP YOU MAKE A CHOICE THAT’S RIGHT FOR YOU.

–  BREAD -  $12 –  

- FLAT BREAD  with Malaysian satay butter 

–  B ITES -  $10 EACH –  

- MIANG KHAM (G) Heavenly beef jam, peanuts, chill i gel & betel leaf   

- WHITE PEPPER & GARLIC PRAWN  Black sesame wafer, black garlic mayo 

- SYDNEY ROCK OYSTER  (G)  Tumeric curry vinaigrette, diced apple 

- FENNEL CURED PORK   Grilled rice cake, sweet soy and 5 spice gel, 
cinnamon carbon dust 

–  ENTRÉES –  

- “COCONUT SOUP” -  PRAWN & PEPPER TART  Prawn mille feuille,  
lime crème fraîche, smoked chilli oil 

- GUJARATI GRILLED CHICKEN (G) Pickled green chilli, labna & dhokla bread  

- SUMATRAN BEEF RENDANG  Roasted coconut cream, pickled chilli, roti 

- FISH SAUCE BRAISED PORK (G) Miang marmalade, betel leaf pesto, peanuts 

- KINGFISH CRUDO (G) Roasted chilli paste & basil dressing, cumquat kosho 



–  MAIN COURSE –  

- BBQ CARAMEL PEPPER PORK  (G)  Thai green goddess dressing, pineapple 
relish, smokey pineapple Sriracha sauce 

- SEARED “DRUNKEN” WAGYU 7+ (150GMS) Basil, chill i , garlic sauce (Khee Mao)  
& fried local mushrooms 

- RED CURRY OF LAMB SHOULDER   Cinnamon glaze & sweet potato doughnut 

- KHAO SOI CHICKEN BALLOTINE  Fried noodles, pickled shallots 

- GREEN CHU CHEE CURRY OF MURRAY COD (G)  Squid noodles, black lime 
dressing 
 
– ADD EXTRAS – 

-   CRISPY “HUMPTY DOO” BARRAMUNDI WITH TAMARIND CHILLI SAUCE (G)  

     $55 to share or swap for your main course for $10 more 

-   SEARED “DRUNKEN” WAGYU MARBLE 7+ (300GMS)  

     $95 to share or upsize your main course for $45 

–  DESSERTS –  

- CASSAVA CAKE (G) Pandan custard, coconut caramel & coconut sorbet 

- ROSE AND YOGHURT PANNACOTTA (G) Dragon fruit, raspberry tapioca  
& basil seed 

- ROTI & BANANA Banana crème diplomate, roti mille feuille, hazelnut & 
chocolate crémeux, Thai tea sorbet  

- INDONESIAN LAPIS LEGIT TRIFLE  5 Spice cake, ginger cream, cinnamon 
poached apple, ginger & vanilla sorbet 

 
G = Gluten Free  



–  YOUNG FOOD IES  MENUS  –

 3-COURSE JUNIOR BANQUET 
$55 PE R  PE R S O N 

Mocktail from our drinks list 

	 Ent ree  

Steamed beef & onion dumpling  with sweet chill i sauce 


                       Main  

Pork & Ginger San Choy Bow (G) 

          Desse r t   

Deconstructed Asian Sundae  Ice-cream & dessert elements

–  B ITES -  $10 EACH –  

- SOYBEAN & COCONUT JAM (G) Peanuts, pickled ginger, strawberry     

- PICKLED BEETROOT (V*)  Grilled rice cake, fried leeks, 5-spice gel  
& cinnamon carbon dust 

–  ENTRÉES –  

- TOM YUM SOUP (G) Noosa Red tomatoes 

- GUJARATI PURPLE POTATO ( V*) Pickled green chilli, labna & dhokla bread 

–  MA IN COURSE –  

- RED CURRY OF CONFIT PUMPKIN (G) Coconut foam, sesame & peanut crumb 

- SOYA ROASTED EGGPLANT (V*G) Evaporated milk ricotta & pickled zucchini 

–  DESSERT –  

- CASSAVA CAKE (V*G) Pandan custard, coconut caramel & coconut sorbet 

G = Gluten Free    V* =  Can be vegan 

VEGETARIAN & VEGAN MENU  

$125 - CHOOSE ONE ITEM FROM ENTREE, MAIN & DESSERT 



PREMIUM BANQUET 
$135 PE R  PE R S O N 

MIANG KHAM (G) Heavenly beef jam, peanuts, chill i gel & betel leaf   

“COCONUT SOUP” -  PRAWN & PEPPER TART Prawn mille feuille, lime crème fraîche, 
smoked chilli oil 

g 

SUMATRAN BEEF RENDANG  Roasted coconut cream, pickled chilli, roti 

FISH SAUCE BRAISED PORK (G) Miang marmalade, betel leaf pesto, peanuts 

g 

CRISPY “HUMPTY DOO” BARRAMUNDI (G) Chilli tamarind sauce 

RED CURRY OF LAMB SHOULDER   Cinnamon glaze & sweet potato doughnut  

JASMINE RICE 

THAI SESAME & TOMATO SALAD (G) 

g 

CASSAVA CAKE (G) Pandan custard, coconut caramel & coconut sorbet 

PETIT FOURS 

-  BANQUET WINE  PAIRINGS - 

For the perfect accompaniment to your banquet, our  
Sommelier will pair special glasses of wine to match each course.                          

Classic pairing (3 glasses)    $75pp  

Premium pairing (4 glasses)   $95pp



 

VEGETARIAN PREMIUM BANQUET 
$135 PE R  PE R S O N 

 

SOYBEAN & COCONUT JAM (G) Peanuts, pickled ginger, strawberry    

TOM YUM SOUP (G) Noosa Red tomatoes 


g 

 
GUJARATI PURPLE POTATO ( V*) Pickled green chilli, labna & dhokla bread  
 
PICKLED BEETROOT (V*)  Grilled rice cake, fried leeks, 5-spice gel  
& cinnamon carbon dust 

g 

RED CURRY OF CONFIT PUMPKIN (G) Coconut foam, sesame & peanut crumb 
 
SOYA ROASTED EGGPLANT (V*G) Evaporated milk ricotta & pickled zucchini 

JASMINE RICE 

THAI SESAME & TOMATO SALAD (G) 

g 

CASSAVA CAKE (V*G) Pandan custard, coconut caramel & coconut sorbet 

PETIT FOURS



SPIRIT  HOUSE “CLASSICS” BANQUET  
$125 PE R  PE R S O N 

MIANG KHAM (G) Heavenly beef jam, peanuts, chill i gel & betel leaf  

 

“COCONUT SOUP” -  PRAWN & PEPPER TART Prawn mille feuille, lime crème fraîche,  
smoked chilli oil 

g 

CRISPY “HUMPTY DOO” BARRAMUNDI (G) Chilli tamarind sauce                                

RED CURRY OF LAMB SHOULDER   Cinnamon Glaze & Sweet Potato Doughnut 

JASMINE RICE 

THAI SESAME & TOMATO SALAD (G)  

g 
CASSAVA CAKE (G) Pandan custard, coconut caramel & coconut sorbet 

PETIT FOURS 

  

VEGETARIAN BANQUET  
$125 PE R  PE R S O N 

SOYBEAN & COCONUT JAM (G) Peanuts, pickled ginger, strawberry   

TOM YUM SOUP ( G) Noosa Red tomatoes   


g 

RED CURRY OF CONFIT PUMPKIN (G) Coconut foam, sesame & peanut crumb 
 
SOYA ROASTED EGGPLANT (V*G) Evaporated milk ricotta & pickled zucchini 

JASMINE RICE 

THAI SESAME & TOMATO SALAD (G) 

g 
CASSAVA CAKE (V*G) Pandan custard, coconut caramel & coconut sorbet  

PETIT FOURS 




