
Like @maggiechoo.gc & tag us in your photos 

#maggiecult 

maggieôs poke bowl         29 

  WAKAME, CARROT, RED SLAW, EDAMAME, SHALLOTS,  

 RICE, FURIKAKE, TIGER DRESSING & YOUR CHOICE  

 OF EITHER  

 -  KARAAGE CHICKEN 

 -  CARAMELISED PORK 

 -  SALMON SASHIMI  

 -  SALT & PEPPER TOFU 

 

caramelised pork belly         36 

  CHILLI & PALM SUGAR CARAMEL, PEANUTS, GREEN  

 APPLE,  MINT, CORIANDER, KAFFIR LIME, NAHM JIM 
 

grilled barramundi GFO                            38 

  GREEN PAPAYA, ONION, CHILLI, MINT, THAI BASIL,  

 CRISPY SHALLOT, RED NAHM JIM 

 

Korean bbq beef          46 

  BLACK ANGUS SIRLOIN SERVED MEDIUM RARE, KIMCHI,  

 CRISPY ENOKI, BABY GEM LETTUCE, KOREAN BBQ SAUCE  
 

tom kha curry  GF                  39 

  MORETON BAY BUGS & PRAWNS,  COCONUT & KAFFIR   

 LIME, STEAMED RICE 

Salt & pepper tofu   (3)          25 
 BABY GEM LETTUCE, TANGY PEANUT SAUCE  

 

KARAAGE chicken  (3)         25 
 COS LETTUCE, GOCHUJANG, MAYO  

 

Caramelised pork  (3)        25 
 PICKLED VEGETABLES, PEANUTS 

Burrata salad                                                     16 

  GREEN TOMATO, SHICHIMI TOGARASHI,  

MISO VINAIGRETTE, THAI BASIL  

 

smashed cucumber salad GF V                  9 

  THAI VINAIGRETTE  

 

green papaya salad GF V                                  14 

  HEIRLOOM TOMATOES, ONION, CHILLI,  

PEANUTS, MINT, CORIANDER, KAFFIR LIME, 

NAHM JIM DRESSING  

 

wok broccolini  V                                              14 

  CASHEW CREAM, ORIENTAL BBQ SAUCE,  

CRISPY GARLIC  

 

Kimchi gnocchi  V                                           16 

  HOUSE MADE POTATO GNOCCHI, KIMCHI, 

SHITAKE, MOZZARELLA, FURIKAKE  

 

maggieôs XO fried rice GFO                                      19 

maggieôs roti  V                                               7 

steamed rice  GF V                            4 

 

Ẍ Me hungry now -  min 4 people ẍ  

Maggie tease $ 65pp -  [n/A FRI & Sat] 

Maggie Luxe $ 79pp  ḉ  Maggie ROYAL $99pp 

 

lotus chips and dip  GFO                       10 

 EDAMAME DIP, CASHEW CREAM, FURIKAKE  

Roti and peanut curry                               12 

 SPICED PEANUT CURRY, CHARRED ROTI 

Indonesian fritters V                      14 

 PEANUT AND LIME DIPPING SAUCE 

bug roll                         19 

 TEMPURA BUG TAIL, BUG MAYO, BABY GEM,  

 SWEET & SOUR SAUCE 

Cheese burger spring roll (2)                    15 

  ANGUS BEEF, AMERICAN CHEDDAR,  

 SECRET SAUCE, KETCHUP, PICKLE  

Rendang croquette (4)                                            24 

  BRAISED WAGYU BEEF, COCONUT LABNA,  

 RENDANG EMULSION, PICKLED SALSA 

Wok tossed BBQ squid                   22             

  MARINATED SQUID, CRISPY WHITING,  

 ASIAN HERBS  

 
 

Sesame honey chicken                    20 

  CHICKEN KARAAGE, ELECTRIC YUZU HONEY, 

 SESAME 
 

prawn & crab dumplings  (4)                   24 

 ABALONE SAUCE, CHILLI OIL, SHALLOTS 
 

 

 
 

 

tempura King Prawns  (4)                   23 

 BONITO SOY, KEWPIE MAYO, LEMON 

 

drunken dumplings (4)                                      24 

  PRAWN + SQUID DUMPLINGS, SHIITAKE  

 MUSHROOMS, IN A PALE ALE, CHILLI,  

 GARLIC, SPRING ONION & BUTTER EMULSION 

 

 

Oysters         

  SHOOTERS               9 

  NATURAL GF           6 for 24     12 for 44    

  THAI VINAIGRETTE GF     6 for 26     12 for 46  

  LAP CHONG KILPATRICK  6 for 26     12 for 46  
 

Vietnamese ceviche                        17 

  MARKET FISH, TINGLING NUOC CHAM,  

PICKLED CUCUMBER, GOLDEN SHALLOT,  

ASIAN HERBS,  KAFFIR LIME, CRACKERS  

 

Thai beef tataki                              19 

  GINGER SOY DRESSING, FRESH LIME,  

 PICKLED PAPAYA, RED ONION,  

 CORIANDER, MINT, CHILLI, PEANUTS 
 

 

aburi scallop                            20 

  JAPANESE SCALLOP, SAMBAL BUTTER,  

LIME CORIANDER, CRISPY SHALLOT, CHILLI 
 

kingfish sashimi  GF                                    24 

  NAHM JIM, GINGER MARMALADE, LIME,  

 COCONUT CREAM, CORIANDER, THAI BASIL 

Salmon sashimi                   22 

  YUZU & DASHI SOY, GREEN ONION OIL,  

 CHILLI, PUFFED RICE 

Sashimi platter  
(SCALLOPS, OYSTERS, SALMON, KINGFISH, MARKET FISH) 

  SMALL FOR 2                    46 

  LARGE FOR 4                          74 

coconut & Lime sorbet GF DF                      8 

Sticky date pudding                                     14  

  MISO CARAMEL, BLACK SESAME ICE CREAM,  

 PEANUTS, BERRIES 

Coconut creme caramel                                                        16 

  PISTACHIO CRUMBS, MATCHA CREAM, YUZU GEL,  

 BERRIES  

 Mars bar spring roll         17 

  VANILLA BEAN ICE CREAM, FRESH BERRIES,  

 NUTELLA, MINT 
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FOOD ALLERGIES ƒ�� PLEASE BE AWARE THAT ALL CARE IS TAKEN WHEN  

CATERING FOR SPECIAL REQUIREMENTS. IT MUST BE NOTED THAT WITHIN THE 

PREMISES WE HANDLE NUTS, SEAFOOD, SHELLFISH, SESAME SEEDS, WHEAT 

FLOUR, EGGS, FUNGI AND DAIRY PRODUCTS. CUSTOMERS REQUESTS WILL BE 

CATERED FOR TO THE BEST OF OUR ABILITY, BUT THE DECISION TO CONSUME 

A MEAL IS THE RESPONSIBILITY OF THE DINER. 
PUBLIC HOLIDAY SURCHARGE 15% | ONE BILL PER TABLE  

GF: GLUTEN FREE | GFO: GLUTEN FREE OPTION  

V: VEGETARIAN | VEGAN MENU AVAILABLE 


