
S T A R T E R SOUP OF THE DAY 18

BREAD   (V)
b r i o c h e ,  v o g u e  c a f e  s i g n a t u r e  b u t t e r

8

AUSTRALIAN PREMIUM OYSTER
a p p l e  v i n a i g r e t t e

42|84

SEARED KING SALMON
s o y ,  g i n g e r  a n d  s h a l l o t

28

SCALLOP CRUDO
h o k k a i d o  s c a l l o p ,  p r a w n  o i l ,  j a m o n  d r e s s i n g

33

KING SALMON TOAST
a v o c a d o ,  c r è m e  f r a î c h e ,  s a l m o n  r o e ,  c r i s p y  b r i o c h e

21

FRIED CHICKEN
b e e t r o o t  c h i p s ,  c h i l l i ,  h o n e y  m u s t a r d  m a y o

28

FRIED CALAMARI
s a l t  a n d  p e p p e r ,  s w e e t  s o y

28

HEIRLOOM TOMATO (V)
s h i s o ,  s t r a c c i a t e l l a

26

B U R G E R  &
R O L L

SMOKED M9 WAGYU BRISKET BURGER
m u s t a r d ,  a s i a n  s l a w

36

XO   LOBSTER ROLL
f r e s h  l o b s t e r ,  x o  m a y o

38

M A I N BBQ PORK BELLY  
p i c k l e d  a p p l e ,  f e n n e l ,  h o n e y  s o y

36

STEAMED ALPINE KING SALMON
s w e e t  m i s o ,  p r a w n  e m u l s i o n ,  z u c c h i n i

48

GRILLED SPATCHCOCK
f e r m e n t e d  c h i l l i ,  l e m o n

29|49

APPLEWOOD SMOKED M9+ WAGYU SIRLOIN STEAK
p i c k l e d  m u s t a r d  s e e d ,  s w e e t  s o y  j u s

128

JACK’S CREEK BLACK ANGUS RIBEYE STEAK
m u s t a r d ,  w a s a b i  s a u c e ,  r o c k  s a l t

75

ROASTED SPRING VEGETABLES (V)
c a s h e w ,  g r e m o l a t a

35

S I D E SIGNATURE SKIN ON CHIPS,  SWEET CHILLI  SALT   (V) 16

BROCCOLINI,  ANCHOVY BUTTER   (V) 16

GARLIC ROASTED NUTS -  CASHEW, MACADAMIA,  ALMOND   (V) 12

 (V) Vegetarian. Should you have any special dietary requirements or allergies, please inform your waiter.  

Please note a 1.65% surcharge applies for VISA/Master card transactions, 2% for AMEX. A 10% surcharge applies on Sundays.  A 15% surcharge applies on all Public Holidays. An additional service fee of 10% applies to bookings of 8 people or more.

S I G N A T U R E  THE DEVIL WEARS PASTA  
t i g e r  p r a w n ,  s z e c h u a n  p e p p e r ,  s q u i d  i n k  s p a g h e t t i ,  c h i l l i

38

PANCETTA TOMATO PASTA
p a n c e t t a ,  m u s h r o o m ,  t o m a t o ,  b a s i l ,  m a f a l d i n e

36

HONEY GRILLED HALOUMI (V)
j e r s e y  c o w s  t i l b a  h a l o u m i ,  h o n e y  c o m b ,  c a r a m e l i s e d  f i g

35

SURF TURF TRIO
o c t o p u s ,  c h o r i z o ,  p o t a t o

32

P R E M I U M VOGUE CAFE CAVIAR   
s i g n a t u r e  c o n d i m e n t s  -  h o k k a i d o  s c a l l o p ,  p o t a t o  s c a l l o p
s e a w e e d  r i c e  c r a c k e r ,  t r u f f l e  c r a c k e r ,  c h i v e s ,  e g g ,  c r e a m  f r a î c h e

V o g u e  C a f e  b r a n d  c a v i a r  i s  a  p r e m i u m  g r a d e  c a v i a r  s u s t a i n a b l y
s o u r c e d  f r o m  t h e  C a s p i a n  S e a .  T h e  t a s t i n g  n o t e s  a r e  r i c h  a n d
u m a m i ,  s l i g h t l y  s a l t y ,  w i t h  a  n u t t y ,  c r e a m y  f i n i s h .

10g  |  68

 28g  |  168

VOGUE CAFE SEAFOOD PLATTER
f r e s h  l o b s t e r ,  o y s t e r ,  h o k k a i d o  s c a l l o p ,   k i n g  s a l m o n ,  
t i g e r  p r a w n ,  x o  l o b s t e r  r o l l ,  s a l m o n  r o e ,  s k i n  o n  c h i p s

hal f  lobster   268

whole  lobster   368

VOGUE CAFE DELUXE CAVIAR SEAFOOD PLATTER
s i g n a t u r e  v o g u e  c a f e  c a v i a r ,  f r e s h  l o b s t e r ,  o y s t e r ,  h o k k a i d o
s c a l l o p ,  t i g e r  p r a w n ,   k i n g  s a l m o n ,   x o  l o b s t e r  r o l l ,  s a l m o n  r o e

10g  cav iar  & hal f  lobster
298

28g cav iar  & whole  lobster
498

THE LOBSTER PASTA   
c h o o s e  f r o m  t h e  d e v i l ’ s  p a s t a  o r  p a n c e t t a  t o m a t o  p a s t a

hal f  lobster  pas ta   148

 whole  lobster  pas ta   288

SIGNATURE WHOLE LOBSTER
v o g u e  c a f e  s e a f o o d  p l a t t e r  &  c h o i c e  o f  l o b s t e r  p a s t a

 lobster  two-ways   398

specia l  s i ze  m.p.

D E S S E R T RASPBERRY SNOWFLAKE
w h i t e  c h o c o l a t e  i c e  c r e a m ,  r a s p b e r r y ,  m i l k  s a b l e

21

THE GARDEN OF TIME
h e i r l o o m  t o m a t o  g r a n i t a ,  b u f f a l o  y o g u r t ,  g u a v a  s o r b e t

19

ROASTED HAZELNUT ICE CREAM
b u r n t  p a s t r y ,  o a b i k a

19

CHEESE PLATTER OF THE DAY  
d a i l y  s e l e c t i o n  o f  c h e e s e ,  h o n e y  c o m b ,  s e a s o n a l  f r u i t

38




