
OYSTERS

Tempura Zucchini Flowers - truffle tapenade, ricotta, nutritional yeast
Anchovy Toast - brioche, ricotta, caper, black pepper
Yellowfin Tuna - pommes anna, avocado, pressed cucumber, toasted rice powder
Pork Head Croquettes - house pickle, aioli
Whole Popcorn School Prawns - togarashi, bonito aioli
Angus Beef Carpaccio - tonnato, jus, toasted rye
BBQ Wagyu Beef Skewer - charred peppers sambal, smoked labnah 
Yellow Fin Tuna Crudo - sofrito, smoked tonnato, lemon
Teja Ceviche - pomelo nam jim, smoked cassava espuma, ikan mata crackers
USA Half Shell Scallops -beurre blanc, peas, pancetta, tarragon
Blue Swimmer Crab - danish rye, smoked crème fraice, avrugia caviar
Zucchini Crudo - buratta, asparagus pesto
Cold Cuts - house breasola, jonos saucisson, mortadella, crostini 

SMALL PLATES

Loch Fyne, Scotland- house tabasco or classic shallot mignonette
Loch Fyne, Scotland- perseus no.5 Caviar 
Flores Indonesia - flambadou beef fat, tosazu dressing

 65/pc
120/pc

45/pc
 

 95
85

125
85
95

175
165
120

95
195
135
125
195

FEED ME MENU - min 2pax - 550k per head -- All Menu items are subject to 11% Tax & 6% Service

BETWEEN FIRE & SUN - Vol 2.0Teja

FROM THE SEA
BBQ Octopus - walnut and miso pesto, onion espuma
Wild Papuan Prawns - burnt apple, smoked unagi gremolata, granny smith
4 Day Dry Aged Pink Snapper 700g - sauce vierge, capers, parsley, medium rare
24 Day Dry Aged Yellow Fin Tuna 300g -chilli kosho, kombu, native furikake, kale
Spanish Mackerel - roast chicken butter, asparagus, daikon, perseus no.5 Caviar
Smoked Pork Foot & Clams - black pepper, pork stock, parsley, foccacia

190
240
390
290
350
250

FROM THE LAND
Beetroot, Black Sesame Tahini , macadamia cream, BBQ leaves, lime
Charcoal Chicken - smoked pimento yoghurt, ras el hanout, brown butter
Pork Tomahawk 550g - macadamia nut brown butter, smoked grape gremolata
Australian Black Angus 300g Striploin - king oyster mushroom, mushroom ketchup,
truffled jus
Australian Black Angus 300g Scotch Fillet - wagyu fat dressing, burnt pumpkin, wombok

150
220
470

490
650

SIDES FROM THE GARDEN 
Baby Romaine - buttermilk, pangratatto, mustard leaf, smoked egg
Heirloom Tomatoes - sumac onions, aged cheese, ricotta cream, basil
BBQ Green Beans - roasted almond cream, pea tendrils, lemon vinaigrette
Broccoli - fermented chilli brittle, eggplant 
Duck Fat Potatoes - aioli, lemon
Asparagus - tarmasalata, rye crumb

75
70
75
75
60
95

DESSERTS
Island Rasberry Parfit - house sorbet, strawberry, gel
Gypsy Tart - creme fraise, flur de sol
Choux Au Craquelin - almond gelato, chocolate creamux
Dark Chocolate Tart -  camel milk, wagyu fat caramel, italian meringue   
Organic Ginger Bread - mascarpone, honey, vanilla ice cream, pickled ginger

80
75
95
85
85

CAVIAR BUMP  - Perseus no.5 Caviar w ice cold Grey Goose vodka shot 220



Cocktails
SPECIALTY COCKTAILS 155
Garibaldi - limo aperitivo, yuzu, orange
Watermelon Spritz - sweet vermouth, créme de cassis, watermelon, bubbles
MiTo - campari, sweet vermouth, tonic, fresh lemon peel
Spicey Matcha Margarita - tequila blanco, matcha, ancho reyes, lime
Paloma - tequila blanco, yuzu, mandarin, pomelo, pink soda
Jungle Bird - spiced rum, campari, pineapple, lemon, rose water
Teja-Tini - vodka, lemon sorbet, raspberry, bubbles
Aperol Sour - aperol, ameretto, lemon, eggwhites
Strawberry Chelada - tequila blanco, strawberry, lime, pilsner
Sungroni - gin, clarified campari, blue curaçao, vermouth bianco
Piña colada - coconut rum, roasted pineapple, coconut milk, lime

HOUSE COCKTAILS  135
Espresso Martini - burnt honey, vodka, fresh espresso
Whiskey Sour - bourbon, egg whites, lemon
Bloody Mary - vodka, fresh tomato juice, tobasco, Lime
Mojito - white rum, fresh mint, agave syrup, lime
Martini - gin OR vodka, vermouth blanco, olives

Aqua Fresca - cucumber, lemon, passionfruit
Amed Blue - blue curaçao, lemon, passionfruit, soda
The valley - lychee, basil, lime,soda
Lemongrass cooler, lemongrass, ginger, burnt honey, lime

MOCKTAILS 85

All Menu items are subject to 11% Tax & 6% Service

Non Alcohol

Espresso
Flat white
Cappuccino
Long Black
Mocha
Latte

COFFEE
35
35
35
35
40
35

English breakfast
Green
Earl grey
Chamomile
Jasmine

TEA
30
30
30
30
30

Coke
Coke Zero
Sprite
Polaris 
Tonic
Red Bull

35
35
35
35
35
45

SODAS

Aqua Refections still small
Aqua Refections still large
Aqua Refections sparkling small
Aqua Refections sparkling large
Whole Coconut

WATERS
35
70
35
70
50



Spirits

VODKA
Grey Goose
Absolut
Ketel One
Ciroc
Sky 

GIN
Hendricks
Tangueray
Roku
Bombay Sappire
East Indies

RUM
Captain Morgan
Bacardi Spiced 
Bacardi white
Nusa Cana White 
Nusa Cana Coconut
Havana Cub 3YR

WHISKEY
Jim Bean
Bullet Bourbon
Makers Mark
Jack Daniels
Jameson
Glenfiddich 12y
Glenfiddich VAT 1
Singleton 12y
Johnnie Walker Red
Johnnie Walker Black
Johnnie Walker Gold
Tenjaku
Hibiki
Tullamore Dew

Jose Cuervo Reposado
Jose Cuervo blanco
Jose Cuervo extra Anejo
Don Julio Blanco
Don Julio Reposado
Don Julio Anejo
Don Julio 1942
1800 Coconut
Patron Blanco
Patron Reposado
Patron Anejo
Herradure Blanco 
Herradure Reposado
Herradure Anejo
Maestro Dobel 50 Cristalino
Claze Azul Reposado
Casamigos
Cordigo Blanco
Cordigo Reposado 
Cordigo Rosa

TEQUILA
Martel Vsop
Hennessy Vsop

COGNAC

Beers
ISLAND BREWS ON TAP
Light Lager
Pilsner
Small Hazey
Summer Ale

BOTTLED - CAN
Asahi
Peroni 
Kura-Kura IPA

135
95

130
140
100

GLS
1,500

950
1,400
1,950
1,100

BTL

90
100
350
110
125
135

350
120
155
190
225
145
165
180
350
400
130
140
150
160

GLS
9,00
1,100

8,000
2,500
2.650
2,900
8,000
2,400
3,500
3,750

4,000
2,000
2,300
2,700
8,000
9,000
4,000
2,400
2,600
2,800

BTL

110
130
165
110

100
95

140
180
90
110
190
130
350
130

GLS
1,200
2,100
1,900
1,200
1,100
2,100

2,800
2,350

900
1,300
2,500
2,800
5,500
2,100

BTL

GLS
2,700
2,600

BTL

140
100
135
100
100

GLS
1,700
1,050
1,450
1,100

1,000

BTL

90
90
90
90
90

100

GLS
900
900
900
900
900

1,100

BTL

All Menu items are subject to 11% Tax & 6% Service

45
50
85
75

80
80
110

APERITIF
Amaro Montenegro
Limo
Luxardo Amaretto
Limoncello

120
90
90
75

GLS BTL
1,700

900
1,150

MEZCAL GLS BTL

400 Conejos
Creyente

165
145

2,100
4,400

135
230



All Menu items are subject to 11% Tax & 6% Service

WHITE
Reichsrat Vonbuhl, bone dry Riesling, 2022 Pflaz, Germany
Grosset Polish Hill Riesling, 2022 Clare Valley, Australia 
Fantini, Pinot Grigio, 2022 Sicily, Italy
Franck Massard Mas Amor, Verdejo 2023 Priorat, Spain
Clos Henri, Sauvignon blanc, 2023 Marlborough, NZ 
Xanadu circa, Sauvignon blanc- Semillon, 2023 Margaret river, Australia 
Cantine Leonardo da Vinci, Streda, Vermentino, 2022 Tuscany, Italy 
Batasiolo, graneé Gavi del Comune di Gavi, 2022 Piedmonte, Italy
Allegrini Soave, 2023 Veneto, Italy
Mastroberardino Radici Fiano, 2021 Campania, Italy
Vidal fleury Cotes du Rhône Blanc, 2022 Rhône, France
William Fervre Chablis, village , 2021, France
Yering station, Chardonnay, 2022 Yarra valley, Australia

1,100
1,700

750
850
950

1,200
1,200
1,200
1,100
1,400

800
1,600
1,200

BTL

RED
Jean Loron, Les Belmonts, 2022 Beaujolais Villages, France
Kim Crawford, Pinot noir, 2021 Marlborough, NZ
Les Cotilles, Pinot noir, 2022 Burgundy, France
Tenure Rossetti, Chianti, 2021 Tuscany, Italy
Pasqua Zin primitivo, 2021 Puglia, Italy
Azelia Barolo, 2018 Piedmont, Italy
Clarendelle Bordeaux Rouge, 2016 France
Marques de caceres Réserva, 2017 Rioja, Spain
Quinta Da Gricha, 2019 Douro, Portugal
The Chocolate Block, 2022 Western Cape, South Africa
Clos de Los siete , Malbec, 2019 Valle De Uco, Argentina
Little Yering, Shiraz, 2020 Yarra Valley, Australia

900
1,100

950
750
850

2,400
1,100
1,100

1,800
1,200
1,300

950

BTL

220

150

190

240

GLS

220

150

220

190

GLS

ROSÉ
The Lunar collection, Provence 2022, France 
Maison AIX, Provence 2023, France
Hunters, rosé, 2022 Marlborough ,NZ
11 Minutes, 2022 Treviso, Italy
Carte Noire Héritage, Còtes de Provence, 2022 France - mag 1500ml

750
1,100

750
950

2,100

BTLGLS

CHAMPAGNE
Pommery, royal brut champagne, France, NV
Billiecart salmon ,Brut reserve champagne , France NV
Henri Giraud Esprit champagne, France NV - Mag 1500ml

2,100
2,800
4,500

BTL

PROSECCO
Corte giara, millesimato extra dry, Prosecco, 2022, Italy
Pasqua, Prosecco rosé extra dry 2023, Italy

950
900

BTLGLS
190
180

NATURAL 
Sparkling - Lazarus Pulp, The alter ego NV 
White - Sons of wine Soulographie
Rosé - Domaine Mamaruta Un grain De Folie
Red - Partida Creus VN Tinto

780
1,100

990
1,200

BTL

Wines

160

195

GLS
160


