STICKY ‘SAIGON’ CHICKEN WINGS
w/peanuts, chilli & coriander

LIBERTINE FRESH RICE PAPER ROLLS

Traditional pork and prawn w/yellowbean dipping sauce
(4 per serve/extra roll 4ea)

Pickled shitake mushrooms & daikon

w/sesame seeds, soy & chilli sauce
(4 per serve/extra tofu roll 3ea)

BLACK PEPPER TOFU
w/fresh shallots and coriander

WILD PEPPER LEAF ROLL-UP
w/slipper lobster, crispy garlic & shallots, coconut & galangal sauce

ORGANIC BERKSHIRE PORK SPRING ROLLS
w/green chilli sauce
(4per serve/extra roll 4ea)

VIETNAMESE CHICKEN COLESLAW
w/sesame rice crackers

BASKET OF STEAMED MUSHROOM DUMPLINGS
(4per serve/extra dumpling 4ea)

TWO TARTAR'S OF TENDERLOIN STEAK & HIRAMASA KINGFISH
w/char-grilled baguette & wontons

BAKED HARVEY BAY SCALLOP
w/flying fish caviar and rong bien butter

HONEY & 5-SPICE BBQ DUCK
w/coconut and turmeric crepes
(4per serve/extra portion 4.5ea)

STEAMED BOSTON BAY MUSSELS
w/lemongrass, coconut, chilli & garlic

BYRON BAY PORK BELLY
w/coconut caramel and sweet potato

BAKED ATLANTIC SALMON
w/lemongrass and green chilli butter, rau mong

OVEN-ROASTED HANOI CHICKEN
w/palm caramel and birds-eye chilli
(4 portions per serve/extra portion 6ea)

CAPE GRIM GRASS-FED SIRLOIN
w/spring vegetable and pickled salad

STICKY BABYBACK LAMB RIBS
w/spicy plum glaze

JUNGLE CURRY CHAY

w/seasonal vegetables in a red coconut curry sauce
(add prawns 9)
(add pork 9
(add chicken 7]
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GARLIC & CHILLI GREEN BEANS 9

VIETNAMESE PESTO EGG NOODLES 8
CHILLI WONTON CRISPS 6
CUCUMBER AND GINGER SALAD 8
GREEN PAPAYA SALAD 9
BAKED FRENCH BAGUETTE 3.5

STEAMED FRAGRANT JASMINE RICE 3.5pp



SNACKS & STREETFOOD

STICKY ‘SAIGON’ CHICKEN WINGS
w/peanuts, chilli & coriander

LIBERTINE FRESH RICE PAPER ROLLS

Traditional pork and prawn w/yellowbean dipping sauce
(4 per serve/extra roll 4ea)

Pickled shitake mushrooms & daikon

w/sesame seeds, soy & chilli sauce
(4 per serve/extra tofu roll 3ea)

BLACK PEPPER TOFU
w/fresh shallots and coriander

WILD PEPPER LEAF ROLL-UP
w/slipper lobster, crispy garlic & shallots, coconut & galangal sauce

ORGANIC BERKSHIRE PORK SPRING ROLLS
w/green chilli sauce
(4per serve/extra roll 4ea)

VIETNAMESE CHICKEN COLESLAW
w/sesame rice crackers

BASKET OF STEAMED MUSHROOM DUMPLINGS
(4per serve/extra dumpling 4ea)

TWO TARTAR'S OF TENDERLOIN STEAK & HIRAMASA KINGFISH
w/char-grilled baguette & wontons

BAKED HARVEY BAY SCALLOP
w/flying fish caviar and rong bien butter

HONEY & 5-SPICE BBQ DUCK
w/coconut and turmeric crepes
(4per serve/extra portion 4.5ea)

Head Chef: Matthew MacLeod

Menu items and prices are subject to change without notice.

SHARED DISHES

STEAMED BOSTON BAY MUSSELS
w/lemongrass, coconut, chilli & garlic

BYRON BAY PORK BELLY
w/coconut caramel and sweet potato

BAKED ATLANTIC SALMON
w/lemongrass and green chilli butter, rau mong

OVEN-ROASTED HANOI CHICKEN
w/palm caramel and birds-eye chilli
(4 portions per serve/extra portion 6ea)

CAPE GRIM GRASS-FED SIRLOIN
w/spring vegetable and pickled salad

STICKY BABYBACK LAMB RIBS
w/spicy plum glaze

JUNGLE CURRY CHAY

w/seasonal vegetables in a red coconut curry sauce
(add prawns 9)
(add pork 9
(add chicken 7]

No. 5, The Barracks. . .
61 Petrie Terrace, Paddington, QLD 4064 ‘ M
T 07 3367 3353 E brisbane(@libertine.net.au
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SIDES

GARLIC & CHILLI GREEN BEANS 9
VIETNAMESE PESTO EGG NOODLES 8
CHILLI WONTON CRISPS 6
CUCUMBER AND GINGER SALAD 8
GREEN PAPAYA SALAD 9
BAKED FRENCH BAGUETTE 3.5
STEAMED FRAGRANT JASMINE RICE 3.5pp

Head Chef: Matthew MaclLeod
No. 5, The Barracks. . .
Menu items and prices are subject to change without notice. 61 Petrie Terrace, Paddington, QLD 4064 ‘ M
T 07 3367 3353 E brisbane(@libertine.net.au



