ENTREE

Kingfish sashimi with coconut, lime leaf, chilli, bamboo shoots
with a 3 taste dressing .22

Chicken ribs with sweet ginger and green onion .19
Chinese style garlic butter prawns on cripsy rice noodles .22

Spring onion pancake with kimchi, kewpie, coriander and
toasted sesame seeds .17

Peking pork ribs with bean shoot salad .20

Prawn and ginger dumplings with black vinegar, soy,
and chilli peanut oil .18

Calamari with chilli, ginger, garlic, spring onion, soy, mayo ..20
Halloumi chips with a zesty mayo .16
PLATTERS FOR 2

Pit barrel smoked pulled pork tacos with queso, salsa,
sour cream, lettuce and our famous “shit’n’ brix” hot sauce .36

Slow cooked roasted lamb shoulder souvlaki with lettuce, tomato,
onion, hummus, tzatziki, garlic sauce, and pita bread .35

FEED US

A shared feast designed to be enjoyed by 4 or more ..60pp

BRIX

BAR -

DINING

MAIN

Cripsy pork belly with scallops, noodles, bok choy,
and XO sauce .35

King Island scotch fillet with stir fry broccolini,
oyster mushrooms and singapore black pepper sauce .38

Snapper fillet with roasted radish, turnips, onion,
green peas and a cherry tomato beurre blanc .34

Togarashi rub smoked baby back ribs with tonkatsu glaze
and apple raddish salad .38

Tofu stir fry noodles with oyster mushrooms, bean shoots,
bok choy, chill and crispy garlic .29

Fire cracker chicken with a cooling cucumber
mint salad and paratha .32

Brix beef burger with cheese, lettuce, tomato, onion,
pickles and sauce, served with chips ..20

SIDES

Cos lettuce chop salad, cucumber, tomato, onions,
asian herbs, nouc cham dressing ..10

Broccolini with parmesan and lemon oil ..10

Chips and good old tom sauce .9



