
Welcome

We are so excited to finally have you join us for our Ripe by Night dinner

service. Our initial launch was in April 2021, but was short lived after the

State was shut down.

Staff shortages that followed pushed us to get creative to find the talent

we needed to join our kitchen team. So, we decided to search beyond our

shores. 

In November we were thrilled to welcome Erickson and RJ to the Ripe

family, travelling all the way from their home in the Philippines to discover

what Australia may offer them.  

To celebrate we have launched a modern Asian inspired menu over the

summer of 2022/2023. We hope you enjoy.

Our gratitude for your support.

Tania, Darren and the Ripe family
 



 
(Ve) - Vegan Friendly / (gf) - No gluten containing ingredients / (df) - dairy free /(V) - Vegetarian 

 

Food Allergy Statement: please discuss any allergies or intolerances with your server. We serve products that do not
contain gluten however we cannot guarantee there will be no cross contamination.

 

1% surcharge on card payments , 15% on Public Holidays, 10% on Sunday

Small Plates

Saganaki (V) (gf) -$18  Saganaki served ouzo flambe with peppered fig compote

Wild Olives (Ve) (gf) - $12  Mt Zero mixed olives marinated and served warm

Chang Mai Pork Belly Bao | Crispy Tofu Bao (Ve) - $24  Twice cooked pork belly bites OR crispy tofu tossed in
a peanut chilli caramel, asian style slaw, sriracha aioli, steamed charcoal bao bun

Umami Popcorn Cauliflower (Ve) (gf) - $22  Five spice popcorn cauliflower, umami papi chilli and coconut
milk dipped and tossed with sweet 'n' spicy pickles and green namh jim 

White Bean Hummus and garlic naan bread (Ve) - $14

Large Plates

Salt 'n' Spice Calamari (gf) - $34
Line caught calamari served with pink peppercorn salt, lime aioli and a wild rocket salad

Miso Tofu Salad (Ve) (gf) - $28
Miso glazed tofu with Gembrook new potatoes, pickled beetroot, snow pea tendrils, fried capers, seeded
mustard viniagrette 

Hanger Steak, Thai Slaw and Artichoke Cream (gf) - $45
Served medium rare with blackened onion petals, artichoke cream and a Thai slaw

Chonburi Style Red Curry (Ve) (gf) - $27
Housemade red curry sauce, finger potatoes, fried eggplant, zucchini, blackened cauliflower hearts, aromatic
herbs, smoked tofu, sticky coconut rice

Prawn & Chorizo Shasuka - $38
Ouzo spiked sugo tossed tiger prawn, chieftain chorizo, fresh ricotta, garlic bread croutons

Pinoy BBQ Chicken - $45
Hazeldene free range 1/2 spatchcock chicken with minoy glaze bbq sauce, peppered sambal tossed nake
beans 

Sides - $8

Sticky coconut rice
Peppered sambal tossed snake beans
Garden salad
 
 



 
(Ve) - Vegan Friendly / (gf) - No gluten containing ingredients / (df) - dairy free /(V) - Vegetarian 

 

Food Allergy Statement: please discuss any allergies or intolerances with your server. We serve products that do not
contain gluten however we cannot guarantee there will be no cross contamination.

 

1% surcharge on card payments , 15% on Public Holidays, 10% on Sunday

Desserts - $15

Baesuk (Ve option) (Korean steamed pear)
Steamed bosc pear with maple syrup, pine nuts, cinnamon, date and
served with double cream

Mango Pudding
A cold set dessert of mango puree and served with Gundowring French
Vanilla ice cream

Sweet Sticky Mango Rice (gf) (Ve option)
Coconut sticky rice served with fresh mango and coconut cream and
Gundowring French Vanilla ice-cream 

Affogato 
Coffee shot served with Gundowring French Vanilla ice cream and
Frangelco liqueur

Ice-Cream Trio (gf)
Gundowring ice-cream; French Vanilla, Raspberry and Lemon Curd served
with biscotti 

 



Mixed Drinks - $10

Hendricks Gin
Glenfiddich Scotch
Vodka
Brandy
Jack Daniel's Tennessee Whiskey
Spiced Rum
 

Mixes: coke, diet coke, lemonade, ginger ale, tonic water, soda water

Premium Drinks - $14
Red Velvet Baileys Irish Cream  - double
Baileys Irish Cream - double
Billson's Coffee Liqueur
Apogee 12 year old Pure Malt Whiskey 
Cointreau
Frangelico - double

Cocktails - $18

Espresso Martini
Double ristretto with vodka and coffee liqueur

Frangelico Sour
Frangelico, lemon juice, bitters, sugar syrup, egg white 

Dark 'n' Stormy
Spiced rum, lime juice, ginger beer

Aperol Spritz
Aperol, prosecco, soda

Pink Gin Spritz
Pink gin, prosecco, lemonade  


