
COCKTAILS

SIAM SUNSET SPRITZ  19 / 1L CARAFE 49 
gin, bitter orange, raspberry, elderflower, thai tea, prosecco	  

MEKHONG MULE  21 / 1L CARAFE 49 
vodka, passionfruit, fermented ginger and lemongrass shrub, soda	

THAI GIMLET 23 

gin, lillet blanc, cucumber, lemongrass, galangal, lime

CHERRY RIPE SOUR 23 
cacao rum, morello cherry, coconut, garam masala, lemon

RED LANTERN DAIQUIRI 23 

white rum, mandocello, blood orange, fruit cake spice, lime

YUZU TOMMY’S 24  
agave blanco, housemade yuzushu, lime, agave

THAT LYCHEE DRINK 23 
lychee vodka, lime, mint, ginger beer, lychees

CHIANG MAI CHILLI MARG 23   
agave blanco, lime, thai green curry, pineapple, lime leaf

SAIGON SOUR 24 
amaretto, coconut, fig, mulling spice, lemon

MIDNIGHT SPICE ESPRESSO MARTINI 23 

black sesame vodka, coffee liqueur, cacao, sticky red bean, cold drip

BANGKOK BOULEVARDIER 24 
scotch whisky, housemade amaro, lemongrass liqueur, bitters

R E D  L A N T E R N  D A I Q U I R I

T H A T  L Y C H E E  D R I N K

       BOOK YOUR TABLE,  
LUNCH & DINNER     
       …& EVERYTHING IN BETWEEN!

https://www.sevenrooms.com/reservations/ricepaperscissorsfitzroy


   

NO SPLIT BILLS PLEASE. THANK YOU. PLEASE NOTE, A SURCHARGE APPLIES TO ALL CARD TRANSACTIONS. 
10% SURCHARGE APPLIES ON SATURDAYS & SUNDAYS, 15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

YELLOWFIN TUNA CRUDO gf m  29 
coconut, coriander, citrus, crispy bits

CRISPY COCONUT CUPS gf a  4 PC  FOR  24  
caramelised pork, prawns, smoked salmon caviar  

VIETNAMESE RICE PAPER SALAD  gf n m  25  VEGAN ON REQUEST 
poached prawns, rhubarb, beef jerky, papaya,  
salted egg, peanuts

SMOKED BROCCOLI SALAD gf vg n 24 
coconut-pea purée, almond dressing,  
fresh asian herbs, black vinegar

NAM KHAO ‘CRISPY RICE SALAD’ gf n  23 VEGAN ON REQUEST 
fermented pork sausage, red chilli,  
lemongrass, pomelo, peanuts

SOM TUM TOD ‘GREEN PAPAYA FRITTERS’ gf vg n 4 PC  FOR 26 
cherry tomato, peanuts, som tum dressing

WHAT ’S ON AT F I TZ • CHECK OUT OUR WEEKLY SPECIALS & EV
EN

TS
 • 

BANQUET DINING

all options include bottomless rice and unsolicited advice

choose 4 dishes to share, wednesday to friday, 12pm to 3pm 
 49 p.p 

     WEEKDAY LUNCH SPECIAL . . . . . . . . . . . . . . . . . . . . . . . . . . FOR

 59 p.p 
     CHOOSE 5 PLATES SHARE . . . . . . . . . . . . . . . . . . . . . . .TO FOR

 69 p.p 
     CHOOSE 6 PLATES SHARE . . . . . . . . . . . . . . . . . . . . . . .TO FOR

n CONTAINS NUTS   gf GLUTEN FREE   d CONTAINS DAIRY   vg VEGAN   

MAKE MINE COCONUT RICE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2  p .p      FOR

ADD DESSERT SHARE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .TO  6  p .p      FOR

SHARED D INING MADE  S IMPLE… OUR BANQUET  OPT IONS 
LE T  YOU HAND-P ICK YOUR FAVES  W ITH  PORT IONS 
TA ILORED TO  PARTY  S IZE  – NO RULES ,  JUST  ENDLESS 
VARIE T Y  & F L AVOUR -PACKED POSS IB IL I T IES .  ADD 
S IDES  OR DESSERTS FOR MAX IMUM DEL IC IOUSNESS !

V I E T N A M E S E  R I C E  P A P E R  S A L A D 



   

NO SPLIT BILLS PLEASE. THANK YOU. PLEASE NOTE, A SURCHARGE APPLIES TO ALL CARD TRANSACTIONS. 
10% SURCHARGE APPLIES ON SATURDAYS & SUNDAYS, 15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

OUR PRODUCE IS FREE-RANGE & SUSTAINABLY SOURCED WHERE POSSIBLE. DISHES MAY CONTAIN 
TRACES OF NUTS, SHELLFISH OR WHEAT. PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGIES

TEMPURA EGGPLANT BAO vg 3 PC   FOR  33 
chilli jam, pickled leeks, herbs 
add gf bao + 2 E A

MASSAMAN BEEF BAO 3 PC   FOR  33 
slow cooked brisket, pickled shallot,  
smoked coconut 
add gf bao + 2 E A 

THAI FRIED CHICKEN gf 24 
chicken wings, jaew powder, pineapple glaze

CRYING TIGER gf  26 
chargrilled beef flank, capsicum,  
mustard greens, red nam jim 

PRAWN TOAST a 4 PC  FOR  28 
green rice flakes, sesame seeds, spring onion cream

THAI CHIVE CAKES gf vg  4 PC  FOR 24 
fried garlic, asian herbs, lettuce, sweet soy vinegar

CRISPY BARRAMUNDI gf n a  34   

infinity blue barramundi, cashew, chilli,  
red nam jim, green apple salad

STICKY FRIED TOFU vg gf 26 
galangal, lime leaf, lemongrass, soy glaze,  
crispy shallots, spring onion

CHARRED PORK SKEWERS gf  3PC   FOR  33 
marinated pork cheek, nam jim jaew,  
pickles, toasted rice powder

TWICE COOKED STICKY PORK BELLY gf 39 

tamarind caramel, red nam jim,  
fragrant herb salad

WOK-TOSSED GREENS gf vg 24 
chef’s selection of seasonal vegetables, wok-tossed  
accompanying dressing  
add mock pork belly + 4

THAI TURMERIC CURRY vg  gf 29 
tempura cauliflower, sweet potato, green beans

LAOTIAN CHICKEN CURRY gf  32 
roast cherry tomato, bamboo shoot, thai basil, potato

SEAFOOD ORIGIN : a AUSTRALIAN   m MIXED ORIGIN   i IMPORTED  	

T H A I  T U M E R I C  C U R R Y

V I E T N A M E S E  R I C E  P A P E R  S A L A D 

C R Y I N G  T I G E R



   

n CONTAINS NUTS   gf GLUTEN FREE   d CONTAINS DAIRY   vg VEGAN   	

SNACKS & SIDES

PACIFIC OYSTER gf a  6 EA  OR 66 P.DOZ 
green nam jim

LOTUS ROOT CRISPS gf vg  6 
makrut chilli salt

SNAPPER CRACKER gf a 9 EA   

green nam jim, lemongrass,  
makrut lime mayo on prawn cracker

BETEL LEAF ‘MIANG KHAM’ vg n 9 EA   

sour fruit, caramelised tofu, peanuts

AUNTY LIGAYA’S HANDMADE SPRING ROLLS 5 PC  FOR  12    
pork, chilli vinegar, lettuce,  
herbs, happiness

MALAYSIAN ROTI vg n 9 
peanut satay sauce

OUR ICE-CREAM IS SUPPLIED BY OUR FRIENDS  
ACROSS THE ROAD AT GOOD DAZE CANTEEN

SWEET          BANQUET    6 P.PON FOR+ SHARE

LIME POSSET gf vg  15 
lychee, rose gel, ginger, candied coconut

BLACK LICORICE CREME BRULÉE vg 15		   
coconut sponge, saigon coffee, poached pear

CARAMELISED CASSAVA CAKE gf d 15 

burnt white chocolate, ube sorbet, lime zest

MANDARIN SYRUP CAKE n  15 
masterstock spice anglaise, macadamia,  
coconut sorbet

UBE AFFOGATO 12		   
black sesame vodka, crème de cacao, coffee liqueur,  
ube ice-cream

STEAMED JASMINE RICE + 6 

COCONUT RICE + 8 

MALAYSIAN ROTI + 9

M A N D A R I N  S Y R U P  C A K E

T H A I  T U M E R I C  C U R R Y

S N A P P E R  C R A C K E R

C R Y I N G  T I G E R



vg   VEGAN

WINE 150ML
GL ASS

220ML
GL ASS

750ML
BOT TLE

TAITTINGER CUVÉE PRESTIGE  vg  champagne, france	  170 
complex, lively, elegant 

HOWARD VINEYARD BLANC DE BLANC adelaide hills, sa 	 85 
fresh, lemon zest, subtle creaminess

ELINOR ‘BRIGHT EYES’ PROSECCO vg  murray darling, vic 	  13 	 60 
crisp, clean, citrus
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CRABTREE GRENACHE ROSÉ vg clare valley, sa 	 16  	 22  	 75 
dry, refined, strawbs

MADA NEBBIOLO ROSÉ vg  hilltops, nsw				    85 
energetic, red berries, watermelon

DOOM JUICE ‘SKINS’ ORANGE vg  riverland, sa			   79 
zesty, mineral, gingerbreadPI

NK
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E FIN ‘PETIT BLANC’ RIESLING vg yarra valley, vic 	 15	 21 	 69 
tangy, preserved lemon, textural

PEG & BULL PINOT GRIGIO vg  southeast regional aus	 13 	 18 	 60 
citrus, apple, clean

MAHI SAUVIGNON BLANC vg  marlborough, nz	 		  75 
fresh, passionfruit, zest

DOMAINE GAUTHERON CHABLIS vg burgundy, fr			   110 
elegant, mineral, fresh

CRÉ CHARDONNAY vg yarra valley, vic			   99 
refined, bright, layered

PARINGA ESTATE PINOT GRIS vg mornington peninsula, vic	 18 	 25 	 89 
aromatic, textured, balanced

MONTE TONDO ‘MITO’ SOAVE vg veneto, it	 14	 20 	 65 
playful, pear, white blossom

MARNONG ESTATE CHARDONNAY sunbury, vic	 16 	 22 	 75 
tight, toasty, lemon curd

RIESLINGFREAK NO.5 OFF DRY RIESLING clare valley, sa			   79 
mandarin, blossoms, sherbet-like

GUSTAVE LORENTZ ‘RESERVE’ GEWÜRZTRAMINER vg alsace, fr			   95 
floral, lychee, generous

RE
D BEN CARWYN WINES PINOT NOIR vg faraday, vic	 15 	 21	 69 

silky, red cherry, expressive

MEDHURST PINOT NOIR yarra valley, vic			   95 
perfumed, savoury spice, intense

THREE DARK HORSES GRENACHE vg mclaren vale, sa	 16	 22	 75 
lively, raspberry, soft spice 

TURON ‘HILLS SERIES’ GAMAY vg adelaide hills, sa			   89 
black fruit, violets, fine tannin

HOWARD VINEYARD SANGIOVESE vg adelaide hills, sa			   85 
five spice, dark cherry, savoury herb

JORDI LLORENS ‘ATIKETE’ GRENACHE, CAB SAV, MACABEU vg natural catalonia, esp			  110 
wild, balanced, supple 

PAISLEY SIX STRINGS TEMPRANILLO vg barossa valley, sa	 14 	 20	 65 
vibrant, juicy, sweet spices

TWO HANDS ‘GNARLY DUDES’ SHIRAZ vg barossa valley, sa	 17 	 23	 85 
layered, plush, really tied the room together



draught

MOLLY ROSE HELLES LAGER 425ml 13

MOLLY ROSE AMERICAN PALE ALE 425ml 13

YUZU SHANDY 425ml 14

bottles & cans

ASAHI ‘SOUKAI’ MID 3.5% 330ml 11

TWO BAYS ‘GFB’ AUSSIE ALE gf 375ml 14

SINGHA LAGER imported 330ml 13

INNER NORTH ‘WHEN LIFE GIVES YOU LEMONGRASS’ RICE ALE 375ml 14

CO-CONSPIRATORS ‘THE USUAL SUSPECTS’ IPA 5.8% 355ml 16

INNER NORTH NITRO IRISH STOUT 375ml 16

KAIJU GOLDEN AXE APPLE CIDER 375ml 13

BEERS & CIDER 

THAT LYCHEE MOCKTAIL 16 
lychee, lime, ginger beer, mint

THAI CUCUMBER SOUR 16 
palermo bianco, cucumber, lemongrass, galangal, lime

GINGER PASSIONFRUIT HIGHBALL 16 
passionfruit, fermented ginger and lemongrass shrub, soda

MOCKTAILS	

DOOM JUICE Z.Z. VINO vg  0.5%    13    60 
sparkling blend of shiraz and chardonnay skins, cherries,  
blackberries, blueberries

HEAPS NORMAL ‘QUIET XPA’ 0.5% 375ml 11

SEASONAL ICED JASMINE TEA 9 
ask your server about today’s flavour  
make it boozy +9

VIETNAMESE ICED COFFEE 9

TEA POT 6 
green tea, peppermint or jasmine

NON-ALCOHOLIC	

RICEPAPERSCISSORS .COM. AU	              	 @RICEPAPRSCRS          @RICEPAPERSCISSORS_

RASPBERRY THAI TEA 9   
raspberry, thai tea, lemon, soda

CUCUMBER LEMONGRASS 9   
cucumber, galangal, lemongrass, lime, soda

SPICED BLOOD ORANGE 9   
blood orange, mandarin, fruit cake spice, soda

HOUSEMADE SODAS M A K E I T  ‘ H A RD ’,  A DD V ODK A  + 9

R E D  L A N T E R N  D A I Q U I R I

T H A T  L Y C H E E  D R I N K


