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the ninth cloud 

20BIRRIA BEEF TACO (3pcs)
Pulled Birria Beef, Slaw, Chimichurri,
Grilled Corn Taco

FISH CORN TACO (3pcs)
Dill Battered Fish, Slaw Royale
Sauce, Grilled Corn Taco, Lime

PRAWN TACO (3pcs)
Tandoori Marinated Grilled Prawn, 
Slaw, Coriander, Grilled Corn Taco, Lime 

HALOUMI TACO (3pcs)
Haloumi, Chorizo, Avocado, Slaw,
Chipotle Mayo, Grilled Taco, Lime 

FRIED SQUID (DF)
Chilli & Lemon Herb Crusted Squid
Snow Pea Tendrils, Aioli 
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CLASSIC BURGER
Beef Patty, Lettuce, Tomato,
Spanish Onion, Chutney w Aioli,
Chips with House Seasoning.

GRILLED CHICKEN BURGER 
Grilled Chicken,Cheese Lettuce,
Tomato w Aioli, Chips with House
Seasoning 

BAO SLIDERS   5 each 

AMERICAN CHEESE BURGER
House Wagyu Patty, Double American
Cheese, Stacked Pickles w Tomato
Sauce & American Mustard Chips with
House Seasoning. 
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PERI PERI CHICKEN BURGER 
Grilled Peri Peri Chicken, Cheese, 
Lettuce & Tomato w Peri Peri 
Sauce & Aioli, Chips With House
Seasoning

S H A R E D  

Braised Beef, Vietnamese Slaw, Hoisin
Siracha Mayo
Tandoori Chicken, slaw, Coriander, Avo
Spicy Korean Fried Chicken  

GRILLED BABY OCTOPUS 
House Tomato Basil Sauce, Snow Pea
Tendrils, Shaved Grana Padano 

FRIED SQUID
Chilli & Lemon Herb Crusted 
Squid, House Tomato Basil Sauce,
Leafy Greens 

AUSTRALIAN OLIVES (V)(DF)
Marinated Australian Olives  

CHARCUTERIE BOARD
Serrano Ham, Nduja or Pastrami,
Chorizo, Cornichons, Grilled Courgettes,
Roast Peppers, Grilled Aubergine
Toasted Pita Bread,  
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$ 2 4

$ 1 9

THE NINTH PLATE
Selection of Our Gourmet Cheese,
Ajvar, Quince Paste, Pistachio & Date,
Rolada  Fresh Fruit, Lavosh & Grissini 

BRAISED BEEF BURGER 
Braised Beef, Slaw, Smoky Bbq, Chips
with House Seasoning 

B U R G E R

T A C O

DIPS (V)(VG)
House Ajvar, & baba ghanoush
Pistachio Dukkha olive Oil Toasted
Pita Bread 

FISH AND CHIPS 
Dill Battered Fish, Chips, Lemon,
Royale Sauce
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CRISPY SKIN BARRAMUNDI 
Crispy Smashed Chats, Broccolini,
Chimichurri, Charred Lemon 

BEEF CHEEKS 
Baby Carrots, Garlic Chive Mash, Jus

BBQ SOY CHICKEN (GF)(DF)
Grilled Soy Chicken, Snow pea Tendrils
Bean Sprouts, Coriander, Crispy
Eschalots, Sesame Dressing

SALADS
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ROASTED SWEET POTATO (V)
Harissa Roasted Sweet Potato, Broccolini,
Baby Spinach, Baba Ghanoush, Toasted
Almond, Pickled Beetroot, 

GUCAMOLE (V)
Guacamole, Corn Tostadas, Lime 
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SCOTCH FILLET 250gm 
Smashed Chats, Broccolini,
Baby Carrots, Jus 
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$18

BEEF CARPACIO (GF)
Raw Beef Fillet, Garlic truffle oil,
Shaved Grana Padano, Olive oil,
Snow pea Tendrils Lemon 
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CHICKEN THIGH SCHNITZEL
Leafy Greens, Slaw, Chips, Jus 

TNC (V)(VG)
Cucumber, Carrot, Courgettes, Snow 
Pea Tendrils, Mango, Fresh Chilli,
white Radish, Coriander, Mint, 
Tamari Dressing
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Add To Any Salad
Avocado 3, I Grilled Chicken 7  
Grilled Soy Chicken 7 I Haloumi 5
Grilled Prawn 8 | Fried Squid 8

PUMPKIN SAGE ARANCINI 
House Tomato Basil Sauce, Shaved
Grana Padano , Truffle Oil

Please Notify of all Food allergies as all food is prepared in a kitchen where nuts, gluten & other known allergens may be present, while we take caution to prevent cross-
contamination, products may contain traces of allergens as the entire menu is produced in the same kitchen.   1.5% Applies on all Card Payments, 15% on All Public Holidays 

WEDGES (V)
Sweetchilli, Sour Cream
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CHIPS (V)
Chips  With House Seasoning 

SWEET POTATO CHIPS (V)
With Aioli

M A I N S

HARISSA CHICKEN (3pcs)
Harissa Marinated Grilled Chicken, 
Slaw, Grilled Corn Taco, 
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LAMB BACK STRAP 
Harissa Lamb Back Strap, Grilled
Aubergine, Perl Cous Cous, Roast
Bell Peppers
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Z
E L

PROSCUITTIO  CAPRESE (V)
Burrata Cheese, Heirloom Tomato,
baby capers, Torn Basil, Olive Oil.
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