ed and seséibn‘endihg time 3 il also apply te te comers.
’ i ! -

times for bottomless brunch sessions are strictly allocat
Guests are only allowed one drink at'any given time. i
No sculling, double ordering-or double parking will be allowed. !
Everxpne on the table must participate in the bottomless brunch package and guests who are ,t drinking alcohol will be .
allowed a range on non-alcoholic beverages. £

Following the responsible service of alcohol, managment has the right to refuse service if

All guests must be 18 years old or older.

Please inform us if you have any allergies. We liaise about any dietary requirements and roll out a range of dishes to meet
each individual’s needs.

Any request out of CHA CHING BOTTOMLESS BRUNCH MENU will be charged in a regular pricing.

1.1% Surcharge Applies To All Credit Card Payments. / 10% Surcharge On Sunday / 15% Surcharge On Public Holidays / Other

Cards May Incur A Small Surcharge / *** No Split Payments ***

Lstomers appear intoxicated.
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(Minimum 2 people)

MONDAY - THURSDAY 11:30 AM - 9 PM
FRIDAY - SUNDAY 11:30 AM - 4 PM

*ALL MEMBER MUST PARTICIPATE*

$55 / Person for Drinks
Unlimited Drinks in 90 Mins

$35 / Person for Non-Alcohol Drinks

$79 / Person for Food & Drinks

Unlimited Drinks in 90 Mins
Select 5 Dishes for sharing

$69 / Person for Non-Alcohol Drinks

FOOD

KOMBU VINEGAR FRIED CALAMARI
Japanese Mayo, Fried Garlic, Lemon.

KING SALMON SASHIMI (GF)

Green Nam Jim, Coconut Cream, Dill.

CRISPY PORK BAO
VEGAN DUCK BAO (CVG)

Kimchi, Coriander, Sriracha Mayo.

KOREAN FRIED CHICKEN

Mother-in-Law Sauce, Daikon Pickles,
Spring Onions, Sesame.

FRIED CORN (CVG) (GF)
Cajun Spice, Herb Yogurt,
Parmesan Cheese.

VEGGIE SPRING ROLLS (VG)(GF)
Mint, Lettuce, Spring Onion,
Sweet Chilli Sauce
CHEESEBURGER SPRING ROLLS

Pickle Cucumber, Lettuce,
Cheddar Cheese Dip.

WINE

TERRE FORTI NOVEBOLLE EXTRA BRUT
NV Romanga, ITALY

THE FAMILY MOSCATO
2025 Murray Darling, VIC

CRABTREE RIESLING
2025 Watervale, SA

PETITS DETOURS ROSE GRENACHE
2023 Languedoc, France

BUDBURST SHIRAZ
2021 Barossa Valley, SA

BEERS ON TAP

KIRIN ICHIBAN LAGER
Yokohama, Japan

STONE & WOOD PACIFIC ALE
Byron Bay, NSW.

COCKTAILS

CHA CHING ME ON

Butterfly Pea Gin, Soho Lychee,
Lime Juice & Popping Pearls.

BUBBLE GUM

Vodka, Pavan, Midori, Elderflower,
Lime.

CUCUMBER-RUMBA

Gin, St. Germain Elderflower, Lemon,
Ginger Ale

KRAKATOA

White Rum, Coconut Rice, Palm Sugar,
Mango Purée & Orange Juice.

WATERMELON KISS (JUG)
Vodka, Watermelon Puree Lime,
Mint & Soda

YUZU CHUHAI FIZZ (JUG)
Gin, Yuzu Soda, Honey Yuzu Purée,
Lime Juice.

PASSION PARADISE (JUG)
Thai Tea White Rum, Passion Fruit
Purée, Ginger Beer & Lime.



