
PECKISH 

Edamame	 8
w. Sea salt

Roti Bread	 10
w. Coconut cumin & red curry sauce

GET ME STARTED 

Lemon Pepper Squid	 18
w. Lemon & thyme vegenaise

Crispy Rice Flaky Prawns	 5pc 20
w. sweet chilli

Arancini Balls	 4pc 18
w. Chilli jam

Pad Thai Chicken Spring Rolls	  2pc 9
w. Sweet chilli sauce

Vegetable Spring Rolls	 2pc 9
w. Soy sauce 

Korean Crispy Fried Chicken 
Tossed in sticky, spicy sauce	 4pc 18
w. Rice & sesame seeds

Thai Fish Cakes	 4pc 18
w. Lemon & thyme vegenaise and rice 

Korean Fried Cauliflower	 16
w. Sriracha veganaise

House-Made Pork Meatballs in 
Vegetable Broth 	 18
w. Bok choy, Singapore noodles,  
snow peas and spinach

BAO

BBQ Pulled Pork	 3pc 18
w. Apple kimchi & Asian slaw

Thai Fish Cakes 	 3pc 18
w. Rocket & sweet chilli veganaise

Crispy Chicken	 3pc 18
w. Lettuce, sriracha vegenaise 
& candied chilli

Korean Fried Cauliflower	 3pc 16
w. Lettuce & sriracha veganaise

Gluten Free Bao extra $6 per serve

DUMPLINGS 

Pork & Chive	 5pc 18
w. Marinated pineapple & spicy  
Ponzu sauce

Prawn & Ginger	 5pc 18
w. Tom yum sauce & candied chilli

Carrot, Pea & Shiitake Mushroom	 5pc 18
w. Vegetable broth & wilted greens

Chicken	 5pc 18
w. Honey soy and sesame sauce

FILL ME UP

Wahs Poke Bowl	 19
Roasted veg stack, spinach, quinoa, picked 
vegetables, cherry tomatoes, edamame, 
avocado w. Mango chilli dressing 
ADD tofu 6 / chicken 7 / flaky prawns 10

Garlic & Basil Barramundi 	 25
w. Tomato butter sauce and  
toasted ciabatta bread

Thai Green Curry	 25
w. Broccoli, carrot, chickpeas & beans

Massaman Curry 	 22
w. Chunky potato, beans chickpeas & rice 

Chinese Chili Beef	 29
Twice cooked tender beef cheek flash fried, 
tossed in sticky chilli & vegetable sauce 
served on rice

Cantonese Pork Belly	 28
Slow roasted marinated pork belly  
w. Oyster sauce, hoisin, garlic, ginger, star 
anise & chilli served on rice & bok choy

Beer Battered Barramundi 
Fillet & Chips	 25
Fried in tempura batter w. Mixed salad, 
chips, tartare & lemon

Massaman Curried Lamb Shanks 	 35
w. Rice, beans & potato

CAN’T DO WITHOUT...

Roti Bread	 7

Steamed Jasmine Rice 	 8
w. Sesame seeds

Chips	 10
w. Sriracha veganaise

Seasoned Potato Wedges	 12
w. Sweet chilli sauce & veganaise

Gourmet Roasted Vegetable Salad 	 15
Seasonal roasted vegetables mixed with an 

Asian leafy salad, topped with roasted pine 

nuts & sweet potato chips 

Steamer Basket	 12
w. Carrots, beans, broccoli, zucchini, button 

mushrooms, corn, edamame & bok choy

SWEET TOOTH

Sorbet	 9
A refreshing finish to your meal

Mini Cinnamon Doughnuts	 6pc 14
w. Chocolate sauce & mixed berry coulis

Sticky Date Pudding 	 14
w. Vanilla ice-cream and butter scotch sauce 

Choc Torte 	 14
w. Raspberry cream and vanilla ice-cream

Vegan Chocolate Mint Pudding 	 15
w. Vegan ice-cream

TAP BEER & CIDER

Little Creatures Furphy Lager	 9 / 11

Little Creatures Pacific Ale 	 10 / 12.5

Pipsqueak Apple Cider 	 9 / 11

Kirin 	 10 / 12.5

BOTTLE/CANS

James Boags Premium Light 	 6 

Melbourne Bitter 375 Tinnie 	 9.5 

Crown Lager	  9.5 

Little Creatures Rogers Mid 	 7.5 

Southwest Brewing Co. Colonial Sour 	 12 

Byron Bay Premium Lager 	 9 

Flying Brick Draught Cider can 	 10 

Flying Brick Pear Cider can 	 10 

White Rabbit Dark Ale Stubbies 	 10 

Imported Asahi Super Dry 	 10 

Corona 	 9.5 

Heineken	  9

 

MASON JAR COCKAILS

12 SINGLE PLAYER / 30 MULTI PLAYER

Pash Mi Pash Yu  
Passoa, Cointreau, apple juice, soda water, 

lime garnish

Zest Express 
Peach Schnapps, St Germain, lemon squash, 

bitters, fresh lime, lemon garnish

Tokyo Moon 
Pavan, Blue curacao, apple juice, lemonade, 

lime & strawberry garnish

Twice as Nice 
Midori, Malibu, St Germain, pineapple juice, 

pineapple garnish

Strawberry Kisses 
Strawberry De Kuyper, Tanqueray, 

lemonade, apple juice, strawberry garnish

Strawberry Mojito 
Bacardi, Moscato, soda water, lime juice, 

strawberry & mint garnish

Woo Woo 
Eristoff Vodka, Chambord, cranberry, soda, 

berry garnish

Fruit Tingle 
Eristoff Vodka, Blue Curacao, lemonade, 

cherry garnish

FEED ME
Can’t decide? 

Feeling adventurous?

If your whole table is up for 
it just say ‘Feed Me’ 

& let us do all the work  
————— 

60pp 
————— 

65 w.dessert

/wahwahgeeofficial @wahwahgee   #itsallgee wahwahgee.com.au

ANY DIETARIES?
Speak to our friendly staff so we can meet your needs. Please note 
although our kitchen team follows best practice allergen procedures, 
we cannot guarantee the 100% absence in our dishes with food being 
prepared in the one kitchen.

GROUP BOOKINGS | PRIVATE EVENTS | STAND UP OR SIT DOWN 
We do it all — enquiries@wahbah.com.au

ASIAN INSPIRED 
DESIGNED TO SHARE

PUBLIC HOLIDAYS
Please note a 15% 
surcharge applies on 
public holidays.


