
                          NOTHING BUT JUICE   
Orange  7
Watermelon, Lime & Mint  7
Glowing Green  7
Beetroot, Apple & Ginger 7

HOUSE BREWS 
Sparkling Matcha Apple Soda   7
Butterfly Pea Lemonade (add a shot of Gin +6) 6  
Sparkling Peach Tea   5.5
Lemon Lime Bitter  (add a shot of Vodka +6) 5.5
Tropical Popping Pearl   7
Bottomless House Sparkling Water   3 

SOFT DRINK
Coca-Cola/ Coca Zero/ Sprite  4.5
Lemon squash/ Ginger beer  

CELEBRATION DRINKs FOR DRIVERs
0% SPARKLING WHITE  7

0% BELLINI  9
peach w zero alcohol sparkling white

BEER
MOO BREW, TAS - DARK ALE/PALE ALE /PILSNER/SINGLE HOP/STOUT   12

LYCHEE CIDER, ACT  10

*ASAHI SUPER DRY 10

*JAMES BOAGS PREMIUM, TAS 10

COCKTAILS 
GALAXY MODE                                                                                   19 
butterfly pea flower infused gin, simple syrup, lychee, mint & soda 

PASSION MODE  18
pimms, cointreau, passion fruit syrup, soda & lemon juice  

JAPANESE MODE  22
gin, sake, yuzu citrus, matcha soda, shiso leaves & fried prosciutto 

LONG ISLAND ICED TEA  19
vodka, tequila, gin, white rum, cointreau, coke

*APEROL SPRITZ  13
aperol, prosecco & orange

*CAMPARI SPRITZ 14
campari, prosecco & orange

*NEGRONI /COLD BREW NEGRONI  17
gin, vermouth rosso, campari, orange

*OLD FASHIONED 16 
bourbon/whisky, sugar, bitters, orange

*COLD BREW IRISH COFFEE 16
bailey, kahlua, cold brew

*SCREWDRIVER  14
vodka, orange juice

*TEQUILA SUNRISE  16
tequila, orange juice, grenadine

*APPLE MOJITO  17
white rum, mint, green apple, lime & soda

*BELLINI  12
peach syrup, sparkling wine

SPIRITS | PLUS MIXER
GIN - *ROKU/HENDRIK’S  14

WHISKY - *STARWARD/*JACK DANIEL’S/GLENFISSICH 12 YEARS 14

VODKA - *ABSOLUT  14

RUM - *BACARDI/*BUNDABERG 14

TEQUILA  14

WINE
*DE BORTOLI WINEMAKER SELECTION, Sauvignon Blanc - VIC  12 / 42

*DE BORTOLI WINEMAKER SELECTION, Chardonnay - VIC  12 / 42

*DE BORTOLI WINEMAKER SELECTION, Shiraz - VIC   12 / 42

*DE BORTOLI WINEMAKER SELECTION, Carbernet Sauvignon - VIC 12 / 42 

*DE BORTOLI King Valley Prosecco  12 / 34

 I DUNES & GREENE Chardonnay Pinot Noir - SA                15 

 EMERI DE BORTOLI Pink Moscato                                                                  14

 OPAWA Marlborough, Sauvignon Blanc - NZ            50
 
FELIX Margaret River, Chardonnay - WA            52  

 DALRYMPLE Pipers River, Pinot Noir - TAS                     70

 CHAFFEY BROS Barossa Valley, Shiraz - SA           55

 FOREST HILL Great Southern, Carbenet Sauvignon - WA 65

 MELBA RESERVE Yarra Valley,  Cabernet Sauvignon - VIC  96
 

Need a private function?

LEVEL ONE
Event Space at ZERO MODE
info@zeromode.com.au



SNACKS
CRISPY DUMPLINGS with sambal chilli with peanuts & coriander 12.8

CHEESEBURGER SPRING ROLL with truffle mayo 13.5

LOADED FRIES with aioli, szechuan bacon jam, ketchup & cheese 15

HOUSE RICOTTA with toasted sourdough, pepita & basil oil  13

WILD CAUGHT DRUNKEN PRAWN  14.9
extra large king prawn, jiuniang rice paste, prawn head oil 

KING SALMON SASHIMI  18

PLATES
KINGFISH SASHIMI(GF)  21
with lime, ginger, basil, roasted pine nuts, crispy onion, capers, macadamia, 
coconut cream, shiso & rice crackers 

FRIED CHICKEN original / salt and pepper / spicy 16

PUMPKIN SALAD (GF/V)  18
mixed kale and qunioa, roasted nuts, grilled baby carrot

TEMPURA CAULIFLOWER (V)  
with thai yellow curry cream, curry leaf, shredded cheese 17

CRISPY PORK BELLY SALAD  18
double cooked pork belly, thai green papaya salad, w sweet and sour dressing 

SIDE RICE  +3

DESSERT
ZERO MODE CREAM CAKE  12

MANGO / TARO SAGO PUDDING  9.5

HOUSE MADE TIRAMISU BY SCOOP  8

MAIN
PAN FRIED MARKET FISH  28
with confit chilli, tomato & rice 

TRIPLE COOKED BEEF RIBS (GF)  32
with apple fennel salad, baked potato

SHER WAGYU 8+ RUMP STEAK  34
with apple fennel salad & baked potato

PENNE  22
with wagyu neck ragu  

GARLIC & CHILLI SEAFOOD SPAGHETTI 22
 
SPAGHETTI WAGYU BOLOGNESE  22

SPAGHETTI CARBONARA  22

HOUSE-MADE LAKSA Seafood / Chicken / Veggie  22/20

RENDANG BEEF (GF)  28
rendang wagyu curry with crispy anchovy, peanuts, cucumber, sambal fried egg 
& rice 
 

  
BUNS by 1+PIECE 

(all served with CHIPS)

1+BEEF w CHEESE  18.5
150 gm waygu beef, pickles, tomato, lettuce, bacon, mustard, aioli & ketchup 
(add extra patty +$5)

DOUBLE CHEESE BURGER  23
caramelised onion, pickles, sriracha mayo, fried prosciutto 

GEAR4  23
150 gm waygu beef, bacon, egg, hash brown, cheese, lettuce, red onion, tomato 
relish, jalapenos & sriracha mayoi

LUFFY’S FAVOURITE  18
crispy chicken thight, lettuce, cheese, BBQ & kewpie mayo

DEVIL MUSHROOM (V)  20
golden portobello, avocado, tomato, lettuce, red onion, cheese, sriracha mayo

KIDS CHEESEBURGER (KIDS ONLY) 14 

POKÉ BOWLS 
white rice/ brown rice/ mixed coleslaw/ mixed kale & quinoa (GFO)

KING SALMON MODE   19
pickled radish & ginger, avocado, edamame, seaweed, bean curd with wasabi 
mayo 

TUNA MODE   19
creamy chilli mayo, avocado, red onion, edamame, seaweed & cripsy shallot 

D.S.T MODE   19
diced salmon & tuna, avocado, pomegranate, chilli, onion, sriracha maple 
sauce & crispy kale 

CHICKEN MODE   19
crispy fried chichken, coleslaw, kimchi, sesame dressing with mayo 

VEGGIE MODE (VG)  19 
edamame, kale, avocado, bean curd, seaweed, beetroot hummus, pickled rad-
ish, carrot with sesame dressing 

WAGYU MODE  22 
premium sliced 9+ wagyu, pickled radish, edamame, wild mushroom, 63°C egg 
with garlic soy sauce 

PORK MODE 23
double cooked crispy pork belly, kimchi, green pepaya salad, 63°C egg

BEEF BULGOGI  19
sliced waygu beef w fried veggie, 63°C egg


