
62 Rose Street,
Fitzroy, Melbourne VIC 3065
+61 3 9124 4814
IG @bang.melbourne



Victorian Broadwater oysters, cucumber Nam Chim PE

 
Hibachi pork & octopus skewer, pinoy BBQ glaze,  
charred pineapple Nam Chim 
 
Blue Swimmer crab Pa Tong Ko donuts 
 
Ox tail & glass noodle spring rolls, shallot pickle 
 
Cracker southern blue fin tuna,  
ginger-turmeric dipping sauce 
 
Prawn siu mai 
 
Vegetable & truffle dumplings V 
 
Prawn har gao

- Please advise our staff if you have any dietaries.
- Whilst we endeavor to cater for all dietary requirements, we do not operate an allergen free kitchen and are unable  
  to rule out the allergen cross contamination.  
- A 15% surcharge applies on the Public Holidays and 10% on Sunday

Small plates
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1 doz 40 
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Som Tum Thai PE 
papaya, skull island king prawns, kombu, chili, peanuts. 
 
Pumpkin & cauliflower V 
vegan XO, cashew, fresh herbs. 
 
Grilled Port Phillip calamari PE 
nuoc chum, turmeric, lime.  
 
Goolwa little neck clams PE 
XO sauce, kaffir, rice wine, coriander.
 
Fried eggplant V 
shallots, sesame dressing, coriander, lime.

Larger Plates for 2 or more
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 V  = Vegetarian 
 GF = Gluten free 
 PE = Pescatarian



Roast duck leg curry 
red curry, duck skin crumb, peanuts, red rice.
 
”Farang Kway Teow” White boy noodles PE 
blue swimmer crab, lobster sauce, Thai rice noodle, spring onion, lime. 
 
Seafood yellow curry 
Port Phillip calamari, Goolwa little neck clams, market fish, chili, coconut rice.

Rice & Noodles
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Red rice V
Yellow rice V
Street rice fries V
Broccolini, soy, sesame, fried shallot
Roti V

Mango and coconut rice 
coconut rice, mango gel, jelly, coconut foam and mango paper. 
 
Banana roti 
roti, banana, toasted coconut ice cream. 
 
Pumpkin tart 
pate sucree, pumpkin, white chocolate, spiced rum. 
 
Thai tea crème brulee 
Thai tea, popcorn, caramel. 
 
Honey and cardamon popsicles 
white chocolate, pistachio and hibiscus, yuzu and ginger gel. 
 
Corn sundae 
condensed milk, popping candy, dark chocolate, peanuts.

DESSERT
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Slow-cooked beef short rib 
ginger & coffee sauce, Sesame warrigal, tamarind & mango. 

Whole market fish PE 
shallot, spring onion & ginger relish, burnt lime. 

Thai fried chicken, spicy mayo. 800g 

SHARE PLATES  for 2 or more   Served with rice 
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