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FOOD MENU

Our menu is a unique, fun & modern combination
of French and Vietnamese cuisine.
We encourage a shared style of dining to reflect the way
in which food is enjoyed in Asian cultures.
Food is served hawker-style, arriving to your table as
soon as it is prepared.
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Just say 7% %W/ ”

And we'll serve up a selection of chef’s favourite dishes

5-COURSE ‘CLASSICS SHARED BANQUET for $60pp
oz
7-COURSE TM HUNGRY’SHARED BANQUET for $75pp
o

10-COURSE PREMIUM TM HUNGRY’ SHARED BANQUET for $95pp

Please note credit card surcharges apply. Minimum of 2 people per banquet.
One in, all in. Libertine takes all efforts to accommodate guests’ dietary needs,
however we cannot guarantee that our food will be allergen free.
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EDAMAME GF/V $9.50
Smoked salt or chilli garlic butter
MORETON BAY BUG TOAST (3) $18
Ginger, garlic, sesame oil, coriander
TUNA TARTARE ON BETEL LEAVES G (2) $19.50
Caper, dill, chives, hand-milked salmon roe
VIETNAMESE-FRIED CHICKEN (VFC) GI¥ $18
Coconut milk, lemongrass, garlic, onion,
turmeric & yuzu mayonnaise
Sreet Sood

OVEN-ROASTED VICTORIAN SCALLOPS (4) GI $28
Lemongrass, capers, Bisque
MAGIC MUSHROOM ‘BANH CUON’(2) G1/V $19
Assorted mushrooms, onion, garlic, Asian herbs,
chilli/soy vinegar dipping sauce
TIGER PRAWN CROISSANT $13ea
Citrus mayonnaise, cornichon, fresh herbs, salmon roe
LAMB BOULETTES (4) GI* $24
Mint & soy vinaigrette
HIRAMASA KINGFISH CEVICHE G I $29
Green chilli, lime, mint & ponzu sauce, taro fries
WAGYU BEEF BOURGUIGNON ‘SAN CHOI BAO’ G I $29
Syrah, carrot, onion, celery, lardon, chives, parsley & thyme

VEGETARIAN OPTION G+ $23

PORK, MUSHROOM & GINGER VIETNAMESE EGG ROLLS (3) $26

Ginger, woodear mushroom, garlic & soy sauce, green chilli sauce, fresh herbs

ROAST ‘GAME FARM’DUCK MORETON BAY
CREPES (4) $47 BUG CREPES (4) $53
Asparagus, cornichon, fried shallot, Fresh cucumber, fried garlic crumbs,
Bearnaise sauce chilli, ginger & yuzu butter
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JOHN DEE KEEPER’ WAGYU 3+ STEAK FRITES (400g)

150-day grass-fed, red wine jus, shoestring fries (served med-rare)
‘CONE BAY’WHOLE BABY BARRAMUNDI G

Ginger, apple, soy sauce, pineapple verde

SAIGON CRISPY-SKIN ‘MT COTTON’ CHICKEN G
Soy sauce, garlic, coriander, lemongrass, aromatic herbs,
chilli tamarind sauce

CRACKLIN’ TWICE-COOKED FREE-RANGE PORK BELLY G

Cognac & chilli glacé, red cabbage, pickled watermelon, fresh mint
HANOI VEGETABLE HOT ‘HOT POT’ GI'/V

Curry paste, choi sum, bok choy, green bean, mushroom,
beansprout, kachai strip, basil leaf, fresh coconut cream

$52

$59

$43

$49

$29

LIBERTINE CLASSIC VIETNAMESE COLESLAW V
Cabbage, wombok, carrot, red onion, herbs, fried shallot,
noodles, cashews, ginger & sweet rice wine

‘D.IY’ GREEN PAPAYA SALAD GI

Green beans, cherry tomatoes, tamarind som tum
On the side — dry roasted shrimp, fresh chilli & cracked peanut

WATERMELON & POMEGRANATE SALAD GF/V
Four leaf salad, onion, fried shallots,
mustard & pomegranate dressing

GRUYERE, PEAR & WITLOF SALAD GL/V

Endive, caramelized walnut, tarragon & mustard seed dressing

CRISPY SMASHED CHAT POTATOES C1/V

Charcoal & coconut mayonnaise

CHILLI AUBERGINE GF/V/

Sesame oil, Sriracha & hoisin sauce

ZUCCHINI CHIPS V

Smoked mayonnaise

BOWL OF STEAMED JASMINE RICE G/V

$24

$27

$23

$29

$12

$15

$16

$4
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LIME & WHITE CHOCOLATE TARTELETTE

Chantilly cream, fresh berries

BANANA BEIGNETS (4)
French banana doughnut ‘holes’, roasted coconut ice cream,
mandarin syrup & chocolate soil

CREME BRULEE DU JOUR G I
Almond tuile

CHOCOLATE FONDANT

Chocolate & peanut soil, sea-salted caramel ice cream

DESSERT PLATTER

$16

$18

$15

$20

$39

WOODSTOCK MUSCAT McLaren Vale, SA $13 /855
2015 LE TERTRE SAUTERNES Sauternes, France $15/$64
WOODSTOCK “VERY OLD” FORTIFIED TAWNY 20YR $16/ %67
McLaren Vale, SA

HENNESSY VS COGNAC France $10
DELORD 1989 ARMAGNAC France $14
HENRI BARDOUIN PASTIS France $14
COURVOISIER VSOP COGNAC France $15
DOMFRONTAIS CALVADOS France $18
JEAN FILLIOUX SO ELEGANTISSIME X.O COGNAC France $34
TRADITIONAL VIETNAMESE COFFEE $6
Strong Vietnamese Coffee served black or with condensed milk.

Enjoy it hot-filtered at the table or cold as an iced coffee, your choice!
SELECTIONS OF FINE TEAS $5 per Pot

English Breakfast Tea | Earl Grey Tea | Green Tea | Chamomile Tea
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BEVERAGES

Our beverage menu is designed to complement the

delicate flavours of the French-Vietnamese cuisine.

Try one of our Handcrafted Cocktails or Zingy Spritzers
that make for the perfect start to your meal.

Following on, a carefully curated wine list of Australian,
New Zealand, French and International varietals is

certain to please the most discerning wine connoisseurs.

Please make sure to ask our knowledgeable

wait staff for recommendations.

LRI BRI RIR R RIX R LR RIS R L RIX L RIS RN RIK L RIR UK LRI

Please note credit card surcharges apply.
While Libertine makes every effort to maintain the accuracy of our wine and
beverage list, please note wines and vintages are subject to availability and change.
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3 VIOLETTA $21
T Butterfly Pea tea-infused Tanqueray Gin, Créme de Violette,
% Joseph Cartron Framboise, lemon, aquafaba
3] PINK LYCHEE COSMO $20
; Ketel One Vodka, Lychee Liqueur, lime, cranberry
- SPICY SIDECAR $21
5 Hennessey VS, Cointreau, lemon, chilli, mint
= AGAVEROYALE $23
Casamigos Reposado Tequila, Aperol, Massenez Creme de Mure,
Matho Prosecco Rose, peach bitters
SNAP DRAGON $20
Passionfruit Vodka, Créme de Peche, raspberry,
lemon, Vietnamese mint
LIBERTINI $20
Tanqueray Gin, Créme de Peche, lemon, pink grapefruit, peach foam
FRENCH MARTINI $20
Ketel One Vodka, Créme de Cassis, lime, pineapple
MATCHA COLADA $20
Tanqueray Gin, Malibu Rum, white cacao, matcha powder, pineapple, cream
MANDARIN SOUR $20
Wheatley Vodka, Liquere de Mandarine, lemon, mandarin, aquafaba
TEQUILA POIRE $23
Casamigos Reposado Tequila, Massenez Créme de Gingembre,
Massenez Poire Williams, lime juice, aquafaba
SYRAHSIDE $22
Four Pillars Shiraz Gin, lime juice, mint
Be Code
Oecera & Cederd
SAPPORO LAGER (DRAUGHT) WHITE RABBIT WHITE ALE
370ml 5% Japan $10 4.5% WA
CASCADE LIGHT 333 LAGER
2.6% TAS $8 5% Vietnam
ROGERS MID-STRENGTH SEALEGS TROPICAL LAGER
American Amber Ale 3.8% WA $10 4.3% QLD
ASAHIDRY LAGER BROOKVALE UNION
5% Japan $11 GINGER BEER 4% NSW
KRONENBOURG 1664 LAGER BROOKVALE UNION
5% France $11 ICED TEA 4% NSW
4 PINES ‘KOLSCH’ GOLDEN ALE WILLIE SMITH ORGANIC
4.6% NSW $11 APPLE CIDER 5.4% TAS
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RUBY LEMON MYRTLE $19
Pampero Blanco Rum, lemon myrtle syrup, grapefruit, lemon, sparkling wine
GREEN TEA COOLER $20
Mandrake Gin, green tea, lime
PAMA $20
Casamigos Blanco Tequila, Pama liquer, grapefruit, pomegranate,
lime, sparkling wine
LYCHEEGRASS COLLINS $20
Tanqueray Gin, lychee liquer, lemongrass, lemon, soda
LILLET ROUGE $19
Lillet Rouge, Créme de Fraise des Bois, lime, aromatic tonic
BLUEBERRY $18
Tanqueray Gin, blueberry puree, lemon, sparkling wine
GINGER & CUCUMBER $18
Créme de Gingembre, cucumber, sparkling wine, soda
PASSIONFRUIT & LIME $18
Ketel One Vodka, passionfruit, lime, soda
LYCHEE & MINT $18
Tanqueray Gin, lychee, mint, soda

L%OM
RUBY LEMON MYRTLE $14
Lemon myrtle, grapefruit, lemon, soda
GREENTEA COOLER $14
Iced green tea, lime
PAMA $14
Pomegranate, grapefruit, lime, cherry bitters, soda
LYCHEEGRASS COLLINS $14
Lychee, lemongrass, lemon, soda
BLUEBERRY $14
Blueberry puree, lemon, soda
GINGER & CUCUMBER $14
Ginger, cucumber, soda
PASSIONFRUIT & LIME $14
Passionfruit, lime, soda
LYCHEE & MINT $14

Lychee, mint, soda
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NV V.D’AMBAL, BLANC DE BLANCS BRUT Loire Valley, France
White flowers, lychee, crisp

2020 MATHO PROSECCO ROSE Venero, Italy
Red berries, apple, crisp

NV TAITTINGER BRUT RESERVE Reims, France

Brioche, peach, white flowers

NV CHANDON -ROSE Yarra Valley, VIC
Cherry sorbet, biscuit, delightful

NV LOUIS ROEDERER Reims, France
Hawthorn, almond, toasty

NV PERRIER-JOUET GRAND BRUT Epernay, France
White fruits & florals, freshness

NV PERRIER—JOUET BLASON ROSE Epernay, France

Strawberries, peach, delicate

NV PERRIER-JOUET BLANC DE BLANC E‘pernay, France

Crisp floral, mineral
NV PERRIER—JOUET BELLE EPOQUE Epemay, France

Stone fruit, spice, rounded

NV BILLECART-SALMON BRUT ROSE Reims, France
Pink grapefruit, roschip, elegant

$63

$73

$125

$82

$180

$160

$180

$220

$320

$280

BUBBLES
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NV V.D’AMBAL, BLANC DE BLANCS BRUT Loire Valley, France $16 / $63

White flowers, lychee, crisp

2020 MATHO PROSECCO ROSE Verneto, Italy $18/$73
Red berries, apple, crisp

NV TAITTINGER BRUT RESERVE Reims, France $25/$125
Brioche, peach, white flowers

NV PERRIER-JOUET GRAND BRUT Epernay, France $28/$160
‘White fruits & florals, freshness

NV PERRIER—JOUET BLASON ROSE Epernay, France $32/$180

Strawberries, peach, delicate
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Martinborough, NZ | Cherry, truffles, absorbing

150ml/375ml/ 1 btl
‘&; 2020 CHATEAU LA GORDONNE Provence, France $17/%$42/$76
o) Red Berries. citrus, refreshing
~
2021 MAISON SAINT “AIX” Provence, France $19/$48/ $86
Watermelon, strawberry, Summer
f-; 2020 LOLAROSE PINOT GRIS McLaren Vale, SA $12/$30/ $50
= Pear, green apples, textured
= 2021 BEN DARNAULT PICPOUL DE PINET Montagnac, Fra. $16/ $40/ $71
Lime, green apple, bone dry
2022 BLACK COTTAGE SAUV BLANC Marilborough, NZ ~ $16/$38/ $68
Gooseberry, kiwi fruit, refreshing
2022 TAR & ROSES PINOT GRIGIO King Valley, VIC $14/$35/$63
Nashi pear, guava, elegant
2022 KUMEU RIVER “VILLAGE” CHARD Kumeu, NZ $16/$40/$72
Honey, peach, persistent
2021 “CELTIC FARM” RIESLING Clare Valley, SA $14/$35/$63
Citrus, rich, vibrant
2021 CULLEN “GRACE MADELINE” $17/$42/$76
SEM/SAUV BLANC Margaret River, WA
Pear, apple, gooseberry
a 2016 LOLAROSE SHIRAZ Coonawarra, S4 $12/$30/$50
; Dark fruits, pepper, balanced
2021 HEAD RED GSM Barossa Valley, SA $17/$42/$76
Confectionary, spicy, balanced
2019 SAINT & SCHOLAR PINOT NOIR Adelaide Hills, SA  $16/ $40/ $72
Ripe cherry, earthy, dry
2019 SMITH & HOOPER CABERNET MERLOT $14/$35/ $62
Wrattonbully, S4 | Blue fruits, earthy, mouth filling
2019 LAUGHING JACK Barossa Valley, SA $18/ %44/ $82
Sweet cherry, dusty oak, silky
2018 HENSCHKE “KEYNETON EUPHONIUM”
SHIRAZ BLEND $28/$68/$125
Barossa Valley, S4 | Mulberries, blackberries and plums
) 2020 CRAGGY RANGE PINOT NOIR $18/ %44/ $84
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2019 CHATEAU LA GORDONNE Provence, France $76
Red Berries, citrus, refreshing
2021 PHILIP SHAW “PINK BILLY” SAIGNEE Orange, NSW $73
Ripe Berry, savoury, delicate
2021 MAISON SAINT “AIX” Provence, France $86
Watermelon, strawberry, summer
2021 SHERRAH GRENACHE McLaren Vale, SA $65
Pretty florals, red fruits, divine
2020 JUMPING JUICE “SUNSET” Margaret River, WA $74
Rose petal, strawberry, juicy
2021 AMISFIELD Otago, NZ $79
Strawberries & cream, luscious
2016 VERGET DU SUD “DE LA TERRE” Provence, France $68
Ripe red berry, fresh herb
2018 SPINIFEX Barossa Valley, SA $60
Bright, fleshy fruit, fresh
White
2R 2022 TAR & ROSES PINOT GRIGIO King Valley, VIC $63
5 7. Nashi pear, guava, elegant
&)
5 2020 LOLAROSE PINOT GRIS McLaren Vale, S4 $50
Z o Pear, green apples, textured
~ 2019 URLAR PINOT GRIS Wairapa, NZ $76
Honeyed, pear, sensual
2019 DOMAINE JOSMEYER “LE FROMENTEAU”PINOT GRIS  $128
Alsace, France | Ginger, mineral, gripping
: 2022 KUMEU RIVER “VILLAGE” Kumeu, NZ $72
7. Honey, peach, persistent
’ZJ 2018 LOUIS MOREAU “CHABLIS 1 ER CRU LES FORNEAUX”  $164
5 Chablis, France | Rose petals, vanilla, subtle
é 2021 LEEUWIN “PRELUDE” Margaret River, WA $94
©  Peach, grapefruit, textured
2020 CRAGGY RANGE “KIDNAPPERS” Hawkes Bay, NZ $88
Citrus, brioche, nutty
2020 LA CREMA Monterey, USA $106
& Pineapple, touch of spice, buttery @%
—l L
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Adelaide Hills, SA | Rosewater, nutmeg, refreshing

) 2021 NICK O’LEARY Canberra, ACT $72
é Floral, apples, pristine
A 2021 “CELTIC FARM?” Clare Valley, SA $63
= Citrus, rich, vibrant
2020 MAC FORBES “SPRING”Srathbogie Ra, VIC $84
Lychee, lime cordial, mouth filling
2019 DERWENT ESTATE Derwent, TAS $68
Mandarin, sherbet, bright
2021 PALLISER ESTATE Martinborough, NZ $66
Apricot, honey, sweety
2018 VON BUHL ESTATE “TROCKEN” Martinborough, NZ $68
Pfalz, Germany Pear, succulent fruit, crunchy
2012 MITCHELL “McNICOL” Clare Valley, SA $95
Lime, honeysuckle, toasty
Z é’ 2020 CATALINA SOUNDS “SOUND OF WHITE”SAUV BLANC ~ $74
E . Marlborough, NZ | Gooseberry, passionfruit, crisp
&
= = 2022 BLACK COTTAGE SAUV BLANC Marlborough, NZ $68
5 5 Gooseberry, kiwi, refreshing
53 ;2) 2019 DOMAINE VACHERON SANCERRE Loire Valley, France $120
<. Pear, wildflower, echoing
% 2019 FRANCOIS CROCHET “LES PERROIRS” SANCERRE $138
Loire, France | Lime, green apple, mineral
2017 HANS HERZOG ‘SUR LIE $93
Marlborough, NZ | Honey, ginger, silky
2021 CULLEN “GRACE MADELINE” SEM/SAUV BLANC $76
Margaret River, WA | Pear, apple, gooseberry
2021 MURDOCH HILL SAUV BLANC $82
Adelaide Hills, SA | Vibrant, intense, delicious
<< = 2021 BEN DARNAULT PICPOUL DE PINET Montagnac, France $71
; ;_Z_ Lime, green apple, bone dry
Z
T 2019 VELLA WINES “TROUBLEMAKER”PINOT BLANC $74
; & Adelaide Hills, SA | Pineapple, quince, crisp
= E 2019 HUGEL PINOT BLANC Alsace, France $85
A »; Peach, pistachio, savoury
i 2018 MADER PINOT BLANC A/sace, France $58
~  Fine, floral, refreshing
2021 SHERRAH “YOUNG GUNS OF WINE” CHENIN BLANC $76
McLaren Vale, $A | Citrus, honeycomb, refreshing
2019 SC PANNELL “AROMATICO” $56
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Dark plum, spice, rich

E 2019 SPRING VALE ESTATE Bicheno, TAS $96
©  Red Berries, confectionary, texture
Z 2019 SAINT & SCHOLAR Adelaide Hills, $4 $72
o Ripe cherry, earthy, dry
7 2020 CRAGGY RANGE Martinborough, NZ $84
2« Cherry, truffles, absorbing
2021 GIANT STEPS Yarra Valley, VIC $89
Red fruits, spicy, generous
2017 PEGASUS BAY “PRIMA DONNA” North Canterbury, NZ $300
Red and dark fruits, violet, liquorice
2020 OSTLER ESTATE Central Otago, NZ $82
Dark fruits, spicy, seductive
N 2016 LOLAROSE Coonawarra, SA $50
é Dark Fruits, pepper, balanced
E 2019 HEATHCOTE ESTATE “SINGLE VINEYARD” Heathcote, VIC $102
2 Dark, powerful, stylish
2019 D’ARENBERG “LOVEGRASS” McLaren Vale, SA $74
Mulberry, spice, earthy
2019 LAUGHING JACK Barossa Valley, SA $82
Sweet cherry, dusty oak, silky
2018 HENSCHKE “KEYNETON EUPHONIUM” SHIRAZ BLEND
Barossa Valley, SA | Mulberries, blackberries and plums $125
= @ 2018 RYMILL CABERNET SAUV Coonawarra, SA $79
EZ % 5-spice, vanilla, pretty
5 E 2018 HAYSHED HILL “BLOCK 2” CAB SAUV Margaret River, WA $108
o 2 Ripe berry, earthy, silky
5 23 2019 SMITH & HOOPER CAB SAUV/ MERLOT Wrattonbully, SA $62
Blue fruits, earthy, mouth filling
2020 CULLEN “DIANA MADELINE” CAB SAUV/MERLOT $300
Margaret River, WA | Mixed red fruits, dark chocolate, smooth
< b 2018 GEORGES DUBOEUF “FLEURIE” Beajoulais, France $80
:J é Floral, pretty fruits, finesse
Z Ef, 2015 YANGARRA “OLD WINES” GRENACHE M:cLaren Vale, SA $93
E E: Juicy fruits, spicy, joyful
= = 2021 HEAD RED GSM Barsssa Valley, 4 $76
S = Confectionary, spicy, balanced
2l ’; 2018 SAVATERRE “SAGRANTINO” Beechworth, VIC $168
~  Dark cherry, plum, savoury
—
~ 2018 BADIOLA “LADERAS”TEMPRANILLO Rigja, Spain $74
Concentrated fruit, herbs, balanced
2020 DOMAINE PAUL JABOULET COTES DU RHONE $77
Rhéne Valley, France | Dark fruits, black pepper, intense
2019 PEPPER TREE MERLOT Hunter Valley, NSW $59
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VODKA

KETEL ONE Netherlands (House) $10
WHEATLEY Kentucky $10
ZUBROWKA Poland $11
CIROC France $12
BELVEDERE Poland $12
GREY GOOSE France $13
GIN

TANQUERAY Scotland (House) $10
PLYMOUTH England $11
JINZU England $11
FOUR PILLARS BLOODY SHIRAZ Australia $14
HENDRICK'S Scotland $13
NOSFERATU “BLOOD ORANGE” Australia $13
MANDRAKE “CUCUMBER & MINT” Australia $13
POORTOMS “STRAWBERRY” Australia $13
TANQUERAY #10 Scotland $14
MILLERS WESTBORNE STRENGTH 45.2% England $15
SCOTCH WHISKY / BLENDS

JOHNNIE WALKER BLACK LABEL Ayrshire (House) $10
CHIVAS REGAL 12YO Speyside $11
MONKEY SHOULDER Speyside $11
JOHNNIE WALKER BLUE LABEL Ayrshire $25
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JAMESON Ireland $10
CANADIAN CLUB Canada $10
STARWARD “TWO FOLD” Australia $11
CONNEMARA SINGLE MALT Ireland $15
REDBREAST Ireland $15
STARWARD “FORTIS” Australia $19
WHISKY /BOURBON

BUFFALO TRACE Kentucky (House) $10
WILD TURKEY Kentucky $10
JACK DANIELS “OLD NO.7” Tennessee $10
MAKERS MARK Kentucky $11
WOODFORD RESERVE Kentucky $11
BULLEIT RYE Kentucky $12
BASIL HAYDENS Kentucky $13
SAZERAC 6YO Kentucky $13
SINGLE MALTS

TALISKER 10YO Isle of Skye $14
LAPHROAIG 10YO Is/ay $14
HIGHLAND PARK 12YO Orkney Islands $14
CRAGGANMORE Speyside $15
ARDBEG 10YO Is/ay $16
OBAN 14YO West Highlands $17
LAGAVULIN 16YO Islay $18
MACALLAN 15YO Speyside $28
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TEQUILA

CASAMIGOS BLANCO Kalisco (House) $11
CALLE 23 BLANCO Jalisco $12
DON JULIO BLANCO Jalisco $13
PATRON XO CAFE Los Altos $13
PATRON BLANCO Los Altos $13
CENTENARIO PLATA jalisco $13
DON JULIO REPOSADO Jalisco $14
CALLE 23 REPOSADO Jalisco $14
CASAMIGOS REPOSADO Kalisco $15
DON JULIO ANEJO Jalisco $16
CASAMIGOS ANEJO Kalisco $17
CASAMIGOS MEZCAL Kalisco $19
RUM

PAMPERO BLANCO Venezuala (House) $10
PAMPERO ESPECIAL Venezuala (House) $10
SAILOR JERRY Caribbean $10
KRAKEN SPICED RUM Caribbean $11
BUNDABERG SMALL BATCH Australia $12
AGUA LUCA (CACHACA) Brazil $13
MOUNT GAY XO Barbados $13
APPLETON 12YO Jamaica $15
RON ZACAPA 23YO Guatemala $15
PUSSERS 15YO British Virgin Islands $16
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DIGESTIFS W

HENNESSY VS COGNAC France

DELORD 1996 ARMAGNAC France

COURVOISIER VSOP COGNAC France

BERTRAND POIRE WILLIAMS EAU DE VIE France
DOMFRONTAIS CALVADOS France

PAUL GIRAUD X.0O. COGNAC France

JEAN FILLIOUX SO ELEGANTISSIME X.0 COGNAC France

$10
$13
$15
$16
$18
$25
$34
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