
All Day  Menu Salads

Sweet
sides

At Sisterfields, we're 
bringing back traditional 

techniques direct to your plate.

We smoke our meats and fish 
inside our rooftop smoker.

All of our spreads, nut milks, 
ice creams and preserves 

are made in-house,
and our milk is delivered 

fresh daily from cows pastured 
in the paddocks 

of Banyuwangi Java, from which
 we produce our 
buttermilk, 

ricotta and cultured butter.

Lobster slider w/ ebiko & 
lemon mayonnaise & cos lettuce 

Polenta fries w/ truffle 
aioli & parmesan 

Smashed avocado w/ feta & lime 
salt  

Potato manchego cakes 

French fries 

GF

GF

GF

GF

GF

GF

GF

GF

GF

GF

GF

GF = Gluten free Gluten free toast available Add 10k

All prices are subject to 10% government tax and 5% service charge.

Tropical fruits 
coconut Bavarian cream & 
coconut lime granita

75k/90k

85k/95k

Fresh croissant cultured butter & 
raspberry jam 

Acai berry bowl blended frozen 
wild blueberry, banana & almond 
milk topped w/ a coffee honey, 
cocoa nib & mixed seed granola 

Almond milk rhubarb & 
strawberry w/ sisterfields
bittersweet granola

Heirloom tomatoes 
carta di musica, mozzarella 
ice cream, basil seeds & 
nasturtium leaves

Pumpkin & whipped feta vadouvan 
cashew nut granola, blood vein 
sorrel & chorizo & apple jam  

Pork rillette quince paste, 
cornichons &  pink peppercorns 
w/ walnut & raisin bread & 
a parsley caper salad

Toast & spreads choice
of wholegrain, sourdough or 
gluten free w/ cultured butter, 
raspberry jam, lemon curd & 
peanut butter

Black pudding croquette 
63o eggs, maple glazed bacon, 
roasted hierloom tomato & 
toasted sourdough

Vietnamese bánh mi with choice of
char siu pork or soft shell crab
pickled vegetables, 
coriander, chilli caramel 
& sesame emulsion

Chilled 40o salmon 
blanched & shaved asparagus, 
pink radish, potato wafer & 
citrus aioli

Mediterranean lamb wrap 
bayleaf & fennel seed confit  
lamb shoulder served w/ 
tabouli, hummus, preserved 
lemon tzatziki & baby cos lettuce

Textures of berries cinnamon 
oat crumble & yoghurt sorbet

Coconut, mixed seed & current
muesli poached apple, chia seeds,
yoghurt & almond milk
 

Dairy delight pear, cashew, 
buttermilk, ricotta & burnt milk

Dark & caramelised white 
chocolate salted caramel, 
vanilla & mandarin

Pancakes berry compote,
vanilla bean ice cream & 
canadian maple syrup

Brioche french toast spiced 
apple, dulce de leche, walnuts 
& fermented apple sorbet

Spicy lamb merguez sausage
roasted cherry tomatoes, 
poached eggs, tomato kasundi 
& potato rosti

Eggs benedict poached eggs, 
hollandaise, red pepper pesto 
& sour dough w/ choice of 
bacon or manuka smoked salmon

Sisterfields big breakfast
eggs your way w/ bacon,
sautéed mushrooms, roast
tomato & spinach on
toasted sourdough

85k

75k

90k

80k

85k

80k

50k

35k

30k
38k

80k

80k

110k

90k

70k

110k

140k

80k

80k

65k

70k

95k

75k

70k

60k

120k

70k

90k

40k

45k

70k

Turkish poached eggs  
smoked salmon, dill & garlic 
yoghurt, crispy quinoa & 
chilli served w/ chargrilled 
sourdough

Pulled pork charcoal roll 
fennel & cabbage coleslaw
& homemade smokey BBQ sauce

Chicken caesar soft 
boiled quail eggs, bacon, 
parmesan wafer, croutons & 
white anchovies

Courgette mint feta & falafel 
crispy quinoa, chilli 
& lemon vinaigrette

Pan fried salt and pepper squid 
crispy fried shallots, garlic 
& chilli served w/ 
traditional dipping sauce

Korean tuna tartare 
pickled carrot, gochujang mayo, 
sesame emulsion, kimchi & 
seaweed cracker

Chicken schnitty sandwich 
creole chutney, cabbage 
coleslaw, roasted tomato 
& wholegrain mustard mayo

Sisterfields dirty burger 
160g beef patty, smoked cheddar,
pickled onion rings, mustard,
aioli & special house sauce
served w/ fries

Thai glazed 18hr pork belly carrot, 
cucumber, mint & coriander salad 
w/ crispy shallots, candied 
chilli & nam jim dressing

Bacon 30 Grilled tomato 25 
Mushrooms 30 Salmon 40 Spinach 25 

Slipper lobster scrambled eggs 
chives, chilli & black
caviar on toasted sourdough

Smashed avocado semi-dried
tomatoes, popped capers & feta
w/ lime sea salt on 
wholegrain toast Add egg +15k

Sweet corn fritters poached 
eggs & creole chutney w/
chorizo & coriander cream

Eggs di Abruzzo scrambled eggs,
leccino olives, tomato
concasse, basil & chilli served
w/ toasted sourdough

Truffled oyster mushroom fried 
duck egg & crispy pig’s ear w/ 
watercress & toasted brioche

120k

80k

140k

90k

85k

80k

70k

75k

Meatball and fresh mozzarella
sub tuscan rocket & red
onion salad


