
Born from the eclectic and vivid origins of 
South East Asian cuisine, Salted Egg is a 
dining experience that will transport you 

to another world. With a menu dominated 
by traditional Thai cuisine, it will 

stimulate and surprise all the senses. A 
destination for those with a curious 

appetite and a desire for culinary 
adventure, it’s not just place to dine, but a 

place where ideas are hatched. 



Signature Cocktails 

Golden Mojito       24
Havana club anejo especial, mandarin liqueur, yuzu, 
mint leaves, soda water

Vietnamese Coffee Martini     24
Dutch rules vodka, coffee liqueur, vietnamese cà phê, 
condensed milk, chocolate

Ube Gin Sour       24
Tanqueray gin infused ube, liqueur creme de peche, lemon,
 aromatic bitters, aquafaba

Crystal Colada       24
Pampero blanco, homemade toasted coconut syrup, 
pineapple juice, lemon, full cream milk

Melon Silk       24
Midori melon liqueur, mandarin liqueur, lemon, lime, 
coconut santan, basil leave

Peach Jasmine Spritz      24
Bacardi carta blanca, homemade jasmine tea syrup, 
peach puree, lime, pineapple, prosecco

Chili Mango Margarita      24
Don julio blanco infused bird eye chili, mango puree, 
agave, lime, tajin

Pandan Old Fashioned      24
Bulliet bourbon, pandan syrup, aromatic bitter

Allow us to fulfill your needs. Please let one of our Team Members know if you have any special 
dietary requirements, food allergies or food intolerances. Whilst all care is taken in the 

preparation of all food, traces may still be found due to accidental cross contamination. 

In the mood for a classic cocktail? Let us know. We love mixing things up



Zero Proof 

Peach Fizz       16
Homemade jasmine tea syrup, peach puree, lime, 
pineapple, lemonade

Tropical Tide       16
Mango puree, agave, lime, mint, soda, lemonade

Coco-Pandan       16
Coconut santan, pineapple juice, lime, pandan syrup

Soft Drinks
 
Lemonade        4.5

Pepsi / Pepsi Max      4.5

Lemon Lime Bitter       4.5

Soda Lime Bitter       4.5

Dry Ginger Ale       4.5

Beer / Cider 
Asahi Super Dry Lager 5.0%     12

Mountain Goat Lager 4.2%     11

Yulli’s Brew Japanese Rice Lager 4.2%    15

Hop Nation Melbourne Fog Hazy Pale 4.6%   15

Mountain Goat Pale Ale 4.4%     11

Colonial Brewing Co. Small Pale Ale 3.5%   12

Stomping Ground Brewing Co. IPA 6.0%    16

Colonial Brewing Co. Bertie Apple Cider 4.6%   13

Brookvale Union Ginger Beer 4.0%    14

Heaps Normal Non-Alcoholic Quiet XPA <0.5%   11

Sake
 
Kizakura Hana Kizakura Junmai Ginjo Sake 12% 300ml  35

Rihaku Junmaishu Blue Purity 14.8% 300ml   45
 



Wine by Glass 

Sparkling
 
Mio Cappello Prosecco       15
King Valley, Australia 

Veuve Tailhan Blanc de Blanc Brut    15
France 

White 

Pikes 'Traditionale' Riesling     16
Clare Valley, Australia

Yering Station Chardonnay      15
Yarra Valley, Australia 

Xanadu Circa 77 Sauvignon Blanc Semillon   15
Margaret River, Australia 

Totara Sauvignon Blanc      15
Marlborough, NZ 

Tar & Roses Pinot Grigio     14
Victoria, Australia

Red 

Fringe Societe Gamay      15
France (Chilled) 

Mount Langi Ghiran Road Shiraz     15
Victoria, Australia 

Xanadu Circa 77 Cabernet Sauvignon    15
Margaret River, Australia 

Yering Station Pinot Noir     16
Yarra Valley, Australia 

Rose / Sweet 
Mirabeau “Bella Anna” Rose     15
Côtes de Provence AOC, France

Kismet Moscato      14
Victoria, Australia



Wine by the bottle

Sparkling
 
Mio Cappello Prosecco      69
King Valley, Australia 

Dal Zotto Pucino Prosecco     69
King Valley, Australia 

Veuve Tailhan Blanc de Blanc Brut NV    69
France 

Petillant Natural      93
Cowra, Australia 

NV Piper Heidsieck Champagne Rosé Sauvage   195
France 

White 
Yering Station Chardonnay     68
Yarra Valley, Australia 

Oakridge Yarra Valley Chardonnay    89
Victoria, Australia 

Xanadu Circa 77 Sauvignon Blanc Semillon   69
Margaret River, Australia

Totara Sauvignon Blanc      69
Marlborough, New Zealand

Tar & Roses Pinot Grigio     65
Victoria, Australia 

Pikes 'Traditionale' Riesling     75
Clare Valley, Australia 

Rockburn Tigermoth Riesling, Central Otaga   98
New Zealand [Off-Dry] 

Ingrid Groiss Grüner Veltliner Weinviertel   80
Austria 

Domaines Schlumberger Pinot Blanc    109
France 

Mandrarossa Fiano      68
Sicily, Italy

FranceLa Chablisienne 'Pas Si Petit' Petit Chablis  105
France 



Wine by Bottle cont.

Red
Fringe Societe Gamay      74
France 

Yering Station Pinot Noir     65
Yarra Valley, Australia
 
Mount Langi Ghiran Road Shiraz     68
Victoria, Australia 

Hentley Farm Seppeltsfield Vineyard Shiraz   95
Barossa, Australia 

Charles Melton Grains of Paradise Shiraz, Barossa  76
Barossa Valley, Australia

Vietti ‘Perbacco’ Langhe Nebbiolo    110
Italy 

Ziegler Hack Barrow GSM     76
Barossa Valley, Australia 

Willunga 100 Tempranillo     85
McLaren Vale, Australia

Pondalowie Tempranillo      74
Bendigo, Australia 
 
Riddoch Man of Many Cabernet Sauvignon   76
South Australia 

Xanadu Circa 77 Cabernet Sauvignon    68
Margaret River, Australia 

Ricasoli Chianti Barone      78
Tuscany, Italy 

 
Rose/Sweet
Mirabeau “Bella Anna” Rose     69
Côtes de Provence AOC, France

Kismet Moscato      65
Victoria, Australia 

Bremerton Mistelle Chardonnay     79
Langhorne Creek, Australia
 



Gin
Antagonist Hard Cut Gin     15
Melbourne, Australia

Antagonist The Directors Cut Gin    15
Melbourne, Australia

Brookie’s Byron Dry      15
Bryon Bay, Australia 

Dutch Rules Thai Gin      14
Melbourne, Australia

Dutch Rules New World Dry Gin     14
Melbourne, Australia

Four Pillars Rare Dry      15
Healesville, Australia 

Four Pillars Fresh Yuzu      15
Healesville, Australia 

Four Pillars Navy Strength     17
Healesville, Australia 

Four Pillars Olive Leaf      15
Healesville, Australia 

Four Pillars Bloody Shiraz     15
Healesville, Australia 

The Melbourne Gin Company     14
Melbourne, Australia

Beefeater London Dry Gin     13
UK 

Hendricks Gin       16
Scotland 

Hayman’s Sloe Gin      14
UK 

Malfy Gin Rosa       15
Italy 

Monkey 47 Dry Gin      19
Germany 

Tanqueray London Dry Gin     13
UK 

Tanqueray No. 10 London Dry Gin    17
UK 
 
 



Rum
Havana Club Añejo Especial     13
Havana

Ron Zacapa XO Solera Gran Reserva Especial   28
Guatemala

Captain Morgan Tropical Mango & Pineapple   13
AUS

Husk Coconut Cane Rum     14
North Tumbulgum, Australia

Diplomatico Planas      16
Venezuela

Bacardi Carta Blanca      14
Cuba

Pampero Blanco      13
Venezuela

Captain Morgan Original Spiced Gold    13
Jamaica

The Kraken Spiced      15
USA

The Rum Diary Bar Spiced Rum     18
Melbourne, Australia

Vodka
Dutch Rules Vodka      14
Melbourne, Australia

Hartshorn Sheep Whey Vodka     16
Tasmania, Australia

Absolut        14
Sweden

Belvedere       15
Poland

Ketel One       13
Holland

Suntory Haku       15
Japan

Grey Goose       16
France

 



Tequila
Metoro Mezcal       17
Mexico

Don Julio Blanco      16
Mexico

Casamigos Blanco      15
Mexico

Espolon Blanco       15
Mexico
 
 
Bourbon
Wild Turkey 81 Proof      13
USA 

Woodford Reserve      16
USA 

Buffalo Trace       14
USA 

Bulleit Bourbon       13
USA 

Makers Mark       15
USA 
 

Whiskey
 
Ballantines Finest      13
Scotland 

Laphroaig 10YO Islay Malt Whisky    18
Scotland 

Glenfiddich 12YO Special Reserve    16
Scotland 

Ardbeg 10YO       21
Scotland 

Canadian Club 1858 Whisky     14
Canada 

Johnie Walker Black Label     13
Scotland
 
Jameson Irish Whiskey      14
Ireland 



Whiskey cont.
Chivas Regal 12YO      16
Scotland
 
Starward Two Fold Double Grain Whisky    15
Melbourne, Australia 

Jack Daniels Gentleman Jack     15
USA 

Nikka Japanese Whisky From The Barrel    19
Japan 
 
 
Cognac
 
Delord 1985 Bas Armagnac     23
France 

H by Hine Cognac Vsop Rare Cognac    25
France 



Event with a difference
If you have a hungry mind and a taste for discovery, try us on for 
size. As an event venue, we’re neither too big nor too small. 
Specifically, we’re licensed to have 90 seated guests and 120 
standing. The result is that a large group feels intimate, and a 
small group feels bustling and energetic. Just ask one our 
helpful staff for more information.

A destination for those with a curious appetite and a desire for 
culinary adventure, it’s not just a place to dine, but a place 
where ideas are hatched. For private functions and events, 
Salted Egg can be booked for exclusive use.

eat@saltedeggmelbourne.com.au

Hiding up on level 28 with some cool city views and sunsets to 
match we’re all about our signature cocktails, the moody 
lighting, and a secret bar vibe. Take in the city skyline, with cosy 
spots inside and out.

hello@theqmelbourne.com.au


