
gf GLUTEN FREE  

CHARGRILLED GAILAN GAILAN YANG  gf vg 15 
chargrilled chinese broccoli  
with a roasted sesame dressing

FILO BAGOONG BINAGOONGANG BABOY gf 15 
a classic filipino snack of caramelised, 
fermented seafood and pork,  
with sour fruits and leaves 

THAI FRIED CHICKEN PEEK GAI TOD gf 15  
marinated in ginger, garlic, chilli 
and lemongrass. served with  
sriracha mayonnaise

LOBSTER DUMPLINGS KHANOM JEEB  4PC / 16 
filled with lobster, pork, ginger and  
chives with chilli black bean sauce

STEAMED PORK BUNS BANH BAO 2PC / 15 
with pork belly, cucumber, 
shallots and hoisin sauce

CRAB BETEL LEAF MIANG YUM SOM-O gf 2PC / 16 
hand-picked fraser island spanner  
crab with pomelo, coconut and  
chilli jam on betel leaf

VIETNAMESE SLAW GOI GA gf 16 
chargrilled chicken, wombok,  
mandarin, pickled carrot,  
nuoc cham and peanuts

SISTER’S LOBSTER ROLL PANDESAL ULANG 2PC /  16 
tempura slipper lobster with  
pickled mustard greens, secret  
pinoy sauce and krisantemo leaf

BURMESE TEA LEAF SALAD LAHPET THOKE gf  vg 16 
pickled tea leaf, crunchy bits, local 
tomatoes, wombok, peanuts and  
roast garlic dressing

with crispy pork belly ADD  3

CRYING TIGER SEUA RONG HAI gf 16 
chargrilled wagyu beef with  
a spicy citrus dipping sauce

PINOY TUNA KINILAW gf 2PC / 16 
filipino kalamansi cured tuna  
with spices, black caviar  
on fried bread

PHUKET CALAMARI PHAT PHLA MUK gf 17 
wok tossed in a salted, duck  
egg sauce with snake beans  
and chinese celery

CRISPY BARRAMUNDI YAM PLA FU gf 17 
fresh queensland barramundi  
with a green apple and roast cashew  
salad and nam jim dressing

BBQ LAMB RIBS SII KRONG NUEX  17 
mekhong whiskey marinated  
lamb ribs in a sticky special sauce

STICKY PORK BELLY MUU KROB gf  17 
twice cooked pork in a tamarind  
caramel sauce, topped with  
a fragrant herb salad

COCONUT JASMINE RICE gf 5 MALAYSIAN ROTI  8  
per serve   served with a peanut dipping sauce.    
  something to mop up the best bits

CHOOSE 5 DISHES SHARETO

min 2 people

        37 p.p    DINNERFOR32 p.p
      LUNCHFOR

get to know every dish!  
go to mryum.com/rpsscissors  

or scan the qr code with  

your phone camera. no 

app required

no split bills please. thank you. please note, a surcharge applies to all card transactions. 
all dishes may contain traces of nuts and shellfish. please inform your server if you have any allergies 
we use products containing wheat in our kitchen and as such gluten free products may contain traces of wheat 
all produce is free range and sustainably sourced where possible. a 15% surcharge applies on public holidays



,

MIANG KHAM gf 2PC / 15 
papaya, coconut and macadamia on betel leaf

GAILAN YANG  gf vg 15 
chargrilled chinese broccoli with a roasted sesame dressing

YUM HED gf 15 
grilled local mushrooms, red nam jim, roast rice powder and herbs

KAENG LUEANG gf 16 
thai yellow curry with root vegetables and gailan

TEMPURA BUNS 15 
filled with tempura eggplant, cucumber and spicy vegan mayonnaise

BEETROOT CURRY gf 16 
sri lankan beetroot curry with fried curry leaves and coconut

YUM PAK  15 
wombok slaw with mandarin, pickled carrot, red nam jim and peanuts

gf  GLUTEN FREE   

VEGAN 

DESSERTS

#USEYOURHANDS

TERRARIUM 13  
vietnamese coffee mousse with  
a peanut and chocolate soil

MUM, I DROPPED MY ICE CREAM 14  
condensed milk, yuzu sorbet, puffed rice  
crumble and white chocolate ganache

CASSAVA CAKE gf 14   
yasmin’s warm cassava cake,  
roasted coconut, coconut ice cream

FILIPINO CITRUS DELIGHT gf vg 13   
seasonal citrus, whipped coconut  
cream, filipino rum syrup

GOT SOMETHING TO CELEBRATE? OR JUST HEAPS OF FRIENDS…
our fitzroy restaurant offers a dedicated and private function area, perfect for birthdays 
hen’s nights with private cocktail making classes or to make your next presentation 
professional and delicious. contact functions@ricepaperscissors.com.au for more

        37 p.p    DINNERFOR32 p.p
      LUNCHFOR

no split bills please. thank you. please note, a surcharge applies to all card transactions. 
all dishes may contain traces of nuts and shellfish. please inform your server if you have any allergies 
we use products containing wheat in our kitchen and as such gluten free products may contain traces of wheat 
all produce is free range and sustainably sourced where possible. a 15% surcharge applies on public holidays


