
WEEKNIGHT SPECIAL

TUESDAY
CHICKEN BONANZA $23

with a glass of house wine/beer
/ soft drink 

CHOICE OF A CHICKEN DISH:
Fried Indo-style chicken
Maryland with rice (GF) 
Grilled marinated chicken
with rice (GF) 
Korean-style fried chicken
with chips and slaw 

WEDNESDAY
STEAK NIGHT $32

Scotch fillet, chips and
salad 

with a glass of house
wine/beer / soft drink 

ADD SAUCE OR TOPPING:
Creamy mushroom / Pepper
/ Beef jus /Garlic butter
2.5
Bacon and egg  4 
Garlic prawns  8 

THURSDAY
CHICKEN PARMA

NIGHT $26 
Chicken Parma, chips and

salad 
with a glass of house
wine/beer / soft drink

ADD TOPPING: 
Hawaiian / Buldak

(Korean spicy sauce) 2.5
Bacon and egg 4 / Garlic

prawns 8 

ALTERATIONS OF THE MENU ITEMS MAY APPLY EXTRA CHARGES. 
ALTHOUGH EVERY CARE IS TAKEN WHEN PREPARING GLUTEN-FREE
OR NUT-FREE MEALS, WE CANNOT CLAIM TO BE A 100% GLUTEN-

FREE OR NUT-FREE KITCHEN. 
WE DO USE WHEAT PRODUCTS, HENCE OUR MEALS MAY CONTAIN

TRACES OF GLUTEN. 
GF = GLUTEN-FREE V = VEGETARIAN                MILD TO SPICY10% WEEKEND SURCHARGE

WEEKEND & DINNER MENU



TOSARIA’S CLASSIC
FROM 11 AM

CHICKEN
PARMIGIANA

30.5
VIRGINIAN HAM,
NAPOLI SAUCE,

BLENDED CHEESE,
CHIPS AND SALAD 

EGGPLANT
PARMA (V) 27
BAKED CRUMBED
EGGPLANT WITH

SPINACH, TOMATO,
NAPOLI SAUCE,

BLENDED CHEESE,
CHIPS, AND SALAD

BEER BATTERED
FISH AND CHIPS

29
FLATHEAD FISH
SERVED WITH

TARTARE SAUCE,
CHIPS, AND SALAD

GRILLED SALMON
(COOKED

MEDIUM)   35.5
SELECTED

VEGETABLE, FRIED
CROQUETTE WITH A

SIDE OF LEMON
PEPPER SAUCE

CHICKEN BENTO
(GF OPTION) 33

GYOZA, FRIED
CHICKEN BITES,
CHICKEN WITH

TERIYAKI SAUCE, RICE
AND SALAD 

SEAFOOD
BENTO 35

PRAWN TEMPURA,
CALAMARI, SALMON

WITH TERIYAKI
SAUCE, RICE AND

SALAD

200G ANGUS GRAIN FED
SCOTCH FILLET 39.5

SERVED WITH GARDEN SALAD
AND BEER-BATTERED CHIPS

CHOICE OF SAUCE: 
Creamy Mushroom /

Pepper sauce / Teriyaki
(please allow a minimum
of 20 minutes for well-

done steak)



BIG BREAKFAST   28
EGGS OF YOUR CHOICE, BACON, SAUSAGE,
MUSHROOM, SPINACH, CROQUETTE, TOMATO ON
TOASTED SOURDOUGH

EGGS OF YOUR CHOICE  13.5
SCRAMBLED/FRIED / POACHED ON TOASTED
SOURDOUGH    

EGG AND BACON ROLL    16
FRIED EGGS, BACON, SWISS CHEESE, AIOLI,
TOMATO RELISH, BALSAMIC ONION, TOASTED
TURKISH BREAD 

HAM & CHEESE CROISSANT    11.5
ADD FRESH TOMATO  2.5

CHICKEN AVO ON TURKISH BREAD    
16
PULLED CHICKEN, AVOCADO, LETTUCE, SWISS
CHEESE, AIOLI, RED ONION, SWEET CHILLI 

 

ALL - DAY BREAKFAST 
UNTIL 3 PM

SMASHED AVOCADO (V) 22
CHERRY TOMATOES, HALLOUMI, PEPITAS, MINT,

AND POACHED EGGS ON SOURDOUGH 

ASIAN PRAWN OMELETTE 22
TIGER PRAWN, CHILI OIL, SPRING ONION,

CORIANDER, SHALLOTS, AND SRIRACHA MAYO ON

TOASTED SOURDOUGH 

TOASTED SOURDOUGH  9
STRAWBERRY JAM/VEGEMITE/PEANUT BUTTER

BANANA BREAD    9
PULLED CHICKEN BENEDICT 26.5
ONIGIRI, PULLED CHICKEN TERIYAKI, POACHED EGGS
WITH YUZU HOLLANDAISE AND FRIED SEAWEED

ALMOND CROISSANT 10
MUFFIN 6
CHOCOLATE / BLUEBERRY

KIDS EGG AND BACON 11

FRIED EGG AND BACON ON TOASTED SOURDOUGH

KIDS NUTELLA CROISSANT 11

TOASTED CROISSANT WITH NUTELLA JAM  AND STRAWBERRY

KID'S BREAKFAST EXTRAS
GLUTEN-FREE BREAD       2.5 

EGG (FRIED/POACHED)  2.5  |  (SCRAMBLED)  4.5       

SAUTÉED SPINACH | TOMATO     3

MUSHROOM     4.5     | CROQUETTE (2P)   4.5 

HALLOUMI | AVOCADO    5.5

BACON | SAUSAGE     6.5



THAI FISH CAKE (4P)   
13.5  

WITH THAI SWEET CHILI
SAUCE, CUCUMBER, AND RED

ONION 

VEGETABLE LODEH (VEGAN) 14
VEGETABLES WITH LIGHT COCONUT CURRY

SAUCE

MISO EGGPLANT (GF, VEGAN)
16  

GRILLED EGGPLANT TOPPED WITH JAPANESE
MISO SAUCE    

ENTREE

FROM 11 AM

GARLIC AND CHEESE
BREAD  (V)    10

CHICKEN SATAY (4S)
(GF)    16.5

WITH PEANUT SAUCE

TAKOYAKI (6P)   14
OCTOPUS BALL JAPANESE
BBQ SAUCE, MAYO AND

BONITO FLAKES   

MUSHROOM BRUSCHETTA  (GF, V)
16.5  

ONION, TOMATO, BASIL, FETA, BALSAMIC
SAUCE 

HOMEMADE VEGETARIAN
SPRING ROLL (2P) (V)  6.5

WITH THAI SWEET CHILLI SAUCE   

   HOMEMADE KOROKKE
(4P)(V)    16

JAPANESE-STYLE CROQUETTE
WITH CORN, PUMPKIN, CHEESE

FRIED CHICKEN BITES
(5P)  16

WITH SESAME SAUCE 

LEMON PEPPER
CALAMARI (6P)(GF)    

17.5
WITH AIOLI AND LIME

ROTI WITH PEANUT
SAUCE (V) 6 GYOZA (5P)   15.5

CHICKEN AND CABBAGE
DUMPLINGS WITH SOY DIPPING

SAUCE

  SESAME PRAWN TOAST (4P) 15.5
WITH THAI SWEET CHILI SAUCE

  CORN CHEESE (GF) 11
PRAWN CRACKERS 5

MOZZARELLA STICKS
(6P) 12

WITH SPICY MARINARA SAUCE



FROM 11 AM

MAIN COURSE

CARBONARA TRUFFLE

UDON    26
JAPANESE THICK NOODLES,

BACON, MUSHROOM, ONION,

GARLIC, FURIKAKE, ONSEN

EGG AND TRUFFLE

CARBONARA CREAM SAUCE  

HOKKIEN BEEF

NOODLE 26
STIR-FRIED NOODLES

WITH SLICED BEEF AND

ASIAN VEGETABLES 

PAD THAI CHICKEN

AND PRAWNS   30
STIR-FRIED RICE NOODLES,

TIGER PRAWNS TOFU,

BEAN SHOOT, AND PEANUT 

TOSARIA CHICKEN

(GF OPTION)   27
GRILLED CHICKEN

THIGH FILLET, PEANUT

SAUCE, RICE, AND

SALAD

TWICE COOKED

CHICKEN MARYLAND

(GF)    26
INDONESIAN-STYLE FRIED

CHICKEN, TOFU, TEMPEH,

RICE, AND SAMBAL

NASI GORENG (GF,

VEGETARIAN OPTION

AVAILABLE) 28
FRIED RICE, GRILLED

CHICKEN FILLET, AND

FRIED EGG 



FROM 11 AM

MAIN COURSE

PAD CHA SEAFOOD (GF)  35
WHITING FILLET, PRAWN, CALAMARI
WITH SPICY THAI HERB SAUCE, AND
RICE ON SIZZLING PLATE

SAMBAL PRAWNS (GF) 34 
STIR-FRIED TIGER PRAWNS WITH
GARLIC, ONION, CAPSICUM, SAMBAL
SAUCE, AND A SIDE OF RICE 

KRA POW GAI KROB 28
CRISPY CHILLI BASIL CHICKEN WITH
VEGETABLES AND RICE

BEEF RENDANG (GF)    26.5
INDONESIAN SLOW-COOKED BEEF
CURRY, RICE AND PICKLES

YAKI UDON    26
JAPANESE-STYLE STIR-FRIED THICK
NOODLES, BACON, CHICKEN,
CABBAGE, CARROT, ONION, FURIKAKE,
AND BONITO FLAKES

CHOICES OF SAUCE: 
ORIGINAL FRIED
"SWICY" (SWEET & SPICY)
GARLIC SOY

KOREAN FRIED CHICKEN (BONELESS)
SINGLE PORTION (1 SAUCE)           25
SHARING PORTION (2 SAUCES)       36

Served with Korean Slaw and Pickled Radish 
GREAT WITH CHIPS $7 / RICE $4 



PAD SATAY NOODLE CHICKEN 27
STIR-FRIED RICE NOODLES, VEGETABLES AND
SATAY SAUCE

CALAMARI WITH CASHEW NUT (GF)
30
CRUMBED CALAMARI STIR-FRIED WITH
ONION, CAPSICUM, BROCCOLI, CARROT,
SPRING ONION, CASHEW NUTS, MILD SWEET
CHILLI SAUCE, AND A SIDE OF RICE

VEGETARIAN DELIGHT (GF, VEGAN)
26
STIR-FRIED TOFU WITH MUSHROOM,
EGGPLANT, CAPSICUM, ONION, GARLIC, FRIED
ENOKI MUSHROOM AND A SIDE OF RICE

FROM 11 AM

MAIN COURSE

ASIAN STYLE TWICE COOKED BBQ PORK RIBS 
HALF RACK (300G - 350G) 32
FULL RACK (650G - 750G) 53

WITH CHIPS, SALAD, AND TOSARIA’S DIPPING SAUCE



FROM 11 AM

MAIN COURSE

SALAD

CHICKEN & PEANUT SALAD (GF) 26
SHREDDED CHICKEN, TEMPEH, CABBAGE,
CARROT, RED ONION, BEAN SHOOT, FRIED
SHALLOT, PEANUT SAUCE
 

WARM BRUNCH SALAD (GF OPTION)   
23

ADD GRILLED LAMB   6.5
ROASTED SPICED CAULIFLOWER, FIELD
MUSHROOM, TOMATO, AVOCADO, FRIED
CHEESE STICKS, ENOKI, PUMPKIN PUREE,
SESAME SOY DRESSING
 

KIDS MENU
CHEESY EGG ROLL ON RICE (GF)  13

CHICKEN SCHNITZEL, CHIPS, AND SALAD
14

FISH AND CHIPS, SALAD, TOMATO
SAUCE  16

TEMPURA PRAWNS ON RICE WITH
AIOLI 16

KIDS SPAGHETTI BOLOGNESE 15
KIDS PENNE NAPOLI 13

SIDES

ROTI 5

AIOLI / TARTAR / TERIYAKI SAUCE 3

SAMBAL OR ANY OTHER SAUCE 3

STEAMED RICE 4.5 

BEER BATTERED CHIPS 8.5

GARDEN SALAD 7

SAUTÉED VEGETABLES 7.5

GRILLED BEEF SALAD (GF) 26
MIXED SALAD, ASIAN HERBS, CARROT, TOMATO,
RED ONION, CUCUMBER, THAI DRESSING AND
BROWN RICE PUFF
 


