
TURMERIC & COCONUT CURRY
- MARKET FISH, KAFFIR LIME, SNAKE BEANS (GF) - 34
- CAULIFLOWER, KAFFIR LIME, SNAKE BEANS (GF, V) - 30

TWICE COOKED CRISPY SKIN CHICKEN
STAR ANISE & CINNAMON INFUSED ORANGE SAUCE, 
SESAME, HERBS - 34

5 SPICE ROASTED DUCK PANCAKES (6)
HOISIN, SHALLOTS, PICKLED CABBAGE, CUCUMBER - 36

CHAR GRILLED HANGER STEAK (GF)
KIMMI-CHURRI, GREEN MANGO SALAD - 34

BEEF CHEEK RENDANG (GF)
SLOW BRAISED IN COCONUT & LEMONGRASS, 
W/ THAI BASIL, COCONUT CREAM  - 36

LARGER

VIETNAMESE SLAW (GF, V)
CABBAGE, GREEN PAPAYA, HERBS, PEANUTS, 
NUOC CHAM - 14

ASIAN GREENS (V)
MUSHROOM SAUCE, SESAME - 14

MISO CORN (GF)
MISO BUTTER, FURIKAKE - 16
(VEGAN OPTION AVAILABLE)

CHAR GRILLED PINEAPPLE SALAD (GF, V)
BEAN SPROUTS, CHILLI, HERBS, TEQUILA & 
LIME DRESSING - 12

STEAMED RICE (GF, V)
JASMINE - 5

ON THE SIDE

KAFFIR LIME & COCONUT PANNA COTTA
THAI BASIL STRAWBERRIES, SHERBERT, MERINGUE, 
ALMONDS, CARAMELISED WHITE CHOCOLATE - 16

The Sweet Stuff

DUMPLINGS &
BAO BUNS

SHIITAKE, GINGER & CHESTNUT WONTONS (5) (V)
BLACK VINEGAR, SESAME, CORIANDER - 16
 
SPICY KOREAN FRIED CHICKEN BAO (4)
CUCUMBER, LIGHT YEARS RANCH - 26

CHILLI CARAMEL PORK BELLY BAO (4)
CUCUMBER KIM-CHI, SRIRACHA MAYO - 26

EGGPLANT KATSU BAO (4) (V)
CUCUMBER KIM-CHI, STRANGE FLAVOUR SAUCE - 25

TROPIC THUNDER - 18 
CHILLI INFUSED VODKA, LICOR 43, PINEAPPLE, 
PASSIONFRUIT, LIME, FRESH CHILLI 
a spicy, fruity explosion

LYCHEE LEMONGRASS MARTINI - 18
VODKA, LYCHEE, LEMONGRASS, LEMON
who doesn’t like lychee’s? (they’re lying) 

SPICED PEAR SPRITZ - 17
MERLET PEAR LIQUEUR, PROSECCO, STAR ANISE,
FRESH PEAR, SODA
a refreshing all day sipper

PINEAPPLE MARGARITA - 18 
TEQUILA, FRESH PINEAPPLE, LIME
a tropical margarita

TIKI CLUB - 19 
WHITE RUM, BARSOL PISCO, APPLEWOOD OKAR, 
FASSIONOLA, LIME, MINT
a tiki styled apertif

LEMON KIMONO - 18 
LIMONCELLO, MONTENEGRO, LEMON, FOAM,
LEMON SHERBERT 
when life gives you lemons.... drink this

CHERRY BLOSSOM - 19 
GIN, HEERING CHERRY, FRESH GRAPEFRUIT, 
LEMON, FOAM, BITTERS 
a zingy blend of cherry and citrus

ENTER THE DRAGON - 19 
TEQUILA, MEZCAL, FRESH MANGO, LIME, FALERNUM 
smokey, tropical heat killer

MEDIUM

KINGFISH CEVICHE (GF)
COCONUT, CHILLI, KAFFIR LIME - 24

SALMON SASHIMI (GF)
CUCUMBER, PONZU, WASABICADO, SHISO, 
FURIKAKE - 24

VEGETARIAN SPRING ROLLS (4) (V)
ASIAN HERBS, LETTUCE, NUOC CHAM - 17

LYFC - LIGHT YEARS FRIED CHICKEN (GF)
SRIRACHA MAYO, LIME - 17

MISO CARAMEL EGGPLANT (GF, V)
CORIANDER, SNAKE BEANS, SESAME - 22

CUMIN SPICED FRIED CAULIFLOWER (GF, V)
STRANGE FLAVOUR SAUCE, COCONUT, DILL, MINT,
PEANUTS - 22

CRISPY MASTERSTOCK PORK BELLY
STICKY CHILLI CARAMEL, PEANUTS, HERBS - 28

HONEY & SESAME KING PRAWNS
TYPHOON SHELTER CRUMBS, CURRY LEAVES - 28

SMALL

LIGHT YEARS PICKLE PLATE (GF, V)
HOUSE MADE PICKLE SELECTION - 6

GINGER & GARLIC CUCUMBER (GF, V) 
SESAME, VINEGAR, DILL - 6

STEAMED HERVEY BAY SCALLOPS (GF)
* VIETNAMESE XO - 4.5 EACH
* GINGER & SHALLOTS - 4.5 EACH

 WELCOME TO
LIGHT YEARS!

OUR MENU IS DESIGNED 
TO BE SHARED

WE RECOMMEND 
4 - 5 SHARE PLATES 

BETWEEN TWO PEOPLE

                                         

 
 
 
 
 
 

TAG US!

FOLLOW US!  

COCKTAILS

TAP BEER
TIGER
PALE LAGER - SINGAPORE (5%) - 10

RED STRIPE
PALE LAGER - JAMAICA (4.7%) - 10

(GF) - GLUTEN FREE / (V) - VEGAN / WHILST ALL CARE IS TAKEN TO MAINTAIN A CROSS CONTAMINATION FREE KITCHEN WE CANNOT GUARANTEE THAT OUR FOOD IS 100% ALLERGEN FREE / 10% SURCHARGE ON WEEKENDS. 15% SURCHARGE ON PUBLIC HOLIDAYS

ASK US FOR ANY OF THE CLASSICS

5 SPICE CHOCOLATE MOUSSE
OREO CRUMBS, PEANUT BRITTLE, 
HONEYCOMB, YUZU ANGLAISE - 16


