
starters

Warm, fresh kalamata olives with house bread. .  .  .  .  .  .  .  .  .  .  .  .  .  .  7

Traditional garlic bread. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

Shucked natural oysters – 6 or 12. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18/34

Dip platter – Hummus with roasted pine nuts & 
smoked paprika, Tzatziki with dill & Beetroot with feta served 
with chargrilled Turkish bread . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14

Crispy prawn kaitifi with ice-berg lettuce, Vietnamese mint 
salad & fire cracker sauce . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18 

Victorian fresh calamari salt & pepper with feta, avocado, 
heirloom tomatoes, rocket & harissa mayo. .  .  .  .  .  .  .  .  .  .  .  .  .  . 19/30

Spicy beef meatballs (3) in a tomato & cumin ragout 
served with chargrilled Turkish bread. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16

Peking style duck with pickled carrot, cucumber, 
pancakes & ponzu . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22/40 

Soft shell crab salad with Asian slaw, bean shoots & 
Marie Rose sauce. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14 .50

sliders

New York cheeseburger with Wagyu mince, grilled cheese, 
pickles, American mustard, tomato sauce & lettuce. .  .  .  .  .  .  .  .  .  .  .  8

Bronx style southern fried chicken burger with lettuce, 
tomato,cheddar & sweet chilli mayo . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8

* Add small fries. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4

Mains

Choose your slider as a main burger with a basket of fries. .  .  . 22

Add bacon & caramelized onion to the New York burger. .  .  .  .  .  4

Wagyu spaghetti bolognese with parmesan and herbs. .  .  .  .  .  .  . 25

Linguini with prawns, chilli , garlic & cherry tomatoes, 
coriander & lemon butter. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28

Herb crumbed chicken schnitzel, rocket, fennel & 
apple slaw & fries. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28

Beer battered or grilled blue eye with baby spinach salad, 
fries and house made tartare sauce. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28

Chicken Tandoori with roti , salad and traditional mint sauce. .  . 28

7-hour braised boneless lamb neck with sautéed garlic 
chat potatoes, honey & cumin roast carrots , green beans 
& glazed baby onions . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 36

SALADS

Smoked salmon stack with tomato salsa, iceberg, spinach, 
avocado & lemon soy dressing. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22 

Toorak “chop chop” salad, diced tomato, cucumber, red 
capsicum, red onion, beetroot, tuna, cottage cheese with a 
balsamic dressing. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17.5

Flinders Island lamb sumac salad – marinated tomatoes, 
spinach, feta, red onion, cucumber, radish & mint with 
lemon dressing. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 26

Seared tuna nicoise salad, with chat potatoes, capers, olives 
and green beans with a roasted garlic vinaigrette. .  .  .  .  .  .  .  .  .  .  24

Quinoa salad – spinach, chick peas, kidney beans, pumpkin, 
pomegranate, coriander & orange in a honey mustard, 
citrus dressing. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  20

* Add Egg $3, Avo $3, Tuna $3, Chicken $6

FROM THE GRILL

250g Black Angus eye-fillet. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  42

300g Porterhouse. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 36

Both steaks served with sautéed chat potatoes or fries , sugar snap 
peas and green beans

Choose one of the following sauces to match your steak 
- Béarnaise, Chimichurri or Au Poivre

SIDEs

Greek salad with balsamic dressing. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

Green Beans with feta. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8

Garden salad with lemon vinaigrette. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7

Shoe string fries with aioli & ketchup. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4/7

DESSERTS

Banoffee Pie. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14

Vanilla panna cotta with strawberry soup, berries & basil. .  .  .  .  15

Warm choc brownie with burnt fig jam, honeycomb & 
caramel ice-cream. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12

Trio of sorbets – Blood orange and Tahitian lime, raspberry 
& lemon myrtle and mango. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12 

Affagato - Frangelico, espresso & hazelnut ice cream. .  .  .  .  .  .  .  . 14

DINNER menu

manhattanrestaurant manhattanrestaurant www.manhattanrestaurant .com.au (03) 9826 9878 448 Toorak Road, Toorak VIC 3142 

SPECIALS BOARD ALSO AVAILABLE




