Tuesday to Friday
11.30 am - 2.30pm

(Up to 5 GUESTS)
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Lunch menu




01 A Choice Of Entree

CURED ORA KING SALMON,Calamansi soy, yarra river roe, cucumber, coconut gel

AKAJISO KINGFISH, Yuzu shiso, kombu seaweed, pickled daikon
WARM SILKEN TOFU, Brown butter soy, leek furikakel

PRAWN AND SCALLOPS DUMPLING, Chive pesto, cashew, snow pea tendril
CHICKEN KARAAGE, Mentaiko nanban, spring onion, togarashi

02 A Choice Of Mains

GRILLEDCHICKEN, Tamarind jaew, oyster mushroom, green herb salsa

WOK- FRIED CHILLI CRAB NOODLE, Spanner crab meat, tobiko, chive, crispy egg
GRILLED PORK JOWL, Kohlrabi kimchi, green shiso, umeboshi glaze

SEARED BLACK COD, Choo chee curry, kipfler potato, pickled shallot +$10

BLACK OPAL WAGYU FLANK M8, Bonito soy, smoked chimichurri, maldon salt +$20

03 A Choice Of Side Dish

JUSTFRIES,Nori salt, togarashi mayo
ROASTED PUMPKIN, Miso cauliflower, gula melaka, toasted pepita
LEXY CAESAR SALAD, Shokupan crumb, lup chong, parmesan

SHORT GRAIN RICE
pcr A surcharge of 1.1% applies to all credit card payments. A 10% surcharge
pcrson applies on weekends and a 15% surcharge on public holidays.

Add-ons

CHARREDEDAMAME 12 (ea)
fermented chilli, garlic, murray pink salt ea

CASSAVA CRACKERS 13
Chilli salt, yuzu miso mascarpone, chive

FRESH PACIFIC OYSTER

Red chilli granita, coconut, chilli oil 7/42/82
SAMBAL TEMPEH 12 (ea)
Perilla leaf, confit garlic tofu cream, crispy nori

X.0 ROCK LOBSTER 17 (ea)
Shokupan, tobiko, lime pearl, pickled cucumber (Add on caviar. +$15)

STONE AXE WAGYU BEEF TARTLET 15 (ea)
Cashew cream, gold leaf €a

ALASKAN CRAB KOROKKE 15 (ea)
Curry mayo, yarra roe, curry leaf ea

@LEXYMELBOURNE

Please notify our team of any dietary requirements or allergies. While every effort is made to accommodate, trace elements may remain due to the nature of our kitchen
environment. A surcharge of 1.1% applies to all credit card payments. A 10% surcharge applies on weekends and a 15% surcharge on public holidays.
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