THE LUCKY BEE WAS FOUNDED IN NEW YORK CITY'S LOWER EAST SIDE IN 2015 AND OPENED ON THE CENTRAL COAST
IN 2018.
WE ARE PROUDLY CHEF-OWNED & FAMILY-RUN.
OUR MENU IS DESIGNED TO BE SHARED, FAMILY-STYLE.
COMBINING THAI, CHINESE & VIETNAMESE INFLUENCES USING THE FRESHEST, LOCAL PRODUCE.
DUE TO CURRENT RESTRICTIONS, YOUR TABLE IS ALLOCATED FOR 1.5 HOURS.
PLEASE BE PATIENT WITH OUR TEAM AS WE NAVIGATE THROUGH THESE UNCERTAIN TIMES.

SHRIMP & PEANUTS ARE ESSENTIAL TO MANY THAI DISHES.
PLEASE LET US KNOW OF ANY ALLERGIES OR DIETARY RESTRICTIONS.
LOVE & LUCK,
EXECUTIVE CHEF MATTY BENNETT, RUPERT NOFFS & HEAD CHEF DREW POWERS

MENU

SYDNEY ROCK OYSTERS
& NAHM JIM  24/48 GF

CEVICHE OF KINGFISH

GREEN CHILLI NAHM JIM, COCONUT CREAM, THAI BASIL OIL, MAKRUT LIME, FRIED SHALLOT 26 GF

BANG-BANG CHICKEN (VEG OPTION)
BUCKWHEAT NOODLE, COCONUT POACHED CHICKEN, SHAVED CUCUMBER,
SESAME, SZECHUAN CHILLLI OIL, CRISPY SHALLOT 24 GF

CRISPY SOFT-SHELL CRAB

GREEN APPLE, THAI BASIL, THREE FLAVOUR CARAMEL NAHM JIM & FRIED GARLIC 26 GF

SZECHUAN PEPPER & SALT CHICKEN WINGS

NAM PRIK 22 GF

STEAMED PORK BUNS

SZECHUAN CHILLI OIL & SHALLOT 21

STEAMED SCALLOP HAR GOW DUMPLINGS
CHILLI SOY 17

PEKING DUCK SPRING ROLLS (VEG OPTION)
SWEET PLUM SAUCE 23

CRISPY FRIED EGGPLANT

THREE FLAVOUR CARAMEL,PICKLED CHILLI & FRIED GARLIC 19 GF/V/VG

TWICE-COOKED PORK HOCK BAO BUNS

HOISIN, PICKLED CUCUMBER 24

THAI GREEN CURRY OF COCONUT POACHED CHICKEN (VEG OPTION)

MARKET VEGETABLES, THAI BASIL & PICKLED MUSTARD GREENS 38 GF

WHOLE SZECHUAN PEPPER & SALT FRIED SNAPPER

SWEET CHILLI & NAM PRIK (600g FILLETED FISH) 52 GF

STEAMED JASMINE RICE 4

SELECTION OF 'MR GOATY' GELATO & SORBET

PREMIUM, ALL NATURAL & LOCALLY HAND-CHURNED 15

GF= GLUTEN FREE V= VEGETARIAN VG=VEGAN




'@\ CHAMPAGNLE & SPARRLING
\

Pol Roger Brut (Epernay, France) 150

'"An impressively rich, dry Champagne from one of the oldest and most distinguished Champagne houses. Fit for Queens!’

Monmousseau ‘Brut Etoile’ NV (Loire Valley, France) 11/55

‘A high quality ‘Method Traditional’ sparkling wine producing a great glass of bubbles.
Fresh, clean and crisp with hints of pear, almond and fig provides the perfect aperitif’

WIHITLE WINE

Dr. Burklin-Wolf ‘Dry’ Riesling 2020 (Pfalz, Germany) 13/69

‘An awesome ‘dry’ style white wine with plenty of grapefruit, freshly squeezed lemon and with hints of jasmine. Wonderful tension

and fruit balance that works especially well with a bit of spice — won't disappoint’

Hughes & Hughes Sauvignon Blanc 2020 (Flowerpot, Tasmania) 12/62
‘From a tiny vineyard located on Tasmania's South Coast, comes this gem of a Sauvignon Blanc made by the Hughes brothers. Easy

going and extremely delicious’

Domaine du Chardonnay Petit Chablis 2019 (Burgundy, France) 14/70

‘Grown on Portlandian clay this Chardonnay is, quite simply, classic Petit Chablis.

Crisp, dry, fruit-forward with subtle herbs, citrus and honeysuckle aromas’
ROSE WINE

Chateau Riotor Rose 2018 (Provence, France) 12/60

‘A beautiful family owned property situated on the shores of the Mediterranean near St Tropez.

A fine, elegant example of how Rose from Provence should be produced — dry with a hint of wild strawberry sweetness’

Max 2020 Rose (South of France) 11/56

‘Pale pink in colour, wonderful blood orange, citrus & peach notes laced with delicate redcurrant and nectarine.

This is what Summer is all about!’
RED WINE

Clarence House Pinot Noir 2020 (Cambridge, Tasmania) 14/70
‘From a picturesque estate just north of Hobart. Revealing lovely notes of ripe cherries, cassis & red plums,

resulting in an extremely delicious and drinkable soft red wine with a touch of spice’

Massena ‘The Moonlight Run” GSM 2019 (Barossa Valley, SA) 12/62

‘A blend of Grenache, Shiraz & Mataro from slightly elevated vineyard sites in Greenock.

Bright, juicy & vibrant with hints of chocolate and black cherries — a modern interpretation of the classic Barossa GSM '’

Salomon Estate ‘Wildflower’ Syrah 2018 (Finniss River, SA) 13/66

With a nod to the great wines of the Northern Rhone, this Syrah (aka Shiraz) is dark & brooding

with wonderful hints of spice & white pepper. Impressive.’

LUCRY LIBATIONS

PINK PALACE 22

Vodka, Lychee Liqueur, Curacao, Lemon Juice, Pineapple Juice, Lime Juice, Fresh Mint & Lychee

BEES KNEES 22

Gin, Lemon Juice, Local Honey

LYCHEE MARTINI 22
Vodka, Lychee Liqueur, Lychee Syrup

ESPRESSO MARTINI 22
Vanilla Vodka, Espresso Coffee, Mr. Black Coffee Liqueur

SPICY MARGARITA 22
Tequila, Mezcal, Triple Sec, Lime Juice, Thai Chilli Salt Rim

ROYAL MY THAI 22

White Rum, Orange Curac¢ao, Lime Juice, Orange Juice, Orgeat Syrup, Dark Rum

ASK ABOUT OUR SELECTION OF CLASSIC COCKTAILS
BEERS, JUICES & SOFT DRINKS

Surcharge of 1.8% Applies for all cards. 10% Surcharge Applies on Sundays, Public Holidays & Groups of 10 or more.



