


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

@LEXYMELBOURNE

F r e s h  P a c i f i c  O y s t e r  
Red Chili Granita - Coconut - Chili Oil

H o u s e  P i c k l e d  V e g e t a b l e s

7  |  4 2  |  8 2

1 0

C h a r r e d   C a r r o t  -  C a u l i f l o w e r  P u r e e  -  M i s o  C h i l i  G l a z e

BITES

SMALL PLATES

SIDES

MAINS

B r a i s e d  W A  O c t o p u s  X . O
ShokupanToast - Tobiko - Fingerlime - Pickled
Cucumber

1 2

S m o k e d  B a l l o o n  C r a c k e r
Cinnamon Sugar - Truffle Honey Butter

1 3

W a g y u  T a r t a r e  T a r t l e t
Waygu Beef - Laab - Cashew Nut Cream - Crispy Betel Leaf

1 4

S a l m o n  N o r i  W r a p
Gochujang - Rice Ball Cracker - Pickled Daikon

1 2

e a c h

e a c h

e a c h

P a n -  S e a r e d  S c a l l o p s  
Coconut Bisque - Finger Lime - Avruga Caviar - Roe Rice Cracker

3 2

A p p l e w o o d  S m o k e d  S n a p p e r
Spiced Coconut Dressing - Yuzu Kosho

2 8

C u r e d  K i n g  S a l m o n
Calamansi Soy - Yarra Valley Roe - Coconut Gel

3 0

M i s o - B r a i s e d  L e e k
Burnt Wasabi Cream - Fried Leek - Herb Oil

2 6

C r i s p y  C h i c k e n  B i t e s  2 4
S e r v e  w i t h  a  T r i o  o f  S a u c e s

S e a r e d  B l a c k  C o d  
Choo Chee - Kipfler - Curry Leaf - Pickled Shallot

5 4

R o a s t e d  H a l f - B i r d
Yuzu Tamarind - Charred Corn - Roasted Rice Powder

4 6

C l a y p o t  T e a  S m o k e d  D u c k
Aromatic Rice - Umami Budu - Pomelo - Herbs

5 8

E g g p l a n t  K a t s u  T e r r i n e
Confit Garlic Tofu - Orange Glaze - Fennel

3 6

M a r g a r e t  R i v e r  W a g y u  F l a n k  M B 8
Wagyu Flank 250g - Bonito Soy - Smoked Chimichurri 

7 0

G r e e n  L e a f  S a l a d  -  E n d i v e  -  P i c k l e d  D a i k o n  -  P o t a t o  C r i s p

S h o r t  G r a i n  R i c e  

1 8

1 6

6

TASTE OF LEXY
A  c u r a t e d  m u l t i - c o u r s e  j o u r n e y  t h r o u g h  o u r  f i n e s t
d i s h e s  —  c r a f t e d  t o  s h o w c a s e  t h e  b e s t  o f  o u r  m e n u -
s e a s o n a l  h i g h l i g h t s  &  p r e m i u m  i n g r e d i e n t s .
L e t  u s  t a k e  c a r e  o f  e v e r y t h i n g .

8 5  p e r  p e r s o n

Fermented Chili - Garlic - Pink Murray Salt Flakes
1 2J o s p e r  F r i e d  E d a m a m e

C r i s p y  R i c e  B i b i m b a p
Perilla Leaf - Nori - Egg Floss

1 1 e a c h

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.


