
Welcome to The Place, which pays homage to the iconic Martin Place that is located in the civic 
and commercial heart of Sydney. Since the 19th century, Martin Place served as a meeting point 

for Sydneysiders to gather when news first broke at the General Post Office (GPO) building 
located at No. 1, Martin Place; and in times of national significance including Anzac Day. 

Today, The Place offers an intimate setting for diners to immerse in a historic atmosphere and 
indulge in the best of Modern Australian cuisine paired with Southeast Asian flavours.  

T A S T E  O F  A S I A
Kong B ak B ao (2  p ie ces)

Braised Pork Belly served in Steamed Bun 
18

Chicke n C u rr y  Pu� (2  p ie ces)
Mango Chutney

18

Singap ore S at ay  
Wagyu Beef and Chicken with Peanut Sauce 

25

Singap ore Chicke n C u rr y  
Chicken in Spicy Coconut Gravy, Potato, 

Fragrant Rice and Papadum
36

Thai  G re e n Chicke n C u rr y  
Spicy Curry with Steamed Rice 

35

Hainan ese Chicke n Rice 
Chicken Breast with Chicken Rice, Chilli, Ginger 

and Dark Soy
38

S e afood L ak s a 
Yamba Prawns, Scallops, Quail Eggs and Bean Curd 

in Spicy Coconut Gravy  
36

Wag y u B e ef  Re n dang
Wagyu Beef Cheek braised in Coconut with Achar Pickles 

and Fragrant Rice 
35

Ful le r to n S alm on Bir yani
Spiced Basmati Rice with Salmon, Achar Pickles 

and Papadum 
36

S I D E S
Rocket  an d Pe ar  S alad 

Walnuts, Parmesan Cheese and Balsamic
10

G arde n S alad
Tomato, Cucumber, Onions and Balsamic

10

Kip� e r  Pot atoes
Black Olives and Semi-dried Tomatoes

10

Swe et Pot ato Chips
Rosemary Garlic Salt

10

H on ey- gla ze d C arrot s
Puffed Amaranth

10

B roccol in i
Olive Oil and Pine Nuts

10

G re e n B e ans
Olive Oil and Roasted Almonds

10

Désiré e Ma sh e d Pot ato
Crispy Pancetta and Cabbage

10

D E S S E R T S

S T A R T E R S
S on oma S o u rdo ugh B re ad   

Butter or Olive Oil and Balsamic
3. 50

M ixe d O l ives
Marinated in Lemon Oil  

4. 50   

S o u p of  Th e Day 
Sourdough Croutons 

18

F U L L E R T O N  F A V O U R I T E S  
G re e k S alad 

Market Greens, Feta Cheese, Kalamata Olives, 
Cucumber and Pickled Spanish Onions

18

Tradit ional  C aes ar  S alad
Cos Lettuce, Free-range Eggs, White Anchovies, 

Aged Parmesan with Sourdough Croutons 
Add Chicken   5

Add Yamba Prawn   12
18

Tomato C ap rese S alad
New South Wales Burrata, Heirloom Tomato, 

Dried Black Olives and Fresh Basil
19

Pan -se are d S c al lops
Cauliflower Puree, Crispy Sage and Avruga Caviar

25

Yam ba Prawn Fet t uccin e 
Roasted Cherry Tomato, Crispy Capers, Chilli, 

Dill and Lemon Zest
38

M ush room Risot to
Hawkesbury Mushrooms with Aged Parmesan

28

Pan -se are d Re d Em p e ror
Queensland Red Emperor, Bok Choy, Shiitake, Wakame Broth 

42

New Ze alan d A k aroa S alm on
Creamed Polenta and Sautéed Lentils 

38

Rive r ina Wag y u Sh or t  Rib 
Braised Beef on Parsnip Puree, Chilli, Garlic Sautéed Kale 

with Fennel Salad  
48

Taj ima Wag y u Sir lo in  (2 50g )
400-day Grain-fed Beef with Sautéed Silverbeet, 

Mushrooms and Chimichurri Salsa
65

Slow- cooke d C owra L am b R ack  
Smoked Eggplant, Green Pea Puree and Potato Fondant 

55

Ful le r to n B u rge r  
220g Wagyu Beef Patty, Caramelised Onions, Lettuce, 

Tomatoes, Bacon and Cheddar served with Fries  
2 9

Lobste r  Rol l
Rock Lobster served in a Brioche Bun with 

Salad and Truffle Fries  
48

Allow us to fulf il your needs – please let one of our wait staff know if you have any special dietary 
requirements, food allergies or food intolerances.

Group dining menus can be arranged for groups of ten people or more. 
Enquire with our wait staff for more information.

Payments by credit card incur a merchant service fee of 1.5 percent added to the amount payable.

Gluten Free Vegetarian 

St raw b e rr y  an d Rh u barb Cru m b le 
Traditional White Chocolate Crumble served with 

Caramelised Milk Ice Cream
16

Crè m e B rûlé e
Served with Fresh Seasonal Berries

15
 

Ch ocolate Fon dant
(Please allow us 20 minutes to prepare)

Served with Preserved Spiced Cherry and Vanilla Ice Cream
18

 
B anana Fr it te rs

Served with Coconut Ice Cream and Gula Melaka Sauce
16

Sl ice d Fruit s
Served with Seasonal Berries

18

S elect ion of  Aust ral ian Ch e ese
Served with Stone-baked Lavosh, Walnut Bread, 

Muscatel Grapes and Quince Paste
18



M I N E R A L  WAT E R
Price per bottle

Ev ia n St i l l  M i n e ral  Wate r  (750ml)  1 5
Ac q ua Pa n na St i l l  M i n e ral  Wate r  (1L)  1 8

B ad o it  S pa r kl i n g M i n e ral  Wate r  (750ml)  1 5

San Pellegrino Sparkling Mineral  Wate r  (1L)  1 8

G I N G E R  B E E R
Price per bottle

B ro o k val e  Un io n G i n ge r  B e e r  (500ml)  19
Contains 4% Alcohol 

S chwe p p e s G i n ge r  B e e r  (300ml)  8
Non-alcoholic

C I D E R
Price per bottle

B o na my ’s  A p p l e C id e r,  TA S  13

A U S T R A L I A N  B E E R
Price per bottle

C row n L a ge r,  V I C  12

Ja m e s B oa g s Pre m i u m ,  TA S  12

Jam e s B oa g s L ight ,  TA S  1 1

L it t l e  C re at u re s Pi ls n e r,  WA  12

L it t l e  C re at u re s Pal e  A l e ,  WA  12

Hah n Ult ra  C r is p,  NS W  12

I M P O R T E D  B E E R
Price per bottle

C o ro na ,  M exic o  13

H e i n e ke n ,  Net h e r la n d s  13

H o e ga a rd e n ,  B e l g i u m  13

Pe ro n i ,  I t a l y   13

Pau la n e r,  G e r ma ny  13

Ste l la  A r to is ,  U K  13

S P I R I T S  &  L I Q U E U R S
Price per 30ml

A bs o l ut  Vo d k a  1 4

B e efe ate r  G i n  1 4

B al la nt i n e 12  ye a rs  S c otch W h is k y  1 4  

Chivas Regal 12 years Scotch Whisky  1 6  

G l e n l ivet  Fo u n d e rs  Re s e r ve W h is k y  1 6

Jam e s o n I r is h W h is k y  1 5

K ah l úa C o�e e L iq u e u r   1 4

M al i b u C o c o n ut Ru m  1 4

M a r te l l  VSO P C ognac  20

O l m e c a A ltos  Te q u i la   1 4

T O  F I N I S H
I t a l ian A�ogato

Espresso, Vanilla Ice Cream and Amaretto
18

A�ogato
Espresso and Vanilla Ice Cream

12

C o�e e
Served with a slice of Kueh Lapis

12

En gl is h B re ak fa s t   9

Fre n ch E a r l  G rey  9

Le m o n B u s h  9

M o ro c c a n M i nt   9

O ra n ge  9

1 83 7 B lack  9

G e is ha B l os s o m  9

F I N E  S E L E C T I O N  
O F  T W G  T E A

Ja s m i n e Pe a r ls   12

Royal  Da r je e l i n g  12

Em p e ro r ’s  W h ite G a rd e n  12

I m p e r ia l  O o l o n g  12

P R E M I U M  S E L E C T I O N  
O F  T W G  T E A  

E s p re s s o  |  M ac ch iato  7

Pic c o l o L at te  7

D o u b l e E s p re s s o  8

Lo n g B lack  8

C a p p u c ci n o 8

F lat  W h ite  8

C afé L at te  8

Lo n g M ac ch iato  8

M o cha  8

C hai  L at te  8

H ot C h o c o late  8

H ot Wate r,  H o n ey a n d Le m o n  3 . 5 0

C O F F E E

S M O O T H I E S
Price per glass  1 8

Lych e e,  B a na na ,  P i n e a p p l e ,  
Va n i l la  a n d I c e

A l m o n d M i l k ,  C ac ao N i bs ,  
C o c oa Powd e r,  Date s a n d I c e 

S O F T  D R I N K
Price per glass  7

Pe psi

Pe psi  M a x

Le m o nad e

Le m o n S q ua s h

G i n ge r  A l e

S o da Wate r

To n ic  Wate r

Le m o n L i m e B it te rs

F R U I T  J U I C E
Price per glass  8

A p p l e

G uava

Pi n e a p p l e

O ra n ge

To mato

C ra n b e r r y

Ru by Re d G ra p ef r u it

F R E S H LY  S Q U E E Z E D  J U I C E
Price per glass  1 4

A p p l e

C a r rot

G ra p ef r u it

O ra n ge 

Pi n e a p p l e

Wate r m e l o n

F R E S H LY  B L E N D E D  J U I C E  
Price per glass  1 8

Le m o n ,  Pi n e a p p l e ,  M i nt  a n d C u cu m b e r

C a r rot ,  O ra n ge,  G i n ge r,  Tu r m e ric  a n d M an go
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