
THAI  RESTAURANT 
&  

COCKTAIL  BAR

CELEBRATIONS AND EVENTS
164 FLINDERS LANE 

MELBOURNE



DESSOUS IS  A  THAI  RESTAURANT AND COCKTAIL  BAR,  S ITUATED IN THE LOWER LEVEL OF

THE HISTORIC RICHARD ALLEN & SON BUILDING.  

THE INTERIOR CREATES A WARM AND MOODY AMBIENCE WITH LOW LIGHTS,  MARBLE,

PLUSH VELVET ,  AND DEEP GREYS AND GREENS,  PROVIDING A BEAUTIFUL,  SUBTERRANEAN

ESCAPE.  THE SPACE OFFERS FLEXIBIL ITY  FOR VARIOUS EVENT ARRANGEMENTS AND CAN

ACCOMMODATE GROUPS FROM INTIMATE GATHERINGS TO CORPORATE LUNCHES OR

DINNERS.

THE MENU FOCUSES ON FAMILIAR BUT UNIQUE SNACKING AND SHARING OPTIONS,

TAILORED TO SUIT  DIFFERENT TASTES AND BUDGETS.  THE DRINKS SELECTION INCLUDES A

DIVERSE WINE L IST  THAT EMPHASIZES SUSTAINABILITY ,  BIODYNAMIC PRACTICES,  AND

LESSER-KNOWN REGIONS AND VARIETALS ,  ALONG WITH A RANGE OF LOCAL BREWS AND

CRAFT COCKTAILS .

 

1 .  UNDERSIDE; BOTTOM

2. (IN THE PLURAL) 

WOMEN’S UNDERGARMENT

DESSOUS 

(PLURAL DESSOUS)

DES• SOUS | DE• SUE | DE• SOO

CAPACITY 

STANDING:  UP TO 80 GUESTS

SIT  DOWN:  UP TO 60 GUESTS



MENU ONE

7 CANAPÉS or

 5  CANAPÉS AND 2  SUBSTANTIAL

$75PP

CANAPÉS

PICKLED SPRING BAY MUSSEL,  COD ROE,  POTATO CRISP

SCALLOP SANDO,  L IME MAYO

TARO FRITTER,  SALTED PLUM SAUCE

POTATO ROSTI ,  FERMENTED CELERIAC

LARB SPICED TUNA TARTARE,  CUCUMBER

SUBSTANTIAL

PORK BELLY KATSU SANDO,  BULLDOG SAUCE

SOY AND MIRIN BRAISED LOCAL MUSHROOMS,  POTATO BREAD

BEEF FLANK SKEWER,  GRILLED CHILLI  RELISH,  ROTI

CRISPY CHICKEN WINGS,  SZECHUAN PEPPER

DESSERT

COCONUT STICKY RICE,  SEASONAL FRUIT

TARO CUSTARD CAKE,  FRIED SHALLOTS

SUPPER ADD-ON

FRIED CHICKEN ROLL,  SWEET CHILLI  MAYO

SPANNER CRAB DONUT,  SRIRACHA 

ADDITIONS

OYSTERS $7.5EA

SEAFOOD ON ICE -  MP 

MENU TWO 

8 CANAPÉS AND 2  SUBSTANTIAL

$95PP 

 ADDITIONAL CANAPÉ $7.5PP

ADDITIONAL SUBSTANTIAL $15PP

SUPPER ADD - ON $15PP

CANAPÉ S



OR

TO START

PICKLED SPRINGBAY MUSSEL,  COD ROE,  POTATO CRISP

ALBACORE TUNA CRUDO,  CARA CARA ORANGE,  PRESERVED OLIVES RELISH

PORK BELLY KATSU SANDO,  BULLDOG SAUCE

MID COURSE

TOMYUM OF STEAMED BARRAMUNDI ,  NETTLE,  P IPPIES

STIR FRY BRUSSEL SPROUTS,  GARLIC ,  OYSTER SAUCE

MAINS

CHAR GRILLED WAGYU RUMP CAP,  CORIANDER CHIMICHURRI ,  THAI  HERBS SALAD

STICKY RICE

DESSERT 

TARO CUSTARD CAKE,  FRIED SHALLOTS

PLEASE NOTE THAT THE MENU IS  SUBJECT TO CHANGE BASED ON SEASONALITY .  

DIETARY REQUIREMENTS CAN BE CATERED FOR WITH NOTICE.

SHOULD YOU WISH TO BRING IN A CAKE,  A  CAKEAGE FEE APPLIES .

SIT  DOWN MENU

ENHANCEMENTS

OYSTERS $7.5EA

CHEF ’ S  SELECTION 2PC CANAPÉS $20PP

ADDITIONAL MAIN $20PP

DRY AGED DUCK LEG ,  PICKLED LIME BROTH,  WINTER MELON

FIVE SPICE BRAISED PORK BELLY,  MUSTARD GREENS ,  MARINATED EGG

FOUR COURSE $1 10THREE COURSE $95



 5  HOURS –

$95PP

3 HOURS –  

$75PP

SPARKLING — 

NV DAL ZOTTO ‘PUCINO’  PROSECCO,  KING VALLEY,  V IC

WHITE — 

2025 TAR &  ROSES PINOT GRIGIO,  CENTRAL,  V IC

2025 AMELIA PARK ‘TRELLIS ’  CHARDONNAY,  MARGARET RIVER,  WA

ROSÉ —

2023 RÊVERIE ROSÉ,  PAYS D'OC,  FRANCE

RED — 

2024 THE LUMINIST  PINOT NOIR ,  YARRA VALLEY,  V IC

2022 HEAD WINES ‘HEART &  HOME’  SHIRAZ,  BAROSSA VALLEY,  SA

BEER — 

LITTLE CREATURES PACIFIC ALE 

DRIVERS LAGER 0%

NON-ALC —

SUMMER NIGHTS

SOFT DRINK

STILL  AND SPARKLING WATER

 

ALTERNATIVELY,  YOU CAN CHOOSE BEVERAGES FROM OUR SHORT WINE LIST ,

WHICH WILL BE CHARGED ON A CONSUMPTION BASIS .

CLASSIC COCKTAIL  ON ARRIVAL -  $23  PER SERVE

DESSOUS SPRITZ ,  NEGRONI ,  MARGARITA ,  ESPRESSO MARTINI

HOUSE SPIRITS  -  $15  PER SERVE

GIN,  VODKA ,  BOURBON & SCOTCH,  SERVED WITH MIXER AND GARNISH

4 HOURS –  

$85PP

BEVERAGE PACKAGE



SPARKLING  — 

NV ALPHA BOX & DICE ‘TAROT’  PROSECCO,  MURRAY DARLING,  SA -  $68

NV THALIA BRUT,  TASMANIA -  $95

NV PIERRE MIGNON GRANDE RÉSERVE BRUT,  CHAMPAGNE,  FRA -  $175

NV LOUIS  ROEDERER COLLECTION 246 ,  CHAMPAGNE,  FRA -  $260

WHITE  — 

2024 COOTER & COOTER RIESLING,  CLARE VALLEY,  SA -  $68

2024 DOG POINT SAUVIGNON BLANC,  MARLBOROUGH,  NZ -  $90

2023 HOLZER RIED ALTWEINGARTEN GRÜNER VELTLINER,  WAGRAM,  AUT -  $85  

2024 FRANZ HAAS PINOT GRIGIO,  ALTO ADIGE,  ITA -  $ 105

2024 L IGHTFOOT CHARDONNAY,  GIPPSLAND,  VIC  -  $90

2024 SHAW + SMITH ‘M3 ’  CHARDONNAY,  ADELAIDE HILLS ,  SA -  $160 

2023  PIERRICK LAROCHE ‘DOMAINE DES HÂTES’  CHABLIS ,  BURGUNDY,  FRA -  $165

ROSÉ  — 

2025  DOMENICA NEBBIOLO ROSÉ,  BEECHWORTH,  VIC  -  $84 

2023  DOMAINE GAVOTY ‘GRAND CLASSIQUE’  ROSÉ,  PROVENCE,  FRA -  $1 10

RED  — 

2023  DOMAINE BEL-AIR 'LES GRANITS BLEUS'  GAMAY,  BEAUJOLAIS ,  FRA -  $95

2022 SHADOWFAX PINOT NOIR ,  GEELONG,  VIC  -  $1 10  

2022  DICEY ‘BANNOCKBURN’  PINOT NOIR ,  CENTRAL OTAGO,  NZ -  $140 

2023  POGGIOTONDO CHIANTI  SUPERIORE SANGIOVESE,  TUSCANY,  ITA -  $100 

2024 VANGUARDIST ‘OENO’  GRENACHE,  MCLAREN VALE,  SA -  $105  

2018  INKWELL ‘DEEPER WELL’  SHIRAZ,  MCLAREN VALE,  SA -  $140 

2023  DELAS ‘LES CHALLEYS’  SYRAH,  SAINT-JOSEPH,  RHÔNE VALLEY,  FRA -  $150  

2019  CHÂTEAU LA FLEUR DES GRAVES ‘GRAVES DE VAYRES’ ,  BORDEAUX,  FRA -   $ 140

A FULL WINE L IST  IS  AVAILABLE UPON REQUEST ,  INCLUDING A SELECTION OF LARGE FORMAT

BOTTLES.  WE ALSO OFFER A VARIETY OF BEERS AND SELECTED COCKTAILS .

SHORT WINE L IST



THANKS FOR BEING PART OF THE JOURNEY WITH US.

ESTABLISHED 20 YEARS AGO,  THE MULBERRY GROUP HAS FOUNDED SOME OF

VICTORIA ’S  MOST MEMORABLE HOSPITALITY ESTABLISHMENTS.  OUR MISSION IS  TO

CREATE AUTHENTIC EXPERIENCES THAT SUPPORT OUR COMMUNITIES ,  AND HAVE A

POSITIVE ENVIRONMENTAL AND SOCIAL IMPACT.  FOOD,  PEOPLE AND

SUSTAINABILITY  S IT  AT  THE CORE OF EVERYTHING WE DO.

THE MULBERRY GROUP IS  PROUD TO SUPPORT COMMON GROUND PROJECT BY

DONATING 10% OF PROFITS FROM ALL VENUES DIRECTLY TO THE FARM AND ITS

PROGRAMS,  WHICH INCLUDE EDUCATION AND TRAINING TO MINIMISE FOOD

INSECURITY ,  PROMOTE FOOD EDUCATION AND INCREASE EMPLOYMENT.

WHEN YOU HOST AN EVENT WITH US,  YOU ARE ALSO DIRECTLY CONTRIBUTING TO 

COMMON GROUND PROJECT.  

THE MULBERRY GROUP HAS OPERATED NINE STANDALONE VENUES INCLUDING

SOME OF MELBOURNE’S  MOST ICONIC CAFES,  HIGHER GROUND,  TOP PADDOCK AND

KETTLE BLACK.  TODAY,  THE PORTFOLIO INCLUDES NOT ONLY CAFES (L IMINAL,

HEIDE KITCHEN) ,  BUT ALSO RESTAURANTS AND BARS (HAZEL,  DESSOUS,  LA

CANTINA)  PLUS OUR OWN COFFEE ROASTERY (SQUARE ONE COFFEE ROASTERS)

AND SOCIAL ENTERPRISE AND FARM,  COMMON GROUND PROJECT.

ABOUT THE MULBERRY GROUP LOOKING FOR ANOTHER EVENT SPACE? 

HAZEL ATRIUM 

AVAILABLE FOR LUNCH AND DINNER EVENTS,  MONDAY -

SATURDAY.  WE CAN HOST UP TO 60 GUESTS SEATED AND

100 STANDING.

LILAC WINE 

OUR WINE BAR OFFERS LARGE GROUP BOOKINGS AND

EXCLUSIVE VENUE HIRE OPTIONS FOR UP TO 75 PEOPLE

SEATED OR 120 STANDING.  

SQUARE ONE RIALTO 

AVAILABLE FOR EXCLUSIVE HIRE,  FOR EVENING EVENTS

MONDAY-SATURDAY AND ALL DAY SUNDAY.  WE CAN

ACCOMMODATE 180 STANDING OR 80 SEATED.  

HEIDE KITCHEN AND SIDNEY MYER EDUCATION CENTRE
OPEN FOR EXCLUSIVE BOOKINGS FOR WORKSHOPS,

PRIVATE EVENTS ,  AND WEDDINGS.  DISCOVER THE

MUSEUM GROUNDS WHILE ENJOYING OUR VENUE.



T H E  B A S E M E N T

1 6 4  F L I N D E R S  L A N E

E V E N T S @ D E S S O U S . C O M . A U

0 3  9 0 7 0  4 9 3 9

FOR HELP MAKING YOUR NEXT EVENT

AN EXPERIENC,  CONTACT OUR EVENTS

TEAM
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