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Uni Hill Town Centre 

 

9 Janefield Drive, Bundoora Vic 3083 
 

PH: 03 9193 7687 
 

info@onefusion.au 
 

www.onefusion.au 
 

     onefusion.au 

 
A LA CARTE MENU 

 
 
 
 

“FUSION” 

The result of joining two or more concepts together 

to form ONE single entity. 
 
 
 
 

SURCHARGES: 
 

ALL CARD PAYMENTS: 1.65%          –          SUNDAYS: 10%          –          PUBLIC HOLIDAYS: 15% 
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THE BRUNCH MENU 
 
 
 

 

The MOO –  Steak Sandwich –  $22 
Marinated rump steak, bacon, aioli, lettuce, tomato, cheddar cheese & tomato relish  

served in a Turkish Focaccia. (DFO) 
 

The VEG-E –  Grilled Veggie Focaccia –  $17.5 
Grilled eggplant, zucchini, pumpkin, semi dried tomato, spinach, cheddar cheese & tomato relish, 

served in a Turkish focaccia.     (V, VEGO, DFO) 
 

The SCHNITY –  Chicken Schnitzel Focaccia –  $18.5 
Herbs & Panko crumbed chicken schnitzel, cabbage slaw, mayonnaise served in a Turkish focaccia. 

 

The BELT Focaccia –  $17.5 
Triple smoked bacon, pan fried eggs, lettuce, tomato & aioli, served in a Turkish focaccia (DFO) 

 

The H C T – Ham Focaccia –  $17 
Champagne ham,  cheddar cheese, tomato & seeded mustard, served in a Turkish focaccia. (DFO) 

 

The CHICKY – Chicken & Avocado Focaccia –  $18.5 
Grilled chicken breast, avocado, cheddar cheese, mayonnaise, spinach, served in a Turkish focaccia. (DFO) 

 
 

Add a Side:      Chips $6        Salad $7        Creamy Garlic Mash Potato $6        Seasonal Veggies $7     
Lebanese Rice $6        Sweet Potato Wedges $8        Cabbage Slaw $6 

 

 
 

 

THE ZAATAR –  Zaatar & Cheese Pizza –  $17 
Zaatar, mozzarella cheese & EV olive oil. Served on a 13-inch woodfire pizza base. (V, VEGO, GFO) 

 

 
 

 

The LEAFY –  Leaf Salad –  $17 
Mix leaf salad, julienne carrot, sliced red onion, cucumber cubes, tomato & honey mustard dressing.  

(GF, DF, NF, V, VEGO) 
 

The TOUSHY – Fattoush & Falafel Salad –  $23.5 
Falafel bites, mixed leaf salad, tomato, red capsicum, red onion, carrot, radish, & sumac 

with pomegranate & zaatar dressing. Served with fried Lebanese bread pieces. (DF, NF, V, VEG, GFO) 
 

The SEE-ZAR – Caesar Salad –  $23.5 
Cos lettuce, crispy bacon, parmesan cheese, homemade Caesar dressing, croutons, anchovies,  

served with a poached egg. 
 

Add On:      Grilled Chicken $7      BBQ Chicken $7      Fried Calamari $9       
Salmon Fillet Cubes $10      Falafel Bites $5      x1 Egg $3 

 
 
 
 

PLEASE NOTE:   **This ‘Brunch’ Menu may be ‘WITHDRAWN’ during busier times or with larger groups bookings** 
 
 
 
 
 

Whilst we endeavour to produce products that do not contain ingredients of specified concern, 
We cannot guarantee an allergen free venue. Please alert us of any intolerances or allergies.  

(GF: Gluten Free,  GFO:  Gluten Free Option +$3,  V: Vegetarian,  VEG: Vegan,  VEGO: Vegan Option +$2,  DF: Dairy Free,  DFO: Dairy Free Option,  NF: Nut Free



Starters & Sharing Plates 
 

Baked Pizza Bread –  $10 
Fresh pizza dough bread. Baked in our pizza oven. Sliced & drizzled with olive oil & Zaatar spice.  

Served with EV olive oil & balsamic vinegar dip. (V, VEG, DF, NFO) 
 

Chips –  $10.5 
Crunchy potato chips served with tomato sauce. (V, VEG, NF, DF) 

 

Sweet Potato Wedges –  $18.9 
Sweet potato wedges served with sour cream & sweet chilli sauce. (V, VEGO, GF, NF, DFO) 

 

Soup of the Day –  $17.5 
Please ask our friendly team members for the soup flavour of the day. 

Served with toasted Turkish focaccia. 
 

Lemon & Pepper Fried Calamari –  $18.9 
Lightly dusted with semolina, served with fresh lemon & aioli. (NF, DFO, GFO +$3) 

 

Porcini Mushroom & Truffle Arancini –  $18.9 
Served with pecorino romano & aioli. 3 per serve. (NF, V) 

 

Char Grilled Octopus –  $24.5 
‘High Quality’ tender octopus tentacle, chargrilled & tossed with lemon, parsley & olive oil.  

Served on a bed of leaf salad mix drizzled with lemon & EV olive oil. Served with a tomato, fetta & red onion salsa. (GF, NF) 
 

Tomato & Fetta Bruschetta –  $18.9 
Fresh tomato, red onion, basil, fetta cheese, extra virgin olive oil & balsamic glaze.  

Served on sourdough sliced bread. 3 per serve (V, NF, DFO, GFO +$3) 
 

Chicken Wings –  $26 
Buffalo OR Original flavoured chicken wings.  Served with celery sticks & blue cheese sauce. 12 pieces per serve. (NF, GF) 

 

Nachos –  $23 
Corn chips with three cheese sauce, five beans salsa, sour cream, guacamole & pico de gallo. (GF, V, VEGO, NF) 

Add On:     Grilled Chicken Breast Fillet $7      Grilled BBQ Chicken $7       Chilli Beef $7 
 

Duo of Dips –  $15.5 
2 Dips – Hummus dip & Taramasalata dip. Served with grilled pita bread & fried Lebanese bread. 

Add On:     Extra Dip: $6      Extra Grilled Pita Bread: $3      Extra Fried Lebanese Bread $3 

 
 

Garlic & Cheese Pizza –  $19.5 
13-inch woodfire pizza base with Confit garlic, mozzarella,  wild oregano & EV olive oil. (V, NF, GFO +$3) 

 

Zaatar Pizza –  $14.5 
13-inch woodfire pizza base with Zaatar, EV olive oil. (V, VEG, GFO +$3) 

 

The ZAATAR - Zaatar & Cheese Pizza –  $17 
13-inch woodfire pizza base with Zaatar, mozzarella cheese  & EV olive oil. (V, VEGO, GFO +$3) 

 

 
 
 
 
 
 
 
 
 
 

One Fusion – Specialty Dish 
 

Whilst we endeavour to produce products that do not contain ingredients of specified concern,  
We cannot guarantee an allergen free venue. Please alert us of any intolerances or allergies. 

(GF: Gluten Free,  GFO:  Gluten Free Option +$3,  V: Vegetarian,  VEG: Vegan,  VEGO: Vegan Option +$2,  DF: Dairy Free,  DFO: Dairy Free Option,  NF: Nut Free) 



Pizza - Wood Fire Oven  
13– inch Pizza Base 

Hand Stretched Pizza Dough 

 

Italian Tomato Napoli Sauce Base  
 

Margherita Pizza –  $19.5 
Fior di latte, parmesan, basil & olive oil. (V, NF) 

 

Capricciosa Pizza –  $24.5 
Triple smoked champagne ham, Fior di latte,  

mushrooms & olives. (NF) 
 

Pepperoni Pizza –  $23 
Fior di latte, KRC sliced pepperoni. (NF) 

 

Mediterranean Artichoke Pizza –  $24.5 
Napoli, mozzarella cheese, artichoke, triple smoked 

champagne ham, red pepper, kalamata olives,  
Spanish onion & fetta cheese. (NF) 

 

BBQ Chicken Pizza –  $25 
BBQ chicken, bacon, caramelized onion, mozzarella cheese  

& bourbon BBQ sauce. (NF) 
 

Meat Lovers Pizza –  $29.5 
Beef Bolognese sauce, triple smoked champagne ham, 
grilled chicken, bacon, hot salami, mozzarella cheese  

& Spanish onion. (NF) 
 

Hawaiian Pizza –  $24 
Pineapple, triple smoked champagne ham  

& mozzarella cheese. (NF) 
 

Pescatore Pizza –  $30.5 
Scallops, calamari, mussels, prawns, napoli, fish,  

Fior di latte & basil. (NF) 
 

Mixed Grilled Veggies Pizza –  $24.5 
Seasonal grilled veggies, napoli, mozzarella cheese,  

pumpkin seeds, rocket, & balsamic glaze (V, NF) 
 

One Fusion Supremo (The Lot) Pizza –  $29.5 
Triple smoked champagne ham, hot salami,  

mozzarella cheese, capsicum, red onion, mushrooms  
& olives. (NF) 

 
 
 
 
 
 
 

 

All Pizzas: 
 

Gluten Free Pizza Base substitute available: + $3 
 

Vegan Mozzarella Cheese substitute available: + $2 
 

 

 
 
 

White Cheese Sauce Base  
(NOT Tomato Base Sauce) 

 

Garlic & Cheese Pizza –  $19.5 
Confit garlic, mozzarella & wild oregano  

& EV olive oil. (V, NF) 
 

Zaatar Pizza –  $14.5 
Zaatar, EV olive oil. (V, VEG) 

 

The ZAATAR - Zaatar & Cheese Pizza –  $17 
Zaatar, mozzarella cheese  & olive oil. (V) 

 

Hot Salami Pizza –  $23.5 
Hot calabrese sliced salami, mozzarella cheese,  

roasted red capsicum, caramelized onion,  
& kalamata olives. (NF) 

 

Zucca (Pumpkin) Pizza –  $25 
Semi dried tomato, maple syrup, roast pumpkin,  
Fior di latte, fetta cheese, pine nuts & rocket. (V) 

 

Roasted Potato Pizza –  $25 
Truffle paste, roasted potato, broccolini,  
mozzarella cheese & rosemary. (V, NF) 

 

Fungi (Mushroom) Pizza –  $25 
Truffle paste, Victorian seasonal mushroom,  

forest mushroom pickle & Fior di latte. (V, NF) 
 

Chicken & Chorizo Pizza –  $26 
Pork chorizo, chicken, caramelized onion, semi dried tomato, 

anchovies, & mozzarella cheese. (NF) 
 

Prosciutto & Anchovies Pizza –  $24.5 
Prosciutto (Fresh OR Cooked), capers, anchovies,  

kalamata olives, Fior di latte, Grana Padano & rocket. (NF) 
 
 
 
 
 
 
 
 
 
 

Add On: 
 

Shredded Mozzarella Cheese, Capsicum, Olives,  
Pineapple, Anchovies, Onion, Broccolini, Rocket, Napoli:    $4 

 

Hot Salami, Pepperoni, Ham, Prosciutto, Bacon,  
Fior di latte, Mushrooms, Grilled Pumpkin,  

Grilled Eggplant, Grilled Zucchini:    $5 
 

Scallops, Prawns, Chicken - Grilled / BBQ:    $6 
 

 
 
 

One Fusion – Specialty Dish 
 

Whilst we endeavour to produce products that do not contain ingredients of specified concern, 
We cannot guarantee an allergen free venue. Please alert us of any intolerances or allergies. 

(GF: Gluten Free,  GFO:  Gluten Free Option +$3,  V: Vegetarian,  VEG: Vegan,  VEGO: Vegan Option +$2,  DF: Dairy Free,  DFO: Dairy Free Option,  NF: Nut Free) 



From the Pan – Pasta 

 

1.      Choose your Pasta –       Spaghetti,      Penne      or      Potato Gnocchi 
...OR   Gluten Free: Penne + $3 

 

2.      Choose your Sauce – 
 

Carbonara Sauce –  $28.9 
Triple smoked bacon, onion, garlic, egg cooked in cream, white wine, 

served with Grana Padano cheese. (DFO, NF) 
Add On:   Chicken $5 

 

Bolognese Sauce –  $27.9 
Beef bolognaise sauce with basil, red wine, served with Grana Padano cheese. (DFO, NF) 

 

Vegetarian Sauce –  $26.9 
Napoli, roasted red pepper, black kalamata olives, roasted pumpkin, spinach, red wine, 

served with Grana Padano cheese. (V, VEGO, NF, DFO) 
Add On:   Chicken $5      Salmon Fillet Cubes $10 

 

Beef Ragu Sauce –  $31 
Slow braised beef, tomato, herbs, with pecorino, red wine, served with Grana Padano cheese. (DFO, NF) 

 

Marinara Sauce –  $31 
Scallops, calamari, mussels, prawns, fish, chilli, cherry tomatoes & basil, served with Grana Padano cheese. (DFO, NF) 

 

 
 
 
 
 
 

From the Pan – Risotto 
 

(Please Note:   ALL Risottos are cooked with a WINE,  ONION  &  GARLIC  base which CANNOT be removed) 
 

Mushroom Risotto –  $28.9 
Victorian seasonal mushrooms, arborio rice, onion & garlic, cream, white wine, 

served with Grana Padano cheese & truffle oil. (V, VEGO, GF, NF, DFO) 
Add On:   Chicken $5      Salmon Fillet Cubes $10 

 

Chicken & Chorizo Risotto –  $29.5 
Chicken breast, arborio rice, onion, garlic, peas, pork chorizo, sun dried tomato, cream, white wine, 

served with Grana Padano cheese & olive oil. (GF, NF, DFO) 
 

Pumpkin Risotto –  $28.9 
Maple roast pumpkin, arborio rice, peas, onion, garlic, spinach, pine nuts, fetta, cream, white wine, 

served with Grana Padano cheese. (V, GF, DFO) 
Add On:   Chicken $5      Salmon Fillet Cubes $10 

 

Seafood Risotto –  $31 
Selection of prawns, calamari, scallops, barramundi fish, arborio rice with hint of chili, semi dried tomato, cream, 

onion, garlic, white wine, served with Grana Padano cheese. (NF, GF, DFO) 
 

 
 
 
 
 
 
 
 
 
 
 
 

One Fusion – Specialty Dish 
 

Whilst we endeavour to produce products that do not contain ingredients of specified concern, 
We cannot guarantee an allergen free venue. Please alert us of any intolerances or allergies. 

(GF: Gluten Free,  GFO:  Gluten Free Option +$3,  V: Vegetarian,  VEG: Vegan,  VEGO: Vegan Option +$2,  DF: Dairy Free,  DFO: Dairy Free Option,  NF: Nut Free) 



Parmas 
 

Chicken Schnitzel –  $27 
Crumbed chicken schnitzel with lemon, served with chips & salad. (NF) 

 

Classic Chicken Parmigiana –  $31.5 
Chicken Schnitzel, ham, napoli, mozzarella cheese, served with chips & salad. (NF) 

 

Mexican Chicken Parmigiana –  $36.5 
Chicken Schnitzel, napoli, mozzarella cheese, sour cream, guacamole, pico de gallo, served with chips & salad. (NF) 

 

 

Chefs’ Specials 
 

Mediterranean Chicken Skewers –  $32.5 
X2 Chargrilled chicken thigh fillet skewers mixed with capsicum & onion, served with Lebanese rice & salad. 

 Served with hommus & fresh lemon. (GFO + $3) 
Add On:   Grilled Pita Bread $3          Extra Chicken Skewer $10 

 

Mediterranean Kefta Plate –  $32.5 
X2 Chargrilled beef keftas, minced with parsley, onion & 7 spice, served with Lebanese rice & salad. 

 Served with hommus & fresh lemon. (GFO + $3) 
Add On:   Grilled Pita Bread $3          Extra Kefta $8 

 

Mediterranean Lamb Skewers –  $33.5 
X2 Chargrilled lamb shoulder skewers mixed with capsicum & onion, served with Lebanese rice & salad. 

 Served with hommus & fresh lemon. Cooked Medium (GFO + $3) 
Add On:   Grilled Pita Bread $3          Extra Lamb Skewer $11 

 

Mixed Grill Plate –  $42.9 
X1 Chargrilled lamb shoulder skewer mixed with capsicum & onion, 

X1 Chargrilled chicken thigh fillet skewer mixed with capsicum & onion,   X1 Chargrilled beef Kefta.   
Served with Lebanese rice & salad. Served with hommus & fresh lemon. (GFO + $3) 

Add On:   Grilled Pita Bread $3     Extra Lamb Skewer $11     Extra Kefta $8     Extra Chicken Skewer $10 

 

Oven Baked Gnocchi* –  $31 
Potato gnocchi with mascarpone, napoli, fried sage, pistachio crumb served with Grana Padano cheese. (V) 

*NO Pasta Substitution. 

 

Chicken Scallopini –  $29.9 
Thinly sliced chicken breast fillet, onion & mushroom lightly fried with garlic, white wine & cream. 

Served with creamy garlic potato mash, fresh spinach, & spring onions. (GF) 
 

12 Hour Braised Beef Short Rib –  $34.5 
250 grams braised beef sort rib, served with bacon mash, broccolini & crispy prosciutto. Served in a red wine base sauce. (GF) 

 

Lamb Shank –  $33.5 
Slow cooked Tasmanian lamb shank with creamy garlic mash, seasonal Veggies, & gremolata.  

Topped with sweet potato crisps (GF) 

 

One Fusion ‘MEAT’ TOWER – For 2 –  Only $89 
(Valued at $120) 

(Served in multiples of x2 only) 
 

x2 Beef keftas,    x2 Lamb Shoulder skewers, mixed with capsicum & onion, 
x2 Chicken thigh fillet skewers, mixed with capsicum & onion, 

x1 serve of chicken wings (your choice of:  buffalo or original flavour), 
Served with grilled pita bread,    Lebanese rice,    chips  &  salad. 

Served with aioli & hommus. 
Substitutions may incur extra charges. 

 
 



From the Grill 
 

Porterhouse Steak –  $42 
250 grams grass fed black angus steak. 

 

Scotch Fillet Steak –  $47 
300 grams grass fed black angus steak. 

 

Wagyu Rump Steak –  $56 
300 grams wagyu rump steak. 

Marble score 8-9+ 
(Chef recommendation – Cooked Medium Rare) 

 

** All Steaks come with your choice of x1 side** 
 

Chips,    Salad,    Creamy Garlic Mash Potato,    Seasonal Veggies,    Lebanese Rice,    Cabbage Slaw,    Sweet Potato Wedges +$2 
 

Extras… 
 

Choose your sauce: (optional) 
Tomato Sauce,  BBQ Sauce:   Free 

One Fusion Signature Sauce,        Hot Chilli Sauce,        Aioli Sauce,       Sour Cream,       Sweet Chilli Sauce:      $3 
Plain Gravy,       Creamy Mushroom Sauce,       Peppercorn Gravy,     Café De Paris - Flavoured Butter:      $4 

 

Choose an EXTRA side: (optional) 
Chips $6,         Salad $7,         Creamy Garlic Mash Potato $7,         Seasonal Veggies $7, 

Lebanese Rice $6,         Cabbage Slaw $6,         Sweet Potato Wedges $8 
 

 

Burgers 
 

Cheeseburger –  $27 
Beef patty, burger cheese, house pickle, One Fusion signature sauce,  

milk bun, served with chips. Cooked Medium OR Well Done. (GFO +$3) 
 

Ultimate Beef Burger –  $31.5 
Beef patty, burger cheese, lettuce, tomato, tomato relish, bacon, One Fusion signature sauce,  

milk bun, served with chips. Cooked Medium OR Well Done. (GFO +$3) 
 

Grilled Chicken Burger –  $31.5 
Marinated chicken breast fillet, burger cheese, lettuce, tomato, tomato relish, bacon, One Fusion signature sauce, 

milk bun, served with chips.  (GFO +$3) 
 

 

From the Sea 
 

Fish & Chips –  $31.5 
Deep fried beer battered Barramundi fillet, fresh lemon & tartare sauce. Served with chips & salad (GFO +$3, NF, DFO) 

(Grilled Fish Option: GF +$3) 
 

Pan Fried Atlantic Salmon –  $34.5 
Atlantic salmon fillet, served with lyonnaise potato, broccolini, taramasalata, & fresh lemon. (DFO, NF) 

 

Main Calamari –  $31.5 
Crispy lemon & pepper calamari served with chips, salad, aioli & fresh lemon. (GFO +$3, NF, DFO) 

 

 

One Fusion – Specialty Dish 
 

Whilst we endeavour to produce products that do not contain ingredients of specified concern,  
We cannot guarantee an allergen free venue. Please alert us of any intolerances or allergies. 

(GF: Gluten Free,  GFO:  Gluten Free Option +$3,  V: Vegetarian,  VEG: Vegan,  VEGO: Vegan Option +$2,  DF: Dairy Free,  DFO: Dairy Free Option,  NF: Nut Free) 



Salads 
 

Calamari Salad –  $25.5 
Fried lemon & pepper calamari, crunchy cabbage, cucumber, carrot, Vietnamese mint, fried shallot, 

pepitas, Asian dressing*. Served with fresh lemon & fresh coriander. (V, GFO +$3, NFO) 
*Dressing contains coriander. 

 

One Fusion Super Salad –  $25.5 
Black rice, edamame beans, broccoli, roast pumpkin, avocado, alfalfa,  

Romesco & herbs pistachio crumb (V, VEG, GFO +$3, NFO, DF) 
 

The TOUSHY – Fattoush & Falafel Salad –  $23.5 
Falafel bites, mixed leaf salad, tomato, red capsicum, red onion, carrot, radish, & sumac, crispy Lebanese bread, 

with pomegranate & zaatar dressing. Served with crispy Lebanese bread pieces. (DF, NF, V, VEG, GFO +$3) 
 

The SEE-ZAR – Caesar Salad –  $23.5 
Cos lettuce, crispy bacon, parmesan cheese, homemade Caesar dressing, croutons, anchovies, served with a poached egg. 

 

Leaf Salad –  $17 
Mixed leaf salad, julienne carrot, sliced red onion, cucumber cubes, tomato & honey mustard dressing. (GF, V, VEGO, DFO, NF) 

 
Add On:      Grilled Chicken $7      BBQ Chicken $7      Fried Calamari $9      Falafel Bites $5      Salmon Fillet Cubes $10 

       

 

Kids Menu 
 

Kids Cheeseburger –  $15 
Served with chips & tomato sauce. (GFO +$3) 

 

Kids Margherita Pizza –  $14.5 
Tomato napoli, Fior di latte. 10-inch size (NF, V, VEGO) 

 

Kids Chicken Parmigiana –  $16 
Served with chips & tomato sauce. 

 

Kids Chicken Schnitzel –  $14.5 
Served with chips & tomato sauce. 

 

Kids Spaghetti or Penne Bolognese –  $14.5 
Spaghetti OR Penne pasta with beef bolognaise sauce. (GFO +$3)  

 

Kids Plain Pasta –  $10 
Spaghetti OR Penne pasta cooked with butter OR oil  (GFO +$3) 

 

Kids Steak & Chips –  $16 
Porterhouse steak served with chips & tomato sauce. 

 

Kids Chicken Nuggets & Chips –  $13 
6 Chicken breast nuggets, served with chips & tomato sauce. 

 

Kids Fish Nuggets & Chips –  $13 
4 Battered fish nuggets, served with chips & tomato sauce. 

 

Kids Dessert –  $10 
2 Scoops of vanilla ice cream with your choice of: Chocolate, Strawberry, or Caramel topping. 

Served with Persian fairy floss & sprinkles. 
 

 

One Fusion – Specialty Dish 
 

Whilst we endeavour to produce products that do not contain ingredients of specified concern, 
We cannot guarantee an allergen free venue. Please alert us of any intolerances or allergies.  

(GF: Gluten Free,  GFO:  Gluten Free Option +$3,  V: Vegetarian,  VEG: Vegan,  VEGO: Vegan Option +$2,  DF: Dairy Free,  DFO: Dairy Free Option,  NF: Nut Free) 



 
 
 
 
 
 
 
 
 
 
 
 

 

Desserts 
 

Nutella Pizza –  $15 
Nutella, strawberries & icing sugar. 

Add: Vanilla ice cream $3 
 

Biscoff Pizza –  $15 
Biscoff spread with Biscoff crumb & icing sugar. 

Add: Vanilla ice cream $3 
 

Sticky Date Pudding $15 
Warm sticky date pudding, fresh strawberries & butterscotch sauce, served with vanilla ice cream. 

 
 

Chocolate Deluxe Cake –  $15 
Chocolate cake topped with warm chocolate sauce, salted caramel & 

white chocolate ganache served with vanilla ice cream. 
 

Dessert ‘Sharing’ Plate –  $38 
Combination of: Passionfruit Pannacotta, Sticky Date Pudding & Chocolate Deluxe Cake. 

Served with almond crumb, fairy floss, fresh strawberries & vanilla ice cream. 
 

 
 
 
 
 

 

Affogato  (classic)     $8 

Double shot of Espresso - Served with Ice cream 
 

ADD… a 30ml Shot of… 
 

Sheep Dog –  ‘Peanut Butter’ Whiskey       $10 
Frangelico       $11 
Baileys         $11 

Jameson Whiskey       $12 
Flavoured Liqueur         $10 

(Strawberry,  Mango,  Watermelon,  Passionfruit,  Green Apple,  Banana,  Peach,  Lychee,  Coconut  OR  Chocolate) 
 

 
 
 
 
 
 
 
 
 
 

One Fusion – Specialty Dish 
 

Whilst we endeavour to produce products that do not contain ingredients of specified concern,  
We cannot guarantee an allergen free venue. Please alert us of any intolerances or allergies. 

(GF: Gluten Free,  GFO:  Gluten Free Option +$3,  V: Vegetarian,  VEG: Vegan,  VEGO: Vegan Option +$2,  DF: Dairy Free,  DFO: Dairy Free Option,  NF: Nut Free) 



 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 

About Us 
 

Fusion 
"The result of joining two or more concepts together to form ONE single entity." 

 
 

The One Fusion brand was born in January 2023. Two family members Rene & Paul had the idea that why 
can’t suburban Melbourne have a unique place to wine, dine & just unwind.  

A place for our guests to enjoy great food whilst still enjoying the One Fusion Vibe & experience. 
 

Here at One Fusion, we have a little something for all to enjoy. From singles to couples to families to groups.  
 

Our carefully designed food & drinks menu has enough variety & options 
that will surely satisfy even the harshest critic. 

 

Good food & great customer service. The ‘Old School’ Hospitality Experience. 

 
 

____________________________________________________________________________ 
 
 
 

“We pride ourselves in making sure our guests are always welcome & leave satisfied.  
We truly believe that great hospitality is NOT dead. Just re - emerging”. – Paul E  

 
 

“Providing good food & great customer service is our secret recipe”. – Rene 
 
 
 

 
 
 
 

      onefusion.au 
 



 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Host your next celebration at One Fusion. 
 

At One Fusion, we make every event special, from birthdays & anniversaries 
to corporate functions & casual gatherings. 

 

Host your next occasion with us & choose from a range of customizable  
food & drink packages for groups of any size. 

 

Cocktail style party or a more intimate Sit-Down event… We’ve got you covered. 
 

We will walk you through what food & drink options you have to work with, 

& ‘YOU’ decide exactly how you would like to go about it. 
 

Your function… your way! ** 
 

ENQUIRE WITH US TODAY 
 

Please note: We do NOT accommodate for 18th Birthday functions – unless a ‘sit down’ event  ** 
 

** Conditions apply 

 


