begin your meal with
DUO OF DIPS 12
with turkish flat bread
BRUSCHETTA

14

sliced salted tomato, buffalo mozzarella and balsamic glaze
PRAWN WONTONS 17
steamed and served with nam jim sauce

oysters
NATURAL 10 (3) 19 (6) 32 (12) - GF
lemon and lime
TIJUANA 12 (3) 23 (6) 36 (12) - GF
chilled, with tomato salsa and guacamole
MORNAY 12 (3) 23 (6) 36 (12)
baked béchamel and cheese
KILPATRICK 12 (3) 23 (6) 36 (12) - GF
bacon and house made sauce

entrées
SALT AND PEPPER CALAMARI 18 - LG
radish and rocket salad with chilli paw paw jam
PRAWN AND CRAB TIAN 19 - GF
avocado salsa, cracked pepper and raspberry dressing
SIZZLING MADAGASCAN PRAWNS 18 - GF
honey, pepper and green ginger wine served with pilaf rice
SEAFOOD CHOWDER 20
prawns, bugs, fish and calamari in a seafood velouté sauce
SEAFOOD LASAGNE

20

a combination of seafood layered with béchamel and seafood bisque
BRAISED PORK HOCK 19 - GF
pak choy and ginger plum glaze
PUMPKIN AND PARMESAN CROQUETS 17 - V
with sriracha aioli

house specialties
HOT AND COLD SEAFOOD PLATTER 70 (ONE) 140 (TWO)
natural and kilpatrick oysters, salt and pepper calamari, prawn dumplings, battered fish,
mornay bug, madagascan prawns, chilled bugs and chilled prawns served with chips,
fresh garden salad and a selection of sauces
CHILLED SEAFOOD PLATTER 45
natural and tijuana oysters, chilled bugs, chilled prawns, smoked salmon, prawn and crab tian
with fresh garden salad and a selection of sauces

mains
CHILLI BUG AND PRAWNS 39 - GF
with pilaf rice and asian greens
LOCAL MARKET FISH 36
pumpkin and parmesan croquets, cauliflower purée and lemon beurre blanc
SEAFOOD MARINARA 38
spaghetti with a napoli sauce and fresh seafood, finished with garlic cream
PROSCIUTTO WRAPPED CHICKEN 36 - GF
garlic and thyme mash, ratatouille and hollandaise sauce
200G PETITE EYE FILLET 40 - GF
colcannon mash with smokey bacon, broccolini and jus
- add garlic prawns 7 or bugs 9
300G GRASS FED STRIP LOIN 38 - GF
colcannon mash with smokey bacon, broccolini and jus
- add garlic prawns 7 or bugs 9
OVEN BAKED FIELD MUSHROOM 34 - V
cauliflower garlic crumb, ratatouille and napoli sauce

sides 8 (ONE) 20 (THREE)
SAUTÉED GREENS WITH ALMOND BUTTER
BEER BATTERED FRIES WITH GARLIC AIOLI
GARDEN SALAD
RATATOUILLE
CAULIFLOWER GRATIN
GARLIC THYME MASH

condiments 2
BOURBON AND PEPPERCORN BUTTER / DIANNE SAUCE
HOT ENGLISH OR DIJON MUSTARD / RED WINE JUS / HOLLANDAISE
* please inform waitstaff of any dietary requirements

lg - low gluten gf - gluten free v - vegetarian

