
BREAD 

WHOLEMEAL SOURDOUGH LOAF 
pepe saya butter, rosemary & thyme oil 
 

OYSTERS  

NATURAL OYSTERS 
ginger, chilli & kaffir lime dressing 

KILPATRICK OYSTERS 
bacon, house kilpatrick sauce  

TO SHARE 
SASHIMI PLATE 
MOOLOOLABA YELLOWFIN TUNA chilli, orange & 
sesame dressing, white radish, bean curd crisp 

HIRAMASA KINGFISH chilled soba noodles, cucumber, 
mint, shallot, white soy & apple dressing 

ORA KING SALMON mustard & dark soy dressing, 
cucumber pickle, beach mustard 
 

SALUMI BOARD 

SAN DANIELE PROSCIUTTO  |  QUATTRO STELLE  
TRUFFLE SALAMI  |  QUATTRO STELLE NDUJA SALAMI 
QUATTRO STELLE GARLIC & FENNEL SALAMI  |  
BUFFALO MOZZARELLA  served with grilled sourdough

PLATTERS 
COLD SEAFOOD PLATTER 
BALMAIN BUGS  |  SMOKED TASMANIAN SALMON  | 
FRESH KING PRAWNS  |  BLUE SWIMMER CRABS  | 
NATURAL  OYSTERS  
served with tempura  fish fillets, chunky chips ,garlic 
aioli, house pickles

HOT SEAFOOD PLATTER 
MORETON BAY BUGS tomato & black bean, jasmine 
rice, coriander, chilli, shallots 

GIANT KING PRAWNS garlic & chili butter 

SNAPPER FILLETS cashew cream, kohlrabi, snow peas, 
nasturtium 

KILPATRICK OYSTERS bacon, house kilpatrick sauce 
served with tempura  fish fillets, chunky chips ,garlic 
aioli, house pickles

MEAT PLATTER  
LAMB RUMP ritolo of lamb neck, spinach, goats 
cheese, & raisins, eggplant, smoked hummus, paprika 

WAGYU BEEF BRISKET pressed potato & speck, beer 
braised onions, silver beet, pepper jus 

DUCK BREAST served medium, pumpkin & ginger 
puree, kohlrabi, black funghi, choy sum 
 
served with cos lettuce salad & truffle fries

SMALL PLATES 

LEMON PEPPER CALAMARI 
tahini & citrus mayo, fresh herbs 

TEMPURA PRAWNS   
chilli jam, green papaya salad 

YELLOWFIN TUNA SASHIMI (GF,DF) 
chilli, orange & sesame dressing, white radish, 
bean curd crisp  

ORA KING SALMON SASHIMI (GF) 
horseradish creme fraiche, golden beetroot, 
pickled cucumber, beach mustard 

HIRAMASA KINGFISH SASHIMI (DF) 
chilled soba noodles, cucumber, mint, shallot, 
white soy & apple dressing  

FRESH KING PRAWNS (GF) 
whipped avocado, grapefruit, roquette,  
coastal greens 

BEETROOT RISOTTO (V,GF) 
hazelnuts, goats cheese, swiss chard 

ZUCCHINI FLOWERS (V) 
buffalo ricotta & lemon filling, muhammarah  

WAGYU BEEF CARPACCIO (GF) 
white balsamic & truffle dressing, cured egg yolk, 
roquette, parmesan 

ROASTED KING PRAWNS  
black garlic & miso butter, red elk, crusty bread 

PORK & CHIVE DUMPLINGS (DF) 
black vinegar, sesame & chilli oil 

BUFFALO MOZZARELLA 
heirloom carrot, mustard oil, zucchini, rye crisps 

LARGE PLATES 

LAMB RUMP (GF,DF) 
eggplant, smoked hummus, zucchini, paprika  

ATLANTIC SALMON (GF)  
smoked potato, chicken & onion broth,  sugar snap peas, 
asparagus 

MARKET FISH 
ask our wait staff for today’s market fish 

CHICKEN BREAST 
caponata, garlic cream, crispy polenta, herb oil 

TEMPURA MARKET FISH 
chunky chips, mixed leaves, house tartare, pickles 

WAGYU BEEF BRISKET 
pressed potato & speck, beer braised onions, silver beet, 
pepper jus 

DUCK BREAST (GF) 
pumpkin & ginger puree, kohlrabi, black funghi, choy 
sum 

WHOLE LEMON SOLE  
caper berry & garlic  butter, coastal greens, salad & fries 

TORTELLINI (V) 
mushroom & ricotta filling, peas, mushrooms, taleggio 
cream sauce

SIDES 
BAKED SWEET POTATO  (V) jersey yoghurt, fried 
buckwheat, sesame oil, cumin  

COS LETTUCE SALAD (V,GF) fennel, cucumber, radish, 
verjuice & seeded mustard dressing 

TRUFFLE FRIES (V) parmesan, truffle aioli 

ROCKET, RADICCHIO & PEAR SALAD (V,GF)  
parmesan,evo oil & white balsamic dressing 

BROCCOLI & ASPARAGUS (V,GF) mint, almond, 
baked ricotta

DESSERTS 
VANILLA CREME BRULEE (GF)  
raspberry sorbet 

CARAMEL TEXTURES (GF) 
creme caramel, marscarpone mousse, almond 
crumb, salted caramel ice cream 

DECONSTRUCTED APPLE PIE 
stewed apples, golden raisins, vanilla anglaise 
foam, vanilla ice cream, brown sugar crust   

COOKIES & CREAM CHEESECAKE 
cold set cheesecake, dark chocolate crumb, 
chocolate cookie, vanilla ice cream 

BANANA SPLIT (GF) 
caramelised banana, caramel popcorn, chocolate 
fudge sauce, peanuts, vanilla ice cream 

CHEESE PLATE  
CHEDDAR | BLUE | BRIE |   
seasonal fruit relish, lavosh 

$20 minimum eftpos |  all prices GST inclusive  | menu is subject to seasonal 
availability  |  please notify staff of any allergies & dietary requirements

PUBLIC HOLIDAYS INCUR A 10% SURCHARGE 
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CHEF’S FEAST

4 COURSES FOR $55PP   
available for groups of 2-16 persons  |  whole table only  |  menu 
subject to seasonal availability  | dietary requirements not 
substitutable

EASY DINING MENU

MONDAY - THURSDAY LUNCH & DINNER 

2 COURSE FOR $39  |  3 COURSE FOR $45 
 
FRIDAY - SUNDAY/PUBLIC HOLIDAYS LUNCH & DINNER 

2 COURSE FOR $45  |  3 COURSE FOR $55 
 
menu not available for groups 20+

ENTREE 

LEMON PEPPER  CALAMARI (DF) 
tahini & cirtus mayo, fresh herbs 

BEETROOT RISOTTO (V,GF) 
hazelnuts, goats cheese, swiss chard 

ORA KING SALMON SASHIMI (GF) 
horseradish creme fraiche, golden beetroot, pickled 
cucumber, beach mustardd 

ZUCCHINI FLOWERS (V) 
buffalo ricotta & lemon filling, muhammarah  

PORK & CHIVE DUMPLINGS (DF) 
black vinegar, sesame & chilli oil

1ST COURSE

SALUMI PLATE SAN DANIELE PROSCIUTTO  |  
QUATTRO STELLE TRUFFLE SALAMI  |  QUATTRO STELLE 
NDUJA SALAMI | QUATTRO STELLE GARLIC & FENNEL 
SALAMI  |  BUFFALO MOZZARELLA 
served with grilled sourdough

MAIN 
MARKET FISH 
ask our wait staff for today’s market fish 

ATLANTIC SALMON (GF)  
smoked potato puree, chicken & onion broth, sugar snap 
peas, asparagus 

CHICKEN BREAST  
caponata, garlic cream, crispy polenta, herb oil  

WAGYU BEEF BRISKET 
pressed potato & speck, beer braised onions, silver beet, 
pepper jus 

TORTELLINI (V)  
mushroom & ricotta filling, peas, mushrooms, taleggio cream 

2ND COURSE 
ROASTED KING PRAWNS 
black garlic & miso butter, crusty bread

3RD COURSE 

WAGYU BEEF BRISKET 
pressed potato & speck, beer braised onions, silver beet, 
pepper jus 
 
served with cos lettuce salad , fennel, cucumber, radish, verjuice & 

seeded mustard dressing

DESSERT 

VANILLA CREME BRULEE (GF)  
raspberry sorbet 

COOKIES & CREAM CHEESECAKE 
cold set cheesecake, dark chocolate crumb, chocolate 
cookie, vanilla ice cream 

CARAMEL TEXTURES (GF) 
creme caramel, marscarpone mousse, almond crumb, 
salted caramel ice cream

4TH COURSE 
 
COOKIES & CREAM CHEESECAKE 
cold set cheesecake, dark chocolate crumb, chocolate 
cookie, ice cream 

$20 minimum eftpos |  all prices GST inclusive  | menu is subject to seasonal 
availability  |  please notify staff of any allergies & dietary requirements

PUBLIC HOLIDAYS INCUR A 10% SURCHARGE 

MAKE IT THROUGH MONDAYS  
$10 MARGARITAS, MOJITOS & 

MARTINIS 
BECAUSE WE ALL HATE MONDAYS

TEQUILA TUESDAYS  
$10 BARTENDER’S MARGARITAS 

TEQUILA! FIESTA! SIESTA!

WHY NOT WEDNESDAYS?  
$10 ESPRESSO MARTINIS 

NEED A MID WEEK PICK ME UP TO GET YOU 

THROUGH? 

BYO THURSDAYS  
$5PP CORKAGE 

EMPTY YOUR CELLAR! 
WINE ONLY. 2 COURSE MINIMUM. 1 ITEM PER PERSON  AVAILABLE UNTIL 7:30PM

ITALIAN FRIDAYS  
$10 NEGRONIS, $10 APEROL SPRITZ 

$5 PERONIS, $5 PROSECCO 
terms & conditions apply 


