LUNCH & DINNER ENTREES

Garlic & Parmesan Baguette (V) 12
RAW & COLD F SE— -
ocaccia Brea
D

:,r?'hh; Shucked Oysters (Aus) D:; :; w/ Balsamic reduction & Extra Virgin Olive Oil

atura

w/ lemon wedges Mixed Seafood Chowder (GFO) (Aus) 36
Ceviche 29 49 w/ sourdough

Ceviche seafood dressing Crispy Balmain Bug Roll 19
Mornay 29 49 ik bun, baby gem, cured fennel,

Béchamel sauce, parmesan cheese preserved chilli Kewpie
Rockefeller 29 49

Béchamel sauce, spinach, breadcrumbs Sca}lop Croquettgs 3)Q) 29
Kilpatrick 29 49 Chives & hollandaise

Bacon, worcestershire, lemon House-Made Arancini (3) (V) 26
Normandy Reserve 29 49 Truffle mushroom, parmesan, garlic aioli

Seaweed vinegar Bao Buns (2) (Aus) 12

Soft, fluffy bao buns, filled w/ pickled cucumber,

Crispy Wonton Tacos (2) (Aus) A S

e Your Choice of:
Kingfish, avocado, chilli, coriander, lime 35 Karaage chicken 28
i Crispy pork belly 29
Salmon, avocado, chilli, coriander, lime 33
Prawn tempura 31
Crispy bu
Salmon OR Kingfish Carpaccio (GF) (Aus) At 33
Mandarin miso reduction & black tobiko 33 Byron Bay Burrata (GFO) 25
Braised cherry tomatoes, basil pesto
Sashimi Selection (GF) (Aus) and Extra Virgin Olive Oil
Wasabi, pickled ginger, white soy ADD Focaccia 7
Choice of:
Salt & Pepper Calamari (Aus & NZ) 30
oL 30 Malt vinegar aioli, rocket & fennel salad
Kingfish * 34 '
Mixed Selection 35 SALADS
Tuna * Market Price
Confit Duck (GF) (Fr) 35
w/ Roasted pumpkin, quinoa, feta, rocket,
SIDES (s alads or Poke Bow lS) pumpkin seeds & a Champagne vinaigrette
(Aus) Catalina Caesar (GFO) 25
Chicken; Karaage or Grilled (GF) 10 Cos lettuce, Caesar dressing, bacon,
Black Angus Beef (GF) 12 poached egg, shaved parmesan & croutons
Salmon; Glazed or Tartare (GF) 12 Garden Salad (V / GF) 15
Poached Eggs (V/ GF) & Leafy greens, cherry tomatoes, cucumber, onion
Field Mushroom (V / GF) 9 ' ' ’
Poke Bowl (GFO) (Aus) 25
} _ o Sushi rice, pickled vegetables, crispy kale,
Subject to availability Wakame, Nori, crispy shallots, Wasabi mayo,
) Sesame ponzu dressing
V - Vegetarian
VE - Vegan Aus - Australian Sourced
GF - Gluten Free NZ - New Zealand Sourced

GFO - Gluten Free Option  Fr - French Sourced
DF - Dairy Free J - Japanese Sourced




MAINS
Orange Roughy Fish Burger (Aus & NZ)

Cajun spices, coleslaw, tomatoes, house-made

tartare, served w/ chips

Pulled Pork Burger

35

34

Brioche bun, slaw, Sriracha mayo, served w/chips

Wild Caught Grilled Barramundi (GF) (Aus) 48

w/ Warm caponata, lemon & caper beurre blanc

Panko Crumbed Deep Sea Perch

(Aus & N2Z)
House-made tartare, rocket & fennel salad,
served w/ chips

Crispy Prawn & Snapper Dumplings
(Aus & N2Z)
Asian greens & chilli coconut lime

Crispy Roasted Pork Belly (GFO) (Aus)
Ginger, shallots, fresh chilli, bok choy,
& Asian reduction

Black Angus Eye Fillet 200g (GF) (Aus)
Sauteed mushrooms & baby carrots
Choice of: Red wine jus OR Pepper sauce

Beef Cheek Bourguignon (GF) (Aus)
w/ Creamy polenta & red wine jus

Truffle Mushroom Risotto (V)
Arborio rice w/ wild mushrooms, parmesan,
parsley & truffle paste

ADD Grilled Chicken (Aus)

Seared Local Prawn Linguine (Aus)
Chilli, garlic, capers, parsley

Marinara Linguine (Aus & NZ)
Prawns, scallops, NZ clams, mussels &
barramundi in a rich Napoli sauce

LITTLE GUYS (under 12)
Calamari & Chips (Aus)

Chicken Nuggets & Chips
Spaghetti Bolognese

Vanilla Ice-Cream
Choice of Topping:
Chocolate, strawberry, caramel, or sprinkles

Pancakes
w/ chocolate sauce & vanilla ice-cream

40

34/46

44

55

38

10

45

47

15
15
15

14

SIDES

Chips & Aioli (V) 12
Creamy Parmesan Polenta (V) 11
Seasonal Stir Fry Greens (V / GFO) 12

Pan Seared Mixed Mushrooms (V / GF) 12
Roasted garlic, parsley, parmesan & truffle oil

Roast Baby Carrots OR Broccolini (V/GF) 10
w/ Honey & butter

DESSERTS

Mille Feuille (V) 20
Diplomatic cream, layered w/ delicate puff pastry,
strawberries & chocolate

Chocolate Churros (V) 20
w/ fresh seasonal berries & vanilla ice-cream

Pistachio & Lemon Rice Pudding (GF) 20
w/ fresh seasonal berries

CHEESES

w/ lavosh, pure quince paste & fresh fruit
50¢g per serve of cheese
Choice of:

Quickes Smoked Cheddar - UK
Tarago River Shadows of Blue - VIC
Woombye Triple Cream Brie - QLD

2 for 30
3for 44

All of our produce is sourced ethically and
through local & sustainable farming practices.

Please advise staff of any food allergies.

15% Public Holiday Surcharge
10% Sunday Surcharge

V - Vegetarian

VE - Vegan

GF - Gluten Free

GFO - Gluten Free Option
DF - Dairy Free

Aus - Australian Sourced

Fr - French Sourced
J - Japanese Sourced

NZ - New Zealand Sourced




