
 

 
 
entrée 
 
cold poached salmon  horseradish crème,  
bagel seasoning, red onion, capers, baguette crisps 

tempura bug  chilli mayo, pickled pawpaw, radish, herbs 

baby heirloom tomatoes  mixed leaves, fresh bocconcini, 
herb oil, pecorino crumb 

 

main 
  
qld whiting  panko crumbed, chips, mixed leaf salad,  
tartare, lemon 
 
prawn linguine  prawns, confit garlic, chilli, tomato,  
herbs, evoo 

pan seared market fish  glass noodle salad,  
thai vinaigrette, crispy shallots, lime 

chilled seafood plate  natural oysters (3), local prawns (3), 
½ bug, lemon & dill mayo, crusty bread 

 

dessert 
 
double chocolate tart  shortbread pastry,  
espresso crème, chocolate soil, berries 

passionfruit cheesecake  biscuit crumbs, passionfruit 
curd, mango, meringue 

 
2 course menu $39 per person/ 3 course menu $49 per person 


