
 

BREAD 

Soft freshly baked garlic bread or Herb bread  $7.9 

Pita bread with 3 homemade dips with olives, grissini  $34.9 

Soft freshly baked mini loaf with dukkah & olive oil  $8.9 

ENTRÉE 

 Fresh Oysters of your choice: 

Kilpatrick oysters with kilpatrick sauce and bacon   

$21.9 / $32.9  

Aphrodisiac oysters with smoked salmon pieces, dill & 
horseradish cream, finished with salmon roe   

$21.9 / $32.9 

Natural oysters served with lemon wedge   

$21.9 / $29.9 

Gremolata crumbed king prawns served with tomato & feta 
salsa with lemon butter dressing   

$25.9 

 Roasted mushrooms on crispy pita bread served with 
boccocini & caramelized shallots,  

drizzled of truffled basil pesto   

$20.9 

House made seafood ravioli served with capsicum coulis, 
tomato and lobster oil   

$24.9 

Salt & pepper chimichurri squid served with confit cherry 
tomatoes & chorizo finished with  

lime aioli 

$22.9  

Pan seared scallops with tuna aioli and fresh herb finished 
with lobster oil   

$25.9 

(Surcharge of $1.50pp applies weekends & public holidays) 

 



MAINS 

Large king george whiting with choice of crumbed, grilled 
or beer battered served with salad and chips or vegetables    

$43.9 

Sambal prawns pan seared with chilli and South East Asia 
spices in a rich concasse served with jasmine rice   

$36.9 

Beef fillet with confit Malaysian potatoes served with Harvey 
bay scallops, king prawns &cream sauce   

$45.9 

Seafood tasting plate grilled king george whiting with fries 
& tartare sauce, gremolata crumbed prawns & scallops served 
with tomato, avocado and feta salsa & lemon butter dressing, 

chimichurri squid served with confit cherry tomato and chorizo 
finished with lime aioli   

$41.9 

Lamb shank simmered in rich tomato, vegetables, garlic & fresh 
herbs served with  

hot potato mash   

$34.9 

Trilogy of fish, wild caught barramundi with truffled pea 
puree, organic Atlantic salmon on herb polenta & local snapper 
with fennel mash drizzled with lemon infused olive oil    

$39.9  

  Chicken breast filled with semi dried tomato brie cheese 
served with seeded mustard mash and creamy basil pesto sauce   

$34.9 

Seafood linguini with prawns, market fish, scallops and squid 
tossed in olive oil, garlic anchovies & herbs  

$36.9 

Pork belly twiced cooked with sautéed cider cabbage served 
with candied apple   

$36.9 

Sirloin steak char grilled to your liking crusted with Dijon & 
dukkah, potato rosti, candied shallots crispy prosciutto 

finished with sticky shiraz jus & truffle oil  

$40.9  

(Surcharge of $1.50pp applies weekends & public holidays) 

Menu & pricing may change without notice 

 

 



EXCUTIVE SEAFOOD PLATTER (FOR TWO)   $220 

Array of our finest seafood (please ask wait staff for current 
selection) hot & cold seafood including oysters, squid, market 

fish, prawns, soft shell crab and South Australian Lobster 

 

THE OCEAN PLATTER (FOR TWO)   $120 

Whole king prawns, half shell scallops, market fish, crumbed 
fish, salt & pepper squid with Greek salad, pita bread and 

dipping sauces 

 

LOBSTER 

Lobster newburg, Seared with orange liquer & dry sherry in 
creamy white sauce with hint of cayenne pepper 

POA 

Lobster thermidore, Flambé in brandy served with creamy 
Dijon mustard sauce & toasted with grated parmesan cheese and 

bread crumbs 

POA 

Chili, lime, butter lobster, seared with white wine, garlic 
butter, fresh lime zest & fresh chili 

POA 

(All lobster dishes is served with aromatic steam jasmine rice) 

Lobster may not be available during off season 

SIDE DISHES 

Garden salad  $10.9 

House chips  $9.9 

Greek salad $14.9 

Steamed greens $12.9 

(Surcharge of $1.50pp applies weekends & public holidays) 

 



SWEETS 

Baileys banana brulee, caramelized banana & baileys brulee 
served with toasted almond filo crisps 

$16.9 

Chef pudding, chocolate & pistachio pudding served with hot 
chocolate fudge sauce and vanilla ice cream 

$16.9 

Gourmet sundae, 3 different variety of delicious ice cream 
served with choice of topping and chocolate wafer  

$14.9 

Cheese plate, 3 different Australian cheeses served with 
dried fruit, nuts & lavosh 

$16.9  

Chocolate fondue (for two) mixed of fresh fruit and 
marshmallows served with warm chocolate  

fudge sauce 

$30.9 

Soft pavlova roulade, peach roulade with hazelnut & honey 
cream drizzled with passion fruit glaze 

$16.9 

HOT BEVERAGE 

Latte, Cappuccino, Flat white, Long black, Short black, 
Machiatto 

$4.5 

Vienna coffee or Vienna chocolate  

$7.9  

Liquer coffee of your choice 

$14.9 

Liquer affogato coffee 

$14.9 

(Surcharge of $1.50pp applies weekends & public holidays) 


