
   

 

  

                                                                                                                                                                    

Menu  

Toasted Sourdough 4 
Serve for two 
  
We support The Bread and Butter Project 

Daily Oysters 

Sydney Rock – Pambula, NSW            ½ Dozen   19 

                             Dozen   36 
natural with lemon and rhubarb vinaigrette 

Entrées 

Hiramasa Kingfish Sashimi 20 

avocado, wasabi, soy mirin 

Seared Scallops 20 
chorizo, heirloom carrot, smoked paprika, 
sherry vinegar 

Spencer Gulf King Prawns 24/38 
garlic, pickled chili, rock melon, coconut yoghurt 

Burgers 

Finefish Tacos 16 

shaved cabbage, roast corn salsa, chipotle mayo 

Finefish Crumbed or Battered Fish Burger 13 

lettuce, tartare sauce, pickled cucumber 

 

 

Gr i l led  F ish  

Atlantic Salmon – TAS 19 

Ocean Trout – TAS 23 

Kingfish – SA 26 

Yellowfin Tuna – QLD 27 

Barramundi – NT 22 

Snapper – NZ 25 

Blue Eye – NSW 25 

Swordfish – QLD 22 

Fr ied  Fish 

Flathead – NSW 24 

 

Choose  a  Sauce    

Aioli Corn Salsa 

Tartare Chimichurri    

Salsa Verde Tomato Relish  

 

S ides   

Mushy peas   5 

Chips, rosemary, thyme & garlic salt  7   

Onion rings, herb crumb, aioli   5 

Carrots, peas, feta, salsa verde  8 

Broccoli, lemon, garlic, parmesan, olive oil  8 

Coleslaw – shaved cabbage, heirloom carrot,   8 

nashi pear, honey mustard dressing 

Garden salad – lettuce, tomato, cucumber  8 

dried olives, balsamic dressing 

Curried cauliflower, chickpeas, pickled chili, mint 10 

Roast sweet potato, goat cheese, chermoula,           10 

quinoa, lime                                                        

Desser ts  

Dark Chocolate Semifreddo 14 
raspberry sauce, salted caramel ice cream 

Mint Panna Cotta 14 
pineapple, ginger, mango sorbet, almond biscotti 

Homemade Selection of Sorbets and Ice cream 12 

Hazelnut Affogato  13 
Frangelico liqueur, vanilla ice-cream, espresso coffee 


