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RAW + CURED

live sydney rock oysters  GF (min 3)
natural /lemon dressing 

finger lime + micro coriander + cucumber

trio of market fresh sashimi  GF 
wasabi + pickled ginger + tamari

tuna crudo  GF0 
chilli + lime + betel leaf 

salmon ceviche (tas) GF
citrus soy dressing + avocado cream + lime aioli 
wasabi tobiko + shiso

SMALL PLATES

artisan focaccia + evoo 

marinated local olives  GF

half shell tasmanian scallops (3)

orange miso butter + pistachio crumb 

housemade taramasalata
artisan focaccia + roe

panko crumbed salmon hash cakes
baby peas + dill + aioli + tomato jam

classic king prawn cocktail  GF
avocado + toasted seeds + cos + marie rose

love.fish salt + pepper tassie squid  GFO
chorizo powder + wasabi mayo

chargrilled pallidus octopus (tas)  GF
roasted chickpea + tahini 

tempura zucchini flowers (3)
ricotta + truffle pecorino + romesco 

SEA

love.fish + chips

beer battered market fish fillets + fries 

swordfish fillet (nsw) grilled GF

romesco + charred broccolini + almonds

daintree barramundi fillet (qld) grilled GF0

crab wonton + quinoa + saffron + chilli + lime

crisp skinned salmon fillet (tas) grilled  GF 

charred fig + wild rocket + radish & fennel salad + 
caramelised balsamic + lemon vinaigrette

hiramasa kingfish fillet (nz) grilled GF

corn salsa + charred gem lettuce + buttermilk 
dressing + kumara crisp

whole fish of the day  GF 

cherry tomato confit + eschallot + crisp capers 

FAVOURITES

spaghetti alle vongole (cloudy bay nz)

diamond clams + garlic + chilli + vino bianco + 
pangrattato

crumbed fish burger + fries

panko market fillet + gem lettuce + pickled
red onion + dill mayo + swiss cheese + fries

blue swimmer crab risotto  GF 

fennel + zucchini blossom 

prawn + zucchini orecchiette

asparagus + baby peas + chilli + garlic 

salt roasted beet risotto  GF 

persian fetta + sorrel + parmesan crisp

fresh pasta ragù

12 hour wagyu beef ragù + walnut + kale pesto 

PADDOCK

braised wagyu beef cheeks GF

creamy mashed potato + crispy polenta + charred 
asparagus + red wine jus

free range chicken supreme   GF

roasted heirloom carrot salad + togarashi
avocado + citrus dressing 

chargrilled sirloin steak MB4+ (300g)  GF

umami butter

byron bay kurobuta pork cutlet (300g)

crackling + mustard mash + caramelised onion + 
apple jam

GARDEN

shoestring fries  GF

sweet potato fries + aioli  GF

polenta chips  GF0

eggplant dip + tomato jam + celery salt 

salt roasted beetroot  GF 

horseradish cream + macadamia + dill oil 

romaine salad GF 

green apple + candied walnut + buttermilk                   
vinaigrette + reggiano

green beans  GF 

toasted almonds + chilli 

flash fried brussels sprouts  GFO 

caramelised carrot purée + black bean

love.fish slaw  GFO

cashew + ginger miso dressing
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10% SUNDAY SURCHARGE WILL APPLY

ALL CREDIT CARD PAYMENT  INCUR A 1.5% SURCHARGE

NO SPLIT BILLS, MAX 3 PAYMENTS PER TABLE

DEBIT CARD SURCHARGE MAY APPLY

DUE TO THE POTENTIAL OF TRACE ALLERGENS, WE CANNOT 

100% GUARANTEE AN ALLERGY FREE EXPERIENCE.

SEAFOOD PLATTERS

THE TOWER

A lavish two-tier platter for the ultimate 

seafood experience 

serves 2-3

sydney rock oysters (12) + salmon ceviche + king prawn 

cocktail + tuna crudo on betel leaf (3) + trio of sashimi + 

salt & pepper squid + panko crumbed salmon cakes (3) 

+ chargrilled octopus + focaccia (3) + shoestring fries

THE HARBOURSIDE

A generous single-layer share platter 

of fresh and fried delights  

serves 2

sydney rock oysters (6) + qld tiger prawns (6) + 

tasmanian smoked salmon + marinated spring bay 

mussels + tempura king prawn (2) + beer battered catch 

of the day (2) + salt & pepper squid + crisp fried soft 

shell crabs (2) + farmhouse fries

FRITTO MISTO 

A fun, fried-focused platter for seafood lovers  

serves 2

hash cakes (2) + tempura king prawn (2) + tempura 

zucchini flower (2) + beer battered catch of the day (2) + 

salt & pepper squid + farmhouse fries

NO DIETARIES OR SUBSTITUTIONS

FEED ME MENU
designed to share 79pp*

ENTREE

tuna crudo  

chilli + lime + betel leaf

love.fish salt + pepper tassie squid  

chorizo powder + wasabi mayo

artisan focaccia

MAINS

daintree barramundi fillet (qld) 

crab wonton + quinoa + saffron + chilli + lime

prawn + zucchini orecchiette  

asparagus + baby peas + chilli + garlic

SIDE

romaine salad

green apple + candied walnut + buttermilk vinaigrette

reggiano

DESSERT

summer crumble 

mango + granola + coconut ice cream

*WHOLE TABLE ONLY, MINIMUM 2 GUESTS

NO DIETARIES OR SUBSTITUTIONS

245

195

95



THE LOVE.FISH  PHILOSOPHY IS SIMPLE

BE AS LOCAL ,  SEASONAL  AND SUSTAINABLE  AS POSSIBLE

drink



lemongrass lychee mojito 
flor de cana rum, lemongrass, lychee, fresh mint & 
citrus make for an aromatic, exotic take on the 
mojito. offering a fresh, tropical experience with a 
hint of zest  24

pineapple daiquiri                                             
flor de cana white rum, marionette & crawley’s 
pineapple and eastcoast lime juice come together 
in this daiquiri, delivering a tropical, citrusy burst with 
smooth pineapple flavors and a refreshing, zesty 
finish  22

lychee LIT                                                
a vibrant twist on the classic, mixing flor de cana rum, 
four pillars gin, vodka, batanga blanco tequila and 
orange liqueur with sweet lychee, blue curacao, and 
a splash of lemonade for a smooth, citrusy finish with 
a hint of tropical flair  25

lust & liqueur                                                
a rich and seductive blend of white light vodka 
with velvety white chocolate and tangy passionfruit 
liqueurs, shaken to perfection and served with a 
side of prosecco for an extra touch of elegance and 
indulgence  24

barrel-aged negroni 
our love.fish twist on a great classic; campari, four 
pillars gin & sweet vermouth, lovingly aged in a 
sherry barrel  27

classic  espresso martini
a dangerously drinkable classic with vodka, cold 
press espresso, mr black coffee liqueur & a dash of 
sugar syrup  22

bloody shiraz spritz                                               
four pillars bloody shiraz gin, regal rogue vermouth, 
and sour plum create a spritz that’s bright, fruity, 
and floral. perfect for a light, refreshing drink with a 
bubbly finish  21 / 70 carafe

yuzu & peach spritz  
four pillars yuzu gin with the natural sweetness of 
quandong and a hint of peach tea, creates a lively, 
fruit-forward spritz with distinctly australian 
flavours  21 / 70 carafe

chandon garden spritz
a refreshing blend of exceptional sparkling wine, 
zesty orange, herbs and spices  18

pop my cherry                                               
a tantalising blend of vodka, passionfruit liqueur and 
fresh lychee, balanced with a zesty splash of lime. 
the real magic happens as the cranberry ice melts 
evolving the drink with a subtle berry sweetness 
making every sip a new experience  23

rhubarb margarita                                            
batanga tequila, rhubi mistelle & a hint of orgeat 
creates a refreshing twist on the margarita; earthy 
rhubarb and subtle almond sweetness add layers 
of depth to this vibrant cocktail  22

passionfruit margarita
a tropical delight with batanga tequila, the tangy 
brightness of chinola passionfruit and the smooth 
sweetness of crawley’s agave; a balanced, refreshing 
margarita with a fruity edge  22

love.fish old fashioned
our smoky twist on the classic, gospel rye 
whisky & xo chocolate bitters  27

fresh, seasonal and delicious, we are always on the 
hunt for new and exciting australian ingredients 
to bring our aussie twist to the classics

COCKTAILS



NON ALCOHOLIC DELIGHTS

we believe there is no need to compromise on 
adventurous flavours just because your glass is alcohol 
free. 
sip on ‘mocktails’ as complex as real cocktails, one 
of our homemade ice teas, or any of our tasty non 
alcoholic delights. pure fun without the side effects!

‘limoncello’ spritz
homemade non alcoholic aromatic limoncello, mint, 
tonic soda  15

seadrift botanical spritz ‘by jules’
the perfect alcohol free gin spritz with seadrift 
‘positivo’ alcohol-free wild hibiscus liqueur & 
marmalade topped with grapefruit soda  17

seadrift tropical high ball
a tropical twist of seadrift marine alcohol-free vodka 
& delicate notes of elderflower and raspberry, 
beautifully balanced with crispness of tread softly 
prosecco. vibrant and uplifting  17

lychee ‘mojito’
a tropical refreshment with lychee, mint & citrus 
topped with moda sparkling  19

heaps normal xpa alcohol free beer 
375ml can 
sydney nsw  12

bundaberg ginger beer   
bundaberg qld  5.50/9

capi ginger ale   
melbourne vic  6.50

capi tonic   
melbourne vic  6.50

capi grapefruit soda   
melbourne vic  6.50

soft drink  5.50/7.50



BEERS + CIDER

at love.fish barangaroo we love supporting the little 
guys as much as we love a nice, cold beer with our fish 
and chips. 

why buy beer or cider made or owned overseas when 
we have an amazing craft beer scene here in australia. 
we have chosen some of our local favourites that 
perfectly complement the food in front of you...

heaps normal xpa alcohol free beer 375ml can 
sydney nsw  12

coopers light lager 355ml bottle
adelaide sa  13

young henry’s natural lager 375ml can  
newtown nsw  14

great northern super crisp lager 330ml bottle
yatala qld  15

young henry’s newtowner pale ale 375ml can  
newtown nsw  14

young henry’s IPA 375ml can 
newtown nsw  15

balter cerveza 355ml bottle  
currumbin qld  15

stone & wood pacific ale 330ml bottle
byron bay nsw  16

james squire apple cider 330ml bottle 
camperdown nsw  14



2024 audrey wilkinson
semillon
hunter valley nsw  
19 | 32

2025 nick o’leary riesling
canberra district  
20 | 34

2025 the other wine co
pinot gris
adelaide hills sa  
20 | 34

2024 briar ridge ‘the squire’ 
chardonnay
orange nsw
19 | 32

2024 craggy range ‘te muna’
sauvignon blanc
martinborough
22 | 36

2024 cullen ‘elvie clarke’
semillon sauvignon blanc
margaret river wa  
22 | 36

2024 port phillip estate salasso 
rosé  
mornington peninsula vic
19 | 32

2025 mark bulman grenache rose 
barossa valley sa  
19 | 32

2025 yangarra estate ‘circle’ 
rosé  
mclaren vale sa
20 | 34

2024 cloud street
pinot noir
melbourne vic  
18 | 31

2018 eloquesta 
shiraz petit verdot
mudgee nsw  
19 | 32

WINES BY THE GLASS

as an australian seafood restaurant in an iconic 
australian location, it is only fitting to continue our
love of all things homegrown through our wine list.

with a focus on local wines, we have curated this 
list featuring some of the best drops australia and 
new zealand have to offer.

eat local, drink local

GLASS SIZES

WHITE PINK

RED

150ml | 250ml



SPARKLING

BY THE GLASS BY THE BOTTLE

“i drink champagne when i’m happy and when i’m sad. 
sometimes i drink it when i’m alone. when i have 
company i consider it obligatory. i trifle with it if i’m not 
hungry and drink it when i am.”

lili bollinger

nv tar & roses prosecco
king valley vic  19

nv clover hill sparkling
pyrenees vic  20

nv chandon rose
coldstream vic  20

nv taittinger brut prestige champagne
reims france  32

chandon garden spritz
a refreshing blend of exceptional sparkling wine, 
zesty orange, herbs and spices  80 

nv lark hill ‘roxanne’
grenache petillant naturel
canberra district nsw  81 

nv tar & roses prosecco
king valley vic  85

r.paulazzo premium cuvée
riverina nsw  89

nv clover hill pyrenees cuvée brut 
pyrenees vic  97

nv chandon rosé
coldstream vic  102

nv cloudy bay pelorus
marlborough nz  108

nv delamere cuvée brut 
pipers brook tas  108

2018 chandon blanc de blancs
coldstream vic  145

nv taittinger brut prestige 
reims france  172

nv champagne moët & chandon brut impérial 
epernay france  178

nv champagne ruinart 
reims france  

brut champagne  230
blanc de blancs champagne  290
rosé champagne  295



WHITE

RIESLING

PINOT GRIGIO

SAUVIGNON BLANC

2024 four winds 
riesling
murrumbateman nsw  78

2025 nick o’leary 
riesling
canberra district  92

2025 mt horrocks
riesling
watervale sa  117

2022 prophet’s rock
“dry” riesling
central otago nz  155

2024 briar ridge ‘the squire’ 
chardonnay
orange nsw   85

2024 howard park miamup
chardonnay
margaret river wa  89

2023 woodlands
chardonnay 
wilyabrup valley wa  115

2022 greystone ‘organic’  
chardonnay
waipara valley nz  120

2023 tyrrell’s vat 47
chardonnay 
hunter valley nsw  188

continued  >

2024 cloud street 
pinot grigio
melbourne vic  73

2025 freeman ‘bianco’
pinot grigio
hilltops nsw  85

2025 the other wine co
pinot gris
adelaide hills sa  89

2024 the pawn el desperado 
sauvignon blanc 
adelaide hills sa  80

2024 cullen ‘elvie clarke’
semillon sauvignon blanc
margaret river wa  98

2024 craggy range ‘te muna’ 
sauvignon blanc
marlborough nz  98

2025 cloudy bay
sauvignon blanc
marlborough nz  152

CHARDONNAY



OTHER WHITES

PINK

SKIN CONTACT/ ORANGE

2024 yealand
albarino
marlborough nz  81

2024 hunter’s
gewürztraminer
marlborough nz  76

2023 the pawn 
grüner veltliner
adelaide hills  75

2024 port phillip estate salasso
rosé  
mornington peninsula vic  82

2025 yangarra estate ‘circle’ 
rosé
mclaren vale sa  88

2025 mark bulman grenache rose 
barossa valley sa  85

2023 swinging bridge 
#003 amber 
orange nsw  85

SEMILLON

2024 audrey wilkinson
semillon 
hunter valley nsw  87

2023 château pâto 
semillon
hunter valley nsw  92

2019 tyrrell’s HVD single vineyard 
semillion 
hunter valley nsw  138

2018 tyrrell’s vat 1 
semillion 
hunter valley nsw  190



SHIRAZ/ SHIRAZ BLENDS

PINOT NOIR 

2021 mount eyre three ponds 
shiraz
hunter valley nsw  89

2018 eloquesta 
shiraz petit verdot
mudgee nsw  91

2023 smokin’ barrels ‘wild bill’ 
shiraz
barossa valley sa  102

2022 clonakilla o’rianda 
shiraz
canberra district   118

2021 teusner ‘big jim’ 
shiraz
barossa valley sa  125

2019 tyrrell’s vat 9 
shiraz
hunter valley nsw  239

2022 round two 
cabernet sauvignon
barossa valley sa  68

2023 craggy range ‘te kahu’
merlot blend
hawkes bay nz  105

2025 cloud street
pinot noir
melbourne vic  73 

2024 swinging bridge M.A.W
pinot noir
orange nsw  88

2022 prophet’s rock ‘rocky point’
pinot noir
central otago nz  115

2024 delamere vineyard
pinot noir
tasmania  125

CABERNET SAUVIGNON/ MERLOT

OTHER REDS

2023 yelland and papps ‘vin de soif’
grenache mataro cinsault
barossa valley sa  78

2023 jericho 
tempranillo 
adelaide hills sa  81

2022 henschke keyneton euphonium 
shiraz cabernet merlot blended
barossa valley sa  155

RED



SOMETHING SWEET

DESSERT/ MOSCATO

VERMOUTH

LIQUEUR

savor the sweetness of australia with our local dessert 
treats. enjoy the finest australian dessert wines, vermouth, 
and liqueurs, adding a touch of homegrown flavor to 
your indulgence.

2022 innocent bystander
moscato 275ml bottle
yarra valley vic  18

nv pfeiffer topaque 
fortified wine
rutherglen vic  13 (75ml)/ 80 (500ml)

2013 mayfield cellar release
late harvest riesling
orange nsw  17 (75ml)/ 76 (375ml)

rhubi mistelle
60ml
vic  18 

rosso antico red vermouth
60ml
san lazzaro italy  18

okar orange tropical mistelle
gumeracha sa  15

okar island bitter
gumeracha sa  15

autonomy amaro
60ml
spotwoods vic  18

campari aperitif
Italy  13

manly spirits limoncello
manly nsw  13

mr black cold brewed coffee liqueur  
cairns qld  13

hellyer’s road cream liqueur 
havenview tas  13

white possum naked amaretto  
melbourne vic  13

white possum naked hazelnut  
melbourne vic  13

cape byron brookie’s macadamia liqueur
byron bay nsw  13

vok triple sec liqueur
salisbury sa  13

vok pineapple liqueur
salisbury sa 13

vok lychee liqueur
salisbury sa 13

mobuis distilling moreau apple pie liqueur 
sydney nsw  14



white light australian crafted vodka  
melbourne vic  15

mobuis distilling 38 special vodka
sydney nsw  16

tilde vodka
sydney nsw  17

batanga blanco tequila     

jalisco mex  15

patron silver tequila    

jalisco mex  17

calle 23 reposado tequila   
los altos de jalisco mex  18

patron reposado tequila   
jalisco mex  18

patron el cielo
jalisco mex  31

hickson house hickson road australian dry gin  
barangaroo nsw  15
  
four pillars rare dry gin   
healesville vic  15

four pillars yuzu gin   
healesville vic 16

four pillars bloody shiraz gin   
healesville vic 16

triple g dry gin  
melbourne vic  16

manly spirits australian dry gin
manly nsw  16

manly spirits lilly pilly pink gin
manly nsw  16

we are proud that most of our spirits are sourced from 
around australia. from right here in sydney to cairns in 
queensland. 

you may not be able to recognise some of the list or rely 
on your familiar friends, but tell us what you like and we 
will point you in the right direction.

SPIRITS

VODKA GIN

TEQUILA

continued  >



SPIRITS

bundaberg dark rum
bundaberg qld  15

beenleigh spiced rum
eagleby qld  15

flor de caña white rum
eagleby qld  15

BOURBON

RUMWHISKY

starward two fold 
double grain whisky    

geelong vic  15

gospel solera
rye whisky
melbourne vic  16

starward nova 
single malt whisky  
geelong vic  17

lark distilling co. symphony nr 1 
blended malt whisky
hobart tas  27

maker’s mark
kentucky straight bourbon
kentucky usa  16

four roses
kentucky straight bourbon
kentucky usa  15


