
THURSDAY 31ST AUGUST

Freshly shucked oysters (ea)

Served with champagne mignonette

Merimbula (Sydney Rock). . . . . . . . .7
Merimbula (Sydney Rock) . . . . . . . . 9
Coffin Bay (Pacific) . . . . . . . . . . . 7

Caviar
Served with potato crisps and sour cream

Ars Italica Oscietra, Italy (10g). . . . . .66

.

Fabbrica sourdough, cultured butter, cashew cream . . . . . . . . . . . . . . . . . . 10

Raw scallop, horseradish, cucumber, dill (ea) . . . . . . . . . . . . . . . . . . . . . . . . . 9

Eel pâté, horseradish jelly, glazed crumpets . . . . . . . . . . . . . . . . . . . . . . . . . 16

Beef tartare, english mustard, fennel mayo, smoked roe . . . . . . . . . . . . . . 30

Sardines, grape tomatoes, escabeche, thyme . . . . . . . . . . . . . . . . . . . . . . . . 15

Seafood Plate (per person) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 37
Pacific & Sydney Rock oyster, Raw scallop, king prawn
Served with champagne mignonette, prawn aioli, wakame mayo and Marie Rose sauce

Seafood Charcuterie . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 38
Salmon gravlax, octopus terrine, trout nduja, preserved lemon tartar, toast
.

Nick’s fisherman’s pie, smoked trout, potato gratin . . . . . . . . . . . . . . . . . . 26

Whole Flathead, clams, garlic . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . MP

Spanish Mackerel, potato gratin, porcini, vermouth cream . . . . . . . . . . . . 38

Leek tarte tatin . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25

Crumbed pork chop, parsnip, pork & cider sauce . . . . . . . . . . . . . . . . . . . . 41

Confit Chicken leg, puy ragout, sherry jus . . . . . . . . . . . . . . . . . . . . . . . . . . 33

Kipfler potato, kale, green goddess . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14

Green beans, sheep's curd, pistachio . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16

Mixed leaf, tarragon dressing. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12

Most of our dishes are gluten free. Please check with our team before ordering.



Pre-Dinner Golden Hour
5pm - 6pm

$2 freshly shucked oysters
$10 Four Pillars Olive Leaf Gin Mini Martini
$10 Mother of Pearl Vodka Mini Martini

Dessert
Raspberry & Pear Bakewell Tart . . . . . . . . . . . . . . . . . . . . . . . . . . . 15

Chocolate mousse, blood orange, hazelnuts . . . . . . . . . . . . . . . . . 16

Cheese
Neal’s Yard Dairy Cheddar (40g) . . . . . . . . . . . . . . . . . . . . . . . . . . . .15

Shropshire Blue (40g) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15

Coffee
Nitro Cold Brew . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8

After Dinner Drinks
Rover Reviver. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23
Jameson Irish Whiskey, coffee liqueur, cold brew coffee, demerara

21 Riesling JJ Prüm ‘Wehlener Sonnenuhr Spätlese’, GER (75ml) . . . . 33

12 Chenin Blanc, Bella Ridge Estate 'Demi Sec', Swan Valley (75ml) 12

17 Pinot Noir, Egly-Ouriet, Ratafia, Ambonnay, Champagne (60ml) 25

NV Taylors ‘20YR Old’ Tawny Port, Douro, Portugal (60ml) . . . . . . . 25

Domaine de Manoir de Montreuil, 10yr Calvados . . . . . . . . . . . . . 25

Amaro Montenegro . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11


