
Regional oysters with Mignonette dressing ....................................................... 6 each

Oysters Rockefeller...............................................................................................6.5 each

Siberian Oscietra caviar, crème fraiche & melba toasts points ............................ 140

Salt & pepper fried calamari with aioli & lemon ....................................................... 18

Macadamia crusted King Prawns with smoky mango chipotle ............................. 24 

Moreton Bay Bug, red papaya & endive san choy bow 

(macadamia, coriander, papaya)  ................................................................................. 24

Seared Bay Scallops with torched fig, Jambon crumble &

blue cheese zabaglione ................................................................................................. 33

Crab toast, grilled brioche, blue swimmer crab, avocado & 

celeriac remoulade ......................................................................................................... 28

Australian Wood Duck Rillette pickled raspberries and blackberries 

with brioche croutes  ..................................................................................................... 26

Dukkha spiced Burrata, confit heirloom tomatoes & chargrilled sourdough ..... 24

Club sandwich – chicken breast, bacon, cheese tomato, avocado, lettuce 

& onion relish .................................................................................................................. 28

Prawn roll, Queensland King Prawns, mango Jicama slaw & lime honey aioli .... 26

Champagne battered Ocean Trout filet, shoestring fries and tartare .................. 38

Bowl of shoestring fries & aioli .................................................................................... 14

Please inform us of allergies when placing orders. 

Bar Menu


