
 

PUBLIC HOLIDAY SURCHARGE: 15% | SUNDAY SURCHARGE: 10% | ELECTRONIC PAYMENT SURCHARGE APPLIES 

SOUTH AUSTRALIAN  OYSTERS SHUCKED TO ORDER                     SIX  DOZEN

 - NATURAL (GF) (DF)                       27    53 

 - LIME + CHILLI DRESSING (GF) (DF)             29    57 

 - CHARDONNAY VINEGAR (GF) (DF)             29    57 

HIRAMASA KINGFISH CEVICHE, COCONUT, PICKLED ONION, GRAPEFRUIT GEL (GF)        26 

BASS STRAIT SCALLOP CEVICHE, INFUSED CITRUS LEAVES, OLIVE OIL (GF) (DF)         24            

TARTARE, BLACK SESAME, AVOCADO FOAM, CRISPS             28  

   - WILD CAUGHT NZ SALMON (GF) (DF)                

 - WAGYU BEEF TARTARE (GF) (DF)      

 - ZUCCHINI + PUMPKIN (GF) (VEGAN)          

SASHIMI PLATTER CUT TO ORDER: SCALLOP, SALMON, KINGFISH, OYSTERS  | 12 PIECES (GF) (DF)         58          

SASHIMI + SEAFOOD PLATTER: SCALLOP, SALMON, KINGFISH, OYSTERS, PRAWNS, MORETON BAY BUGS, HALF A LOBSTER  (GF) (DF)    185  

PREMIUM RUSSIAN BELUGA CAVIAR ON ICE, CROSTINI + HOMEMADE BUTTER           SMALL 50GR     285   

                        LARGE 125GR   585  

SEAFOOD COCKTAIL, ICEBERG + BABY COS LETTUCE, SOFT QUAIL EGG + SALMON CAVIAR WITH YOUR CHOICE OF  

 - LOCAL FRESH PRAWN COCKTAIL (GF) (DF)                36 

 - MORETON BAY BUG COCKTAIL (GF) (DF)               38 

 - DAILY COOKED LOBSTER COCKTAIL (GF) (DF)               42 

 - SEAFOOD COCKTAIL PLATTER (ALL OF THE ABOVE) (GF) (DF)            120 

FRESHLY BAKED BAGUETTE WITH HOME MADE BUTTER + YOUR CHOICE OF          8 

 - TARAMASALATA (GF)                14 

 - BYRON BAY FRESH STRACIATELLA + CHARCOAL SALT (GF)            15 

WARM MARINATED MEDITERRANEAN OLIVES (GF) (DF)      11  CALABRESE SALAMI (GF) (DF)         16 

PICKLED RED CAPSICUM, OREGANO, WASABI LEAF (GF) (DF) 11  ORTIZ ANCHOVIES, GREEN APPLE CELERY GEL (GF) (DF)      16  

JAMON IBERICO BELLOTA (GF) (DF)       30  JAMON SERRANO (GF) (DF)        24 

MORTADELLA (GF) (DF)         14  WILD VENISON + GIN SALAMI (GF) (DF)       22 

FRIED CRISPY LOCAL BABY SQUID, PARSLEY, JALAPENO, FRESH LEMON        22 

LARGE MOOLOOLABA GRILLED PRAWNS, XO BUTTER (GF)                                                                32 

 - EXTRA PRAWN              +7 

CRISPY, COLD MORETON BAY BUG IN A MILK BUN, BUG MAYO, SWEET + SOUR SAUCE (DF)         24 

SLOW POACHED + GRILLED FREMANTLE OCTOPUS, LEMON GEL, OREGANO, CHILI (GF) (DF)         34 

LOBSTER + SCALLOP RAVIOLI, ABALONE SAUCE, CHILLI + AMARANTH OIL          36 

CLASSIC WAGYU BEEF BURGER, ONION, PICKLES, TOMATO, CRISP LETTUCE, AMERICAN CHEDDAR, SECRET SAUCE        26 

SHOESTRING TRUFFLE FRIES, PECORINO (GF)              14 

SAUTÉED SPINACH, BROWN GARLIC, MASCARPONE, MUSTARD (GF)                                                  14 

BABY COS, EXTRA VIRGIN OLIVE OIL, BRONZE DILL, SQUEEZED LEMON (GF) (DF)          12 

VINE RIPED TOMATO, CAPER BERRIES, CUCUMBER, FETTA, RED ONION, MARINATED OLIVES (GF)      16 

LIQUID CHOCOLATE + FRANGELICO TART, SALTED CARAMEL, CRISPY ORANGES       18 

FRUIT PLATTER FOR ONE              15 

ICE CREAM + SORBET TRIO WITH YOUR CHOICE OF 3          18 

GELATOS: VANILLA BEAN | WHITE CHOCOLATE + STRAWBERRY | WATERMELON     SORBET: RASPBERRY 
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COGNAC MANGO ICED TEA  -  HENNESSY VS, MANGO LIQ., LEMON, ENGLISH BREAKFAST TEA    28  
DEAR MOON -  NECTAR VODKA, LUXARDO MARASCHINO LIQ., GRAPEFRUIT, LIME      28 
FROZEN STRAWBERRY ROSÉ  - AMUSE ROSE, MASSENES STRAWBERRY LIQ., VODKA, LEMON JUICE + SODA   24  
TROPICAL MOJITO - BLACK COCKATOO RUM, PINEAPPLE LIQ., GINGERBEER, LIME, PASSIONFRUIT SYRUP, MINT   22 
FROSTY FRUIT - OGINISKI VODKA, APEROL, CHINOLA PASSIONFRUIT LIQ., LIME, PINEAPPLE JUICE    27 
SUNSET LYCHEE MARTINI - BELVEDERE VODKA, LYCHEE LIQ., AMARETTO, LEMON, LYCHEE JUICE    27 
MANGO MARGARITA - HERADURA PLATA TEQUILA, MANGO LIQ., LIME, MANGO COULIS, AGAVE    28  
STRAWBERRY & KIWI GIN SOUR - WILD FLOWER PINK GIN, KIWI, LEMON, HIBISCUS SYRUP, EGG WHITE   28  
BARREL AGED NEGRONI -  ALWAYS CHANGING, ALWAYS AMAZING - ASK YOUR WAITER     28 
TSIPOURO SPRITZ -  TSIPOURO, LIME, AMUSE ROSE, PECHE LIQ., SODA       28 
ORANGE BLOSSOM DAIQUIRI - PLANTATION PINEAPPLE, ARCANE SPICED RUM, LIME,SALINE, ORANGE BLOSSOM WATER  28 
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ON TAP:  

BURLEIGH BREWING BIGHEAD   13 

ESTRELLA DAMM    13 

PERONI 3.5%     13 

STONE & WOOD PACIFIC ALE   13 

BURLEIGH BREWING JAPAN BLACK  13 

BILLECART SALMON ROSE       — | 290 
CHAMPAGNE, FR 

VEUVE CLICQUOT      36 | 170 
REIMS, FR 

VEUVE CLICQUOT ROSE    38 | 180 
REIMS, FR 

DOM PERIGNON VINTAGE    — | 485 
CHAMPAGNE, FR 

ACE OF SPADES GOLDBAG     — | 1585 
CHAMPAGNE, FR  

ACE OF SPADES ROSE     — | 1790 
CHAMPAGNE, FR   

2006 BILLECART SALMON CLOS SAINT HILAIRE   — | 1454 
CHAMPAGNE, FR 

ALASIA MOSCATO    13 | 60 
PIEDMONT, ITA 

GUERRIERI RIZZARDI PROSECCO 15 | 70 
VENETO, ITA 

CHANDON NV BRUT   14 | 67 
YARRA VALLEY, VIC 

CHANDON NV BRUT ROSE  14 | 67 
YARRA VALLEY, VIC 

CHANDON GARDEN SPRITZ  14 | 67 
YARRA VALLEY, VIC  

MOET ICE IMPERIAL   32 | 155 
EPERNAY, FR  

BILLECART SALMON BLANC DE BLANC  — | 290 
CHAMPAGNE, FR 

MUSES ESTATE A-MUSE   16 | 70 
THEBES, GR  

MINUTY PRESTIGE ROSE    18 | 80 
PROVENCE, FR  

CHATEAU D’ESCLANS    — | 130 
PROVENCE, FR  

CLOUDY BAY SAUVIGNON BLANC  18  | 80 
MARLBOROUGH, NZ  

TIEFENBRUNNER PINOT GRIGIO   15 | 65 
ALTO ADIGE, IT  

KOOYONG ESTATE CHARDONNAY    18 | 79   
MORNINGTON PENINSULA, VIC 

FORESTER ESTATE CHARDONNAY   18 | 80 
MARGARET RIVER, WA  

ASHTON HILLS ESTATE PINOT NOIR   19 | 85 
PICCADILLY VALLEY, AU 

NAUTILUS PINOT NOIR     17 | 82 
SOUTH ISLAND, NZ    

CLOUDY BAY PINOT NOIR      22 | 102 
MARLBOROUGH, NZ   

FORESTER ESTATE CABERNET SAUVIGNON  17 | 75 
MARGARET RIVER, WA 

OLEARY WALKER CABERNET SAUVIGNON  14 | 65 
CLARE VALLEY, SA  

POGGIO AL TESORO MEDITERRA ‘IGT’  17 | 75 
TUSCANY, IT 

JOHN DUVAL THE ENTITY SHIRAZ   19 | 85 
BAROSSA VALLEY, SA  

PERONI 0.0% (NON-ALC)    10 

COOPERS LIGHT     11 

COOPERS PALE ALE     11 

INEDIT DAMM (WHEAT)    15 

THATCHERS APPLE CIDER    11 

DIABLO ALC. GINGER BEER    12 

PINOT NOIR 

WHITE RED 
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FULL DRINKS MENU AVAILABLE UPON REQUEST 


