
 

Mains
fish of the day
see our specials board for market catch | MP

fish and chips
beer battered orange roughy, garden salad,
house-made tartare | 29.9
product of New Zealand 

seafood marinara 
mixed seafood, white wine and 
garlic sugo, linguine | 36.9
products of Australia and New Zealand 

seafood mornay
fish, calamari, prawns and mussels in a 
creamy cheese sauce, crusty bread, 
garden salad | 36.9
products of Australia and New Zealand 

mumm’s seafood platter
natural oysters, fresh prawns, prawn skewer,
grilled fish, beer battered orange roughy,
szechuan squid, tomato and chilli mussels,
seasonal fruits, chips 

for one | 80.0  for two | 150.0

add whole WA rock lobster mornay | MP
products of Australia and New Zealand

pan-roasted chicken supreme 
garlic and speck potatoes, sauteed spinach,
sweet corn, thyme jus GF | 32.9

oven baked lamb rump
moroccan spices, eggplant hummus, roasted
carrots, pomegranate GF | 36.9

tenderloin of beef
potato puree, broccolini, horseradish butter,
red wine reduction GF | 47.9 

oven-baked bread
garlic or herb | 13.0

Entree

Salad
baby cos salad
persian feta, honey-glazed carrots,
chorizo, walnuts, dijon mustard dressing
GF/VO | 25.9

salmon tartare 
avocado, toasted sesame seeds, soy and
ginger dressing GF | 25.9
product of Australia 

miso butter prawn skewers 
cauliflower mousse, fried leeks GF | 24.9
product of Australia

szechuan pepper squid
spicy vermicelli salad, garlic and soy
dipping sauce | 24.9
product of Australia

duck and portobello ravioli
pumpkin puree, orange reduction | 25.9

sundried tomato and mozarella arancini  
pine nuts, basil aioli V | 21.9

oysters ½ dozen
latitude 31 oyster co, Karuah, NSW

natural
ginger and shallot dressing GF | 34.9

kilpatrick
crispy bacon and kilpatrick glaze | 39.9

ponzu and wakame
fresh lime | 39.9

Bread

While we take care with food preparation, we cannot guarantee that all 

menu items are completely free of allergens. 

To help our service run smoothly, we provide one account per table or group. We’re unable to offer individual bills.

A 10% surcharge applies on sunday’s and 15% surcharge on public holiday’s

GF

V 

VO 

|   gluten free 

|   vegetarian

|   vegetarian option 
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	Bread
	oven-baked bread garlic or herb | 13.0

	Entree
	oysters ½ dozen latitude 31 oyster co, Karuah, NSW
	natural ginger and shallot dressing GF | 34.9
	kilpatrick crispy bacon and kilpatrick glaze | 39.9
	ponzu and wakame fresh lime | 39.9
	salmon tartare  avocado, toasted sesame seeds, soy and ginger dressing GF | 25.9 product of Australia
	miso butter prawn skewers  cauliflower mousse, fried leeks GF | 24.9 product of Australia
	szechuan pepper squid spicy vermicelli salad, garlic and soy dipping sauce | 24.9 product of Australia
	duck and portobello ravioli pumpkin puree, orange reduction | 25.9
	sundried tomato and mozarella arancini   pine nuts, basil aioli V | 21.9

	Salad
	baby cos salad persian feta, honey-glazed carrots, chorizo, walnuts, dijon mustard dressing GF/VO | 25.9

	Mains
	fish of the day see our specials board for market catch | MP
	fish and chips beer battered orange roughy, garden salad, house-made tartare | 29.9 product of New Zealand
	seafood marinara  mixed seafood, white wine and  garlic sugo, linguine | 36.9 products of Australia and New Zealand
	seafood mornay fish, calamari, prawns and mussels in a  creamy cheese sauce, crusty bread,  garden salad | 36.9 products of Australia and New Zealand
	mumm’s seafood platter natural oysters, fresh prawns, prawn skewer, grilled fish, beer battered orange roughy, szechuan squid, tomato and chilli mussels, seasonal fruits, chips
	for one | 80.0  for two | 150.0
	add whole WA rock lobster mornay | MP products of Australia and New Zealand
	pan-roasted chicken supreme  garlic and speck potatoes, sauteed spinach, sweet corn, thyme jus GF | 32.9
	oven baked lamb rump moroccan spices, eggplant hummus, roasted carrots, pomegranate GF | 36.9
	tenderloin of beef potato puree, broccolini, horseradish butter, red wine reduction GF | 47.9
	GF V  VO


	Menu

