DINNER FROM 6PM

FRESH MARKET SELECTION
-chilled-

NATURAL SYDNEY ROCK OYSTERS (6/12) 36/64
Smoked vinegar mignonette (gf/df)
DRESSED SYDNEY ROCK OYSTERS (6/12) 40/72

Soy, sesame, yuzu & wasabi dressing (df)

TUNA CRUDO 28
Yuzu & avocado cream, radish and
micro herbs (df)

MARKET FISH CEVICHE 28
Citrus cured with cucumber, leche de tigre,
calamansi, sweet potato and prawn chips (df)

WHOLE KING PRAWNS (5009g) 46
Served with 1lemon and aioli

BITES

PRAWN CHIPS 9
Chilli & coconut vinegar

POTATO SCALLOPS 18

Anchovies, sour cream, nori and
pickled shallots

FRIED SANDY BAY WHITEBAIT 24
With lemon pepper, herbs and
aioli (gf/df)

MAINS

BOUILLABAISSE 40
Market fish, mussels, prawns, saffron &
lemongrass broth, lemon rouille, grilled
sourdough and crispy garlic (df)

PASTA

- Add 1109 Vanella artisan burrata for 14 -

PRAWN SPAGHETTI 39
Chopped king prawns, semi-dried tomato
arrabbiatta, parmesan & pangrattato

ROAST MUSHROOM PAPPARDELLE 36
Parsley, lemon & smoked almond salsa di
noci

CRAB & SQUID INK LINGUINE 44

Blue swimmer crab, X0 butter & sourdough
pangrattato

SIDES & SALAD

CONFIT TOMATO & BURRATA 28
Blood orange, bitter leaves, herbs,

-grilled- FISH & CHIPS 38 sumac and sherry vinaigrette (gf)
PACIFIC OYSTERS KILPATRICK (6/12) 40/72 Beer battered market fish, green salad, CHOP SALAD 11/18
Black Forest Smokehouse bacon and tartare, pickles and lemon (df) Mixed lettuce, herbs, tomatoes,
Worcestershire sauce DRY AGED KINGFISH 55 cucumber, PaQish, lemon dressing and
WA ROCK LOBSTER (half/whole) 80/150  Served on the bone with radicchio, bagel seasoning (gf/df/vgn)
Grilled with garlic butter tajin, spiced passata and burnt lime PICKLED SALAD 11/18
d .
PORT LINCOLN SARDINES 2o (9F/d) cueumber, datkon, ;zgge}éf§°””9 cetery,
Garlic, chilli and herbs with sourdough CHARGRILLED % BANNOCKBURN CHICKEN 44 ! 9/14
FREMANTLE OCTOPUS 32  Lemon, capers and thyme (g5) EHIPiI - e 1 s
Sujuk, fennel and lemon 400g BASS STRAIT SIRLOIN 55 erved with seaweed salt, lemon and aioli
Grass fed, char-grilled with burnt herb BROCCOLINI & WHIPPED TARAMASALATA 22
chimichurri, anchovy garum, and smoked Lemon dressing and seed crunch
GRAND MARKET PLATTER 320 tonnato sauce (gf/df) 9
Whole WA rock lobster with garlic butter, KIDS 12
6 natural Sydney Rock oysters, 6 Pacific WE ARE PROUD SUPPORTERS OF THE COUNTRY OF
oysters Kilpatrick, house-smoked barramundi ORIGIN INITIATIVE. 100% OF THE FRESH SEAFO00D KIDS FISH & CHIPS 14
pate, Bluefin tuna crudo, citrus cured ON YOUR PLATE IS SOURCED RIGHT HERE FROM BEEF BURGER & CHIPS 14
ceviche, whole king prawns, pickles, 6 house AUSSIE FISHERIES & PRODUCERS. BY DINING PASTA NAPOLETANA WITH PARMESAN 14
sauces and toasted sourdough. Served with WITH US, YOU'RE BACKING AUSTRALIAN INDUSTRY.
chips and chop salad (serves 4)
10% SURCHARGE APPLIES FOR WEEKENDS AND 15% FOR PUBLIC HOLIDAYS. 1.13% TRANSACTION FEE APPLIES TO CREDIT CARD PAYMENTS. ALL OUR DISHES MAY w

CONTAIN NUTS. FOR DIETARIES OR ALLERGIES PLEASE INFORM YOUR SERVER BEFORE ORDERING.
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