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BREAKFAST
$45/PERSON

INCLUDES COFFEE/TEA

SCRAMBLED EGGS & SOURDOUGH
SERVED WITH CULTURED BUTTER & ROAST TOMATOES
CRISPY HASH BROWNS

& ROAST TOMATO

WITH TOMATO CHUTNEY

BUTTERMILK PANCAKES

LEMON MYRTLE CREAM, HONEYCOMB BUTTER, POACHED
RHUBARB & TOASTED PEPITAS

CRAB & X0 BUTTER CRUMPET

OUR SIGNATURE DISH. FRESH CRAB, SOURDOUGH
CRUMPETS, CORN, X0 BUTTER AND MAPLE SYRUP

LUNCH CLASSIC
$65/PERSON

MARKET FISH CEVICHE

CITRUS CURED FISH, CUCUMBER, CRISPY CORN,
AVOCADO, CHERRY TOMATOES, COCONUT CREAM,
JALAPENO AND CORN CHIPS

CRAB & X0 BUTTER CRUMPET

OUR SIGNATURE DISH. FRESH CRAB, SOURDOUGH
CRUMPETS, CORN, XO BUTTER AND MAPLE SYRUP

BATTERED NSW BLUE GRENADIER
TARTARE SAUCE & LEMON

GARLIC PRAWN SPAGHETTI

CREAMY GARLIC YAMBA KING PRAWNS, PRESERVED
LEMON, BISQUE OIL AND GREMOLATA

CHOP SALAD

MIXED GREENS, HERBS, CHERRY TOMATOES,
CUCUMBER, RADISH, LEMON DRESING AND EVERYTHING
BAGEL SEASONING

CHIPS

SERVED WITH LEMON & AIOLI

LUNCH DELUXE
$115/PERSON

MARKET FISH CEVICHE

CITRUS CURED FISH, CUCUMBER, CRISPY CORN, AVOCADO,
CHERRY TOMATOES, COCONUT CREAM, JALAPENO AND CORN

CHIPS

TUNA CRUDO

YUZU & AVOCADO CREAM, RADISH AND MICRO HERBS (DF)

FRIED SANDY BAY WHITEBAIT

LEMON PEPPER, HERBS & AIOLI

RED SAUCE & BURRATA LUMACHE
SAN MARZANO TOMATO, GARLIC, FRIED BASIL &
BURRATA

CRAB & X0 BUTTER CRUMPET

OUR SIGNATURE DISH. FRESH CRAB, SOURDOUGH
CRUMPETS, CORN, X0 BUTTER AND MAPLE SYRUP

CHARGRILLED PICANHA

BURNT HERB CHIMMICHURRI, ANCHOVY GARUM &
SMOKED TONNATO SAUCE

CHOP SALAD

MIXED GREENS, HERBS, CHERRY TOMATOES,
CUCUMBER, RADISH, LEMON DRESING AND
EVERYTHING BAGEL SEASONING

CHIPS

SERVED WITH LEMON & AIOLI

STRAWBERRY SHORTCAKE

MACERATED STRAWBERRIES, CREAM, SHORTBREAD CRUMB &

LIME ZEST



BANQUET - DINNER
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SELECT
$70/PERSON

MARKET FISH CEVICHE

CITRUS CURED FISH, CUCUMBER, CRISPY CORN, AVOCADO, CHERRY TOMATOES,

COCONUT CREAM, JALAPENO AND CORN CHIPS
FRIED SANDY BAY WHITEBAIT
MINT, CHILLI AND LEMON AIOLI

CONFIT TOMATO & BURRATA
BLOOD ORANGE, BITTER LEAVES, HERBS, SUMAC & SHERRY VINEGRETTE

DELUXE
$125/PERSON

NATURAL SYDNEY ROCK OYSTERS (3pp)
SMOKED ESCHALLOT VINAIGRETTE

GRILLED PORT LINCOLN SARDINES

GARLIC, CHILLI, HERBS & EXTRA VIRGIN OLIVE OIL

FRIED SANDY BAY WHITEBAIT

LEMON PEPPER, HERBS & AIOLI

GARLIC PRAWN SPAGHETTI
CREAMY GARLIC PRAWNS, PRESERVED LEMON, SHELL OIL AND GREMOLATA

ROAST FREE RANGE CHICKEN

LEMON, CAPERS & THYME

CHOP SALAD

MIXED GREENS, HERBS, CHERRY TOMATOES, CUCUMBER, RADISH, LEMON
DRESING AND EVERYTHING BAGEL SEASONING

CHIPS

SERVED WITH LEMON & AIOLI

RED SAUCE & BURRATA LUMACHE

SAN MARZANO TOMATO, GARLIC, FRIED BASIL & BURRATA

TIRAMISU
BANANA CUSTARD, MASCARPONE CREAM, COLD BREW & COCOA

CHOOSE 2 OPTIONS FROM BELOW

ROAST FREE RANGE CHICKEN

LEMON, CAPERS & THYME

CHARGRILLED RUMP CAP

BURNT HERB CHIMICHURRI, ANCHOVY GARUM, SMOKED TONNATO SAUCE

WHOLE ROAST MARKET FISH

SEASONAL CONDIMENTS

CHOP SALAD

MIXED GREENS, HERBS, CHERRY TOMATOES, CUCUMBER, RADISH,
AND EVERYTHING BAGEL SEASONING

CHIPS

SERVED WITH LEMON & AIOLI

LEMON DRESING

TIRAMISU
BANANA CUSTARD, MASCARPONE CREAM, COLD BREW & COCOA
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