
Please Note
Please make staff aware of any dietary requirements
No menu alterations

10% Surcharge applies on Sundays
20% Surcharge applies on Public Holidays

Menu



Sydney Rock Oysters handpicked from our local farms.

Natural Sydney Rock Oysters
Flavoured Sydney Rock Oysters
Signature Mixed Cold Tasting (2 of each cold flavours, 2 natural

Oyster Bar

Cold Selections
Aged Chardonnay Mignonette
Wakame Soy
Thai Nam Jim
Bloody Mary
Japanese Fish Roe

Hot Selections
Kilpatrick
Mornay
Truffle Salsa

Please make staff aware of any dietary requirements.
No Menu Alterations
10% Surcharge on Sundays
20% Surcharge on Public Holidays

Half Dozen 26 | Full Dozen 50
Half Dozen 29 | Full Dozen 56

  Full Dozen 58



Signature Seafood Platter 
for 2 - $170

Half Dozen Natural Sydney Rock Oysters | Fresh Kingfish Ceviche |

Fresh King Prawns | Cooked Blue Swimmer Crab | Cooked Balmain Bug

| Smoked Salmon

Please make staff aware of any dietary requirements.
No Menu Alterations
10% Surcharge on Sundays
20% Surcharge on Public Holidays

Half Dozen Mixed Hot Oysters | Aromatic Spice Fried Calamari |

Battered Flathead Fillets | Grilled Prawns | Mussel Hot Pot | Toasted

Turkish Bread

Cold

Hot 



Starters

Garlic Bread topped with Cheese (4pc) (VG) 11

Dip & Bread

House-Made Trout and Dill Dip | Fresh Pacific Palms Bakery Sourdough 24

Kingfish Ceviche (GF | LF) 26

Nam Jim | Coconut Cream | Fresh Chilli

Tempura Prawns (6pc) (LF) 24

Aioli | Rocket 

Seared Tuna (GF | LF) 28 

Sesame-Crusted | Mango Salsa | Sriracha Kewpie Mayo 

 

Arancini (5pc) (VG) 18

Pumpkin | Feta | Aioli | Shaved Parmesan 

Aromatic Spiced Calamari (8pc) (LF) 24 

Aioli | Rocket 

 

Marinated Chargrilled Baby Octopus (LF | GF) 26

EVOO | Lemon Juice | Oregano | Garlic | Cucumber 

 

Fresh Tiger Prawns (400g) (GF) 24

Please make staff aware of any dietary requirements.
No Menu Alterations



Yumbah Mussel Pot (LF | GFO) 32 

South Australian Black Mussels | White Wine | Chilli | Shallots | Toasted Turkish Bread

 

Aromatic Spice-Crusted Barramundi (GF) 36

Cauliflower Cream | French Style Peas | Bacon 

 

250g Angus Scotch Fillet Steak (GFO | LF) 50 

Salad | Crispy Crushed Chats 

Choice of: Mushroom Gravy, Plain Gravy or Red Wine Jus

Creamy Garlic Prawn Topper $9

 

Kingfish (GFO | LF) 38

Crispy Crushed Chats | Broccolini | Sauce Vierge | Balsamic Reduction

 

Surfing Chicken 36 

Fried Chicken Breast | Creamy Garlic Prawns | Chips | House Salad 

 

House Beer-Battered Flathead Fillet (LF) 32 House Salad | Chips | Tartare 

 

Swordfish (GF | LF) 38

Basil Pesto | Tomato, Mint, Pickled Onion and Stone Fruit Salad 

Veggie Burger (V, LF, GFO) 30 

Vegetable Patty | Turkish Bun | Mixed Lettuce | Chimichurri | Chips

                                                                                                 

 

Mains

Please make staff aware of any dietary requirements.
No Menu Alterations



Sides
Truffle and Rosemary Chips & Aioli (LF | V)

Plain Chips & Aioli (LF | V)

Heirloom Baby Carrots | Cauliflower Cream (GF)

Mixed House Salad (GF | V | LF)

10

10

10

10

Kids

Chicken Nuggets | Chips

Fish Cocktail | Chips

Calamari | Chips

12

12

12

Dessert

Black Forest Panna Cotta (GF)

Cherry Coulis | Dark Chocolate Flakes

Warm Chocolate Lava Cake

Vanilla Ice Cream | Fresh Berries

Passionfruit Cheesecake 

Vanilla Ice Cream | Fresh Berries

16

16

16

16


