
S H A R E S

E N T R É E

CIABATTA – CULTURED BUTTER – EVOO – BALSAMIC

OYSTERS 
NATURAL  

APPLE & FINGER LIME MIGNONETTE

DUCK LIVER PATE – SOUR CHERRY JELLY – CRISPY BREAD – LAVOSH

BAKED BRIE – APRICOT & FIGS – RAINFOREST HONEY –  
PISTACHIOS – TOAST – CRACKERS (GFO)

THE BOAT SHED CALAMARI – LEMON MAYONNAISE (GF, DF)

KARAAGE CHICKEN – MAYONNAISE – LEMON (GF, DF)

FISH RILLETTES – PICKLED DAIKON – CHIVES –  
NORI – COS LEAVES –  CRISPS (GF, DF)
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TASMANIAN HALF SHELL SCALLOPS – MISO BUTTER – LEMON (4) (GF)

HIRAMASA KINGFISH SASHIMI – PONZU –  
BABY QUKES – WAKAME – SALMON PEARLS (GF, DF)

SMASHED PORK AND PRAWN MIANG – COCONUT AND PEANUT 
SAMBAL – NUOC CHAM – BETEL LEAF (GF, DF)

CRISP & STICKY EGGPLANT – BEAN SPROUT & PAPAYA – FRAGRANT 
LEAVES – CHILLI LIME DRESSING (GF, DF, VE)

BEEF TARTARE – EGG YOLK – MISO –  
SESAME & POTATO CRISPS (GF, DFO)

ROASTED PORK JOWL – GREEN MANGO &  
PAW PAW SALAD – NAHM JIM DRESSING (GF, DF)

MOOLOOLABA PRAWNS – FERMENTED 
CHILLI BUTTER – FOCACCIA – FRESH HERBS & LEMON (GFO)

COCONUT AND CHILLI BATTERED PRAWNS –  
ROASTED BANANA – BUNDY RUM SYRUP (DF)
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M A I N S

SA BLACK MUSSELS – CHORIZO – GARLIC –  
WHITE WINE REDUCTION – HERBS – CRISPY BREAD (GFO)

 MARKET FISH – CHARRED SWEET CORN –  
BROCCOLINI – SEA HERBS (GF, DFO)

SCALLOP & PRAWN SPAGHETTINI – GARLIC AND LEMON  
PRAWN BUTTER – FRESH PICKED HERBS – LEMON – CHILLI 

FISH & CHIPS                                      
BEER BATTERED ORANGE ROUGHY OR 

GRILLED MARKET FISH – GARDEN SALAD – CHIPS (DF)

BUTTERMILK FRIED CHICKEN BREAST –  
LIGHTLY PICKLED WOMBOK – RANCH DRESSING (GF)

SLOW COOKED PORK BELLY – PURPLE CARROT – NASHI – SESAME CRUMB (GF, DFO)

TASMANIAN LAMB BACKSTRAP – EDAMAME –  
RADISH – CHARRED KANG KONG – GARLIC CHIVES (GF, DF)

GRASSFED MS2 SIRLOIN – CARAMELISED ONION – BABY POTATOES –  
SPRING ONION – PEDRO XIMENEZ (GF)

S I D E S

CRISPY POTATOES – CRÈME FRAICHE – GARLIC CHIVES (GF) 

ROCKET, PEACH & FETTA SALAD – CANDIED WALNUTS (GF)

CHARRED BROCCOLINI – WHIPPED GARLIC – HAZELNUT – LEMON  (GF, DF)

CRISPY FRIES – AIOLI (GF)

HEIRLOOM TOMATO – BOCCONCINI – BASIL – SHERRY VINEGAR (GF) 
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