
 
 

 
 

 
 

jxÄvÉÅx àÉ à{x _ÉuáàxÜ Vtäx 
 

Tà à{x _ÉuáàxÜ Vtäx ãx tÜx xåàÜxÅxÄç ÑÜÉâw  
àÉ ÉyyxÜ çÉâ à{x yÜxá{xáà ÑÜÉwâvx  
áxÜäxw ã|à{ áàçÄx tÇw á|ÅÑÄ|v|àçA 

exÄtå tÇw tÄÄÉã ÉâÜ àtÄxÇàxw àxtÅ 
 àÉ xÇáâÜx çÉâ xÇ}Éç à{x xåÑxÜ|xÇvxA 

 

 

                                               U|ÄÄ YxÜz 9 fàtyy 

 

Á\ÇwâÄzxË 
 

|Ç t zÄtáá Éy `Éxà V{tÇwÉÇ V{tÅÑtzÇx UÜâà  

7DLACC 

 



 
 

[Éâáx fÑxv|tÄàç 
fÉâà{xÜÇ eÉv~ _ÉuáàxÜ 

 

Market Price 
 

   atàâÜtÄ@ baby beetroot, pickled fennel salad with a purple chardonnay mayonnaise   
    

   bâéÉ `ÉÜÇtç@ béchamel sauce, pecorino, crumbled fetta 
 

  `|Äw V{|Ä|@ tomato, lime, chilli, coriander 
 

  g{xÜÅ|wÉÜ@ mustard, chardonnay, chives 
 

  cÉàtàÉ ZÇÉvv{|@ (home-made) tossed with a rich roasted garlic sauce 
 

 ftÄà9 cxÑÑxÜ @lemon, garlic, parsley, olive oil, roasted sea salt & cracked peppercorns 
 
 

f{tÜ|Çz cÄtààxÜá 
 
 

(for two to share)   
   

fÑtÇ|á{ fxtyÉÉw ctxÄÄt    
249.90 

Lobster seared, king prawns, scampi, Moreton Bay bugs, calamari, spanner crab,  
prawn cutlets, mussels, sea scallops pan fried with roasted chicken, chorizo  

sausage in a broth with saffron & Spanish rice 
 

VÜâáàtvxtÇ `xwÄxç    
249.90 

 Lobster flame grilled with spanner crabs, king prawns, Moreton Bay bugs, scampi,  
Spring Bay mussels, Harvey bay scallops, prawn cutlets  

~ wok tossed authentic sticky Thai glaze 



 
 

f|zÇtàâÜx W|á{xá 
 
 
 

hÄà|Åtàx YxÜz UâÜzxÜ 
 149.90 (for one) 

 

Lobster flame grilled, Blackmore Wagyu sirloin 200g 9+ marble score, 
 Queensland jumbo leader prawns  ~ béarnaise, salsa verde & mustard relish 

 
YxÜz|ÇtàÉÜ 

129.90 (for one) 
 

Lobster flame grilled, tempura prawns, salt and  
pepper squid & a 400g aged black Angus Scotch fillet 

 
YxÜz|ÇtÜt 

99.90 (for one) 
Lobster seared, premium seafood & crustaceans pan seared with garlic, parsley  

& virgin olive oil tossed with linguine 

 
WxÄâåx VÉÅu|Çtà|ÉÇ cÄtààxÜ  

 299.90 (for two)          399.00 (for four) 
 

Southern Rock lobster, QLD king prawns, W.A. scampi, Spring Bay mussels, Coffin Bay oysters, 
whole Moreton Bay bugs, smoked salmon, Thai infused calamari all served natural together  

with a hot top comprising of salt and pepper squid, grilled Harvey Bay half shell scallops, 
 King George Whiting fillets, hot spanner crab & tempura battered  

tiger prawns ~ fruit, lemon, dipping sauces  
 
 
 
 
 
 
 
 
 
 
 



 
 

XÇàÜ°x „ ÁT Ät vtÜàxË 
From $26.00 

 

VÜ|áÑç cÜtãÇá 
chilli, shallots & ginger dipping sauce 

 
VÄtáá|v ^|Çz cÜtãÇ VÉv~àt|Ä  

lemon, cocktail sauce, crisp salad & vinaigrette 
 

VtÇtw|tÇ j|Äw fxt fvtÄÄÉÑá 
pan-seared with chorizo sausage, crushed peas  

& vanilla orange glaze 
 

 gxÅÑâÜt `ÉÜxàÉÇ Utç Uâz gt|Äá 
wasabi mayonnaise &  cucumber coriander lime sorbet 

 
V{|ÄÄ| fÖâ|w 

roasted shallot salt,  palm sugar lime dressing 
 

_ÉuáàxÜ U|áÖâx 
  poached seafood 
 

fÑtÇ|á{ fàçÄx fÑÜ|Çz Utç `âááxÄá 
spicy chorizo, tomato, garlic, wine & crusty bread 

 
ctv|y|vbçáàxÜá 

 

Seven   or    Thirteen 

Coffin Bay Natural- oyster & rhubarb vinegarette 

Kilpatrick          Mornay Crispy Battered 
 

bçáàxÜ [Éà `|å   (13 min) 
four battered, four mornay, five kilpatrick 



 
 

`t|Ç VÉâÜáx „ ÁT Ät vtÜàxË 
 

From $39.90 
 

TÄtá~tÇ UÄtv~ VÉw 9 _ÉuáàxÜ VÜÉÖâxààxá  
 ‘ reputably the best tasting fish available’ 

 ~ marinated in Saikyo miso, steamed rice & pickled ginger 

 
ZtÜÄ|v cÜtãÇá 

 flavoured with Courvoisier cognac  

 

`xw|àxÜÜtÇxtÇ fxtyÉÉw fÉâÑ 
 scampi, scallops, prawns, calamari and Moreton Bay bugs  

 ~ crusty bread & saffron aioli  
 

 dÄw V{|ÄÄ| Uâz gt|Äá 
tomato, chilli, coriander, garlic 

 
UxxÜ@UtààxÜxw ^|Çz ZxÉÜzx j{|à|Çz 

house tartare &  lemon 

  
j{ÉÄx lxÄÄÉã UxÄÄç YÄÉâÇwxÜ  

oven-baked, brown butter, parsley, capers 

 
eÉtáà j|Äw UtÜÜtÅâÇw| Y|ÄÄxà  

 light garlic broth of pan seared scallops, tiger prawns, squid, bug tails 

 
VÉvÉÇâà cÜtãÇá 

Tumeric, garam masala spice 
 
 
 



 
 

`t|Çá VÉÇàA 
 

VÜ|áÑç eÉtáàxw Wâv~ _xzá  
orange glaze 

  add:  crayfish croquette, sea scallops 
 

fÄÉã eÉtáàxw cÉÜ~ UxÄÄç 
braised savoy cabbage, XO jus 

 

add:  grilled prawn cutlets, seared scallops 
 

`tÄ|uâ YÄtÅxw UÜxtáà Éy V{|v~xÇ  
rich & creamy, roasted macadamia nuts & a herb crust 

add: seared prawn cutlets 
 

 

 

 

YÜÉÅ à{x ZÜ|ÄÄ 
 

 

 UÄtv~ÅÉÜx jtzçâ f|ÜÄÉ|Ç ECCzÅ L> ÅtÜuÄx ávÉÜx   99.90 
full blood Wagyu is known worldwide for its marbling characteristics, increased  
eating quality through a naturally enhanced flavour, tenderness and  juiciness. 

 
 

Tzxw UÄtv~ TÇzâá Xçx Y|ÄÄxà FHCzÅ    55.00 
 
 
 
 

VxÜà|y|xw UÄtv~ TÇzâá e|u Xçx GCCzÅ    49.90 
 
 
 
 

Tzxw UÄtv~ TÇzâá fvÉàv{ Y|ÄÄxà GCCzÅ   49.90 
 
 
 

**all with gratin of potato, greens, roasted bone marrow,  
béarnaise, salsa verde & mustard relish 



 
 

 
 

fâÜy 9 gâÜy 
YÄtÅx zÜ|ÄÄxw _ÉuáàxÜ?  

Tzxw TÇzâá FCCzÅ eâÅÑ?  
ÅâáàtÜw ÜxÄ|á{ 9  ÑÉàtàÉ zÜtà|Ç 

      7GLALC   Excludes Saturday 

 
 

exxy 9 Uxxy 
 

Tzxw TÇzâá FCCzÅ ÜâÅÑ? 
ÑÜtãÇ vâàÄxàá? vÜxtÅç Åtá{? zÜxxÇá  

9 t ztÜÄ|v uâààxÜ ÅxÄà 

      7ELALC    Excludes Saturday 

 
 
 
 
 
 

**Please note: Special promotional Vouchers or any other discounts are not applicable on above specials 



 
 

gÉ VÉÇá|wxÜ 
ZtÜÄ|v ÉÜ [xÜu fÉâÜwÉâz{ UÜxtw fàtÜàxÜ cÄtàx  

comprising of marinated Lugarian and Kalamata olives in extra virgin olive oil,  
goats curd &  green olive dip 

 

`âÄà|zÜt|Ç cÄt|Ç i|xÇÇt _Éty     
virgin olive oil, aged balsamic, marinated olives & butter 

 

eÉáxÅtÜç 9 ZtÜÄ|v V{|Ñá  
house aioli 

 

ZÜxx~ ftÄtw   
crumbed Dodoni, crunchy herbs & oregano dressing 

 

[xÜu 9 `|åxw _xty \ÇátÄtàt 
olive oil & apple balsamic dressing 

 
 

ixzxàtÜ|tÇ 
 
 
 
 
 
 
 
 
 
 
 

 
 

XÇàÜxx 
ixzxàtuÄx fÉâÑ  12.90 

‘hearty’ 
 

    ixzxàtuÄx fàtv~  16.90 
 vegetables & wholemeal pancakes 

 
UÜâáv{xààt 15.90 

roasted pepporonata vegetables, 
EVO, aged balsamic glaze 

 

 
 

`t|Ç 
[ÉÅxÅtwx ZÇÉvv{|  25.90 

tossed with tomato, basil & Danish fetta 
 

j|Äw `âá{ÜÉÉÅ e|ááÉààÉ  26.90 
 field & forest mushrooms, hint of truffle oil  

 
_|ÇÖâ|Ç| ÁTÄyxÜzÉË   24.90 

tomato, fetta, olive oil, with gremolata crumbs,  
 hint of chilli, chardonnay, crunchy herbs 

 



 
 

WxááxÜàá 
 

From $14.50 
 
 

ÁV{ÉvÉÄtàx _ÉäxÜáË   
chocolate orange jaffa 

 chocolate tart 
rich chocolate ice cream  

chocolate jelly 
 
 

 
itÇ|ÄÄt VÜ¢Åx UÜâÄxx 

almond biscotti 
 
 

 
Táá|xààx wx ZÄtéx    

 cinnamon & vanilla bean 
blood orange 

licorice 
 
 

 
Ut|ÄxçËá j{|àx V{ÉvÉÄtàx `Éâááx     

raspberry compote 
 
 

 
YÜÉÅtzx     

Swiss Heidi Gruyere semi hard, walnut bread 
 

 



 
 

 
 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

Please note: Special promotional Vouchers or any other discounts are not applicable on Set Menus 

 

V{xyËá fxà `xÇâ 

XÇàÜ°x 
 
 
 
 

[âÉÇ fÅÉ~xw ftÄÅÉÇ 
apple salad, chilli jam, caviar dressing & honeycomb 

 
 

gxÅÑâÜt UtààxÜxw fvtÄÄÉÑá  
 crisp salad / house tartare 

 
 

VÜ|áÑç cÜtãÇá 
 chilli, shallots & ginger dipping sauce 

 
 

V{|ÄÄ| fÖâ|w 
roasted shallot salt,  palm sugar lime dressing 

 
 

fÉyà f{xÄÄ VÜtu 
herb & leaf salad, vanilla mayonnaise 

 
 

J bçáàxÜá atàâÜtÄ? `ÉÜÇtç  
ÉÜ ^|ÄÑtàÜ|v~ 

lemon 
 

                                                         
 

                                                              Entrée, Main & Dessert      89.90 
 
                                                                                                                                                                                       

 

Available Daily 
 

`t|Ç 
 
 

fvÉàv{ Y|ÄÄxà GCCzÅ  
mash & greens 

 
 

cÜtãÇ 9 fvtÄÄÉÑ _|Çzâ|Ç| 
olive oil, wine, garlic, chilli, parsley 

 
 
 

^|Çz ZxÉÜzx j{|à|Çz 
house tartare & lemon 

 
UÄtv~ cxÑÑxÜ cÜtãÇá 

fragrant coconut broth, potato gnocchi 

 
fvtÄÄÉÑá `ÉÜÇtç  

pan-seared, parmesan crisp, crumbed Dodoni 
 
 

`tÄ|uâV{|v~xÇ ã|à{ cÜtãÅá 
roasted macadamia nuts, a herb crust 

with seared prawn cutlets 

WxááxÜà 
 

itÇ|ÄÄt VÜ¢Åx UÜâÄxx@ almond biscotti 

Ut|ÄxçËá j{|àx V{ÉvÉÄtàx `Éâááx@ raspberry compote 
 

 

 

 
 



 
 

 
 
 
 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

WxááxÜà 
fà|v~ç Wtàx câww|Çz @ rich butterscotch 

 

e{âutÜu 9 TÑÑÄx VÜâÅuÄx „ almond ice-cream 

_|vÉÜ|vx \vx VÜxtÅ „ caramelised figs 
Please note: Special promotional Vouchers or any other discounts are not applicable on Set Menus 

_âÇv{ fxà `xÇâ 
                                            Main course & Dessert                   25.90 

 

                                            Entrée & Main course   35.90 
 

                                            Entrée, Main course & Dessert      39.90 
 

House wine by the glass 7.00 with this set menu 
 

XÇàÜ°x 
gxÅÑâÜt cÜtãÇá  

wasabi mayo 
 

fàxtÅxw `âááxÄá 
hint of chilli, tomato broth & wine 

 

g{t| fàçÄx VtÄtÅtÜ| ftÄtw 
coriander, lemongrass, chilli 

 

VÜ|áÑç YÜ|xw e|äxÜ cÜtãÇá 
house aioli 

 

VÜâÅuxw _tÅuá UÜt|Çá 
almond butter 

 

TÇà|ÑtáàÉ V{|v~xÇ fàtv~  
breast of chicken, vegetables & wholemeal pancakes 

 

fÅÉ~xw ftÄÅÉÇ?[xÜu 9  
_xty ftÄtw 

dates, macadamias & vinaigrette 
 

`t|Ç 
 

VÜ|áÑç f~|Ç TàÄtÇà|v ftÄÅÉÇ 
mash & greens 

 
ftÄà tÇw cxÑÑxÜ fÖâ|w 

chervil yoghurt 
 
 
 

UxxÜ UtààxÜxw Vtàv{ 
crunchy chips, house tartare 

 
 
 
 
 

 TÇzâá eâÅÑ FCCzÅ 
roasted garlic butter melt 

 

jtzçâ UâÜzxÜ 
 crispy fried river prawns 

 

`xw|àxÜÜtÇxtÇ UtÜuxÖâxw V{|v~xÇ 
 basted, Mediterranean flavours  

 

`âááxÄ 9 VtÄtÅtÜ| _|ÇÖâ|Ç| 
olive oil, wine, garlic, chilli 

 
 



 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

F VÉâÜáx fÑxv|tÄ 
29.90 per person        Excludes Saturday 

 

Á\ÇwâÄzxË  in a glass of Moet Chandon Champagne Brut  7DLACC 
 
 XÇàÜ°x 

 

 

_xÅÉÇ 9 _|Åx Utuç bvàÉÑâá 
grilled with a Thai salad 

 

 

UÜâáv{xààt 
roasted pepporonata vegetables,  

aged balsamic glaze 

`t|Ç         
 

UxxÜ UtààxÜxw fxt cxÜv{ 
crunchy chips, house tartare 

 
          fÑ|vxw _tÅu e|ááÉÄxá 

roasted garlic butter melt 
 

WxááxÜà 
 

 

 

j{|àx j|Çx 9 TÑÑÄx fÉÜuxà 
 

V{ÉvÉÄtàx câww|Çz 
 
 

** Please note: Special promotional Vouchers or any other discounts are not applicable on Set Menus 



 
 

 
 
 
 
 

Á\ÇwâÄzxË  in a glass of Moet Chandon Champagne Brut  7DLACC 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

jxx~wtç _âÇv{ fÑxv|tÄ 
                          

 3 Courses - 19.90 per person 
 

XÇàÜ°x 
 

ixzxàtuÄx fÉâÑ 
‘hearty’ 

 
[xÜu 9 _xty ftÄtw ã|à{  

Wtàxá9 `tvtwtÅ|tá 
vinaigrette 

                          
`t|Ç 

 

 

`xw|àxÜÜtÇxtÇ UtÜuxÖâxw V{|v~xÇ 
 basted, Mediterranean flavours 

 
_|ÇÖâ|Ç| ÁTÄyxÜzÉË 

tomato, fetta, olive oil, with gremolata crumbs,  
a hint of chilli finished with chard 

 

WxááxÜà 
 

j{|àx j|Çx 9 TÑÑÄx fÉÜuxà 
V{ÉvÉÄtàx câww|Çz 

 

 

** Please note: Special promotional Vouchers or any other discounts are not applicable on Set Menus 

 


