T the Labster Cave we are eaxtremely proud
lo %é;%m the freshest produce
served with 4% and. am;ééaf'%
Rl and allow cur talented team
lo endure you enjoy the experience.
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Market Price

%ﬁfd/- baby beetroot, pickled fennel salad with a purple chardonnay mayonnaise
@lgﬁ %ﬂéy~ bechamel sauce, pecorino, crumbled fetta

%&/ %ﬁz’/@ tomato, lime, chilli, coriander

%/{Wd@/@ mustard, chardonnay, chives

@0}0[0 C@wpﬁ 2¢ - (home-made) tossed with a rich roasted garlic sauce

%/l @ @%ﬁ&l’/ -lemon, garlic, parsley, olive oil, roasted sea salt & cracked peppercorns

(Hharing D latters

(for two to share)

(Spanish Deaficd D aella

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

%;’(ldfd(‘mﬂ/ %Viy

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



%zm‘e % @?&}yﬁ/&

149.90 (for one)

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

%ﬁm&‘%
129.90 (for one)

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

99.90 (for one)

Lobster seared, premium seafood & crustaceans pan seared with garlic, parsley
& virgin olive oil tossed with linguine

@6&%@ %mémmm @ latler

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



%ché~ %W’

%ﬂ'é&// @%&mﬂd

chilli, shallots & ginger dipping sauce

%&&Mw %y 1 %ﬂ%&‘d[/

lemon, cocktail sauce, crisp salad & vinaigrette

Cronadian il gm %ﬂ//ﬁ/éd

pan-seared with chorizo sausage, crushed peas
& vanilla orange glaze

g empiera %ﬁfm@ @%y @7% %O/A

wasabi mayonnaise & cucumber coriander lime sorbet

Chith i

roasted shallot salt, palm sugar lime dressing

%@fw& %y(w

poached seafood

%&m&% %/ﬁ @ZM/% q@;ﬁy %@/A

spicy chorizo, tomato, garlic, wine & crusty bread

@;ﬁﬁ @M@M

Seven or Thirteen
Coffin Bay Natural- oyster & rhubarb vinegarette

Kilpatrick Mornay Crispy Battered

@A&‘@/& % % (13 min)

four battered, four mornay, five kilpatrick



%@ %W@~ %W

%ﬂdéﬁm/ %ﬁé/ %ﬁ(/ @ %@fw& %}W{wﬁe&

‘reputably the best tasting fish available’
~ marinated in Saikyo miso, steamed rice & pickled ginger

%@ﬂéc @mwzd

flavoured with Courvoisier cognac

L%Zw(/m/ﬂmﬂ/ @;ﬂ/gﬁ@/ %{;ﬁ

scampi, scallops, prawns, calamari and Moreton Bay bugs
~ crusty bread & saffron aioli

Qlt “Chitle Dug Trails

tomato, chilli, coriander, garlic

@;@fw @Wﬁﬂéﬂl g@y gewye %/zy

house tartare & lemon

%e Y fetlonr DBelly Fevunder
7

oven-baked, brown butter, parsley, capers

r@;ddé %/ %ﬁfw/m&/mﬁ %ﬁf

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

igﬁ«(iﬁ//’lﬂf @;WMM

Tumeric, garam masala spice



Weirs Com

orange glaze
add: crayfish croquette, sea scallops

%w/ @;ﬂdfﬁd/ @;/94 @2@

braised savoy cabbage, XO jus
add: grilled prawn cutlets, seared scallops

Watitse Feamed DB reast q/ Chicten

rich & creamy, roasted macadamia nuts & a herb crust

add: seared prawn cutlets

Tram the (Grill

@Mﬁ/m@m %a/ % loin 200pm D+ marble score  99.90

full blood Wagyu is known worldwide for its marbling characteristics, increased
eating quality through a naturally enhanced flavour, tenderness and juiciness.

%g«/ DBlack %y«a “Cye Tillet SoCym 5.0
%&}fiﬂ'%&/ %ﬁé L%%/(A @7& %}6 %00%471/ 49.90

%gg/ DBlact %ﬁm (Seatel Tiller JOO/W/& 49.90

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



eof @ Ty

kmw y/fé//éd/ %ﬁdé@/@
W L/j{?yad SOChym @;{W/é
mustard relish @) fotalo gralin

gg ; [ 90 Excludes Saturday

NReef @ Deof

%&/ %ﬂd 51 anm/ Mm/é,
/&mwm/ em/a‘d, GW/% M//Aé/, y/mwzé
@ a yw/fé'@ butter mell

529 o 90 Excludes Saturday

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



T Condider

gmﬁ@ or Herb %M{a’wyﬁ/ DBread %Mﬁfﬁ% D hate

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

L%é‘yifam/ %ﬂ/ %/ﬂw %ﬂ/f

virgin olive oil, aged balsamic, marinated olives & butter

%&amwy @ C@m&b %%W

house aioli

(Grech Dhalad

crumbed Dodoni, crunchy herbs & oregano dressing

Thert @ Wied Leof Insalata

olive oil & apple balsamic dressing

Cntree Wain

>
%ldé/@ %{9& 12.90 Homemade Gnaccthi 259
‘hearty’ tossed with tomato, basil & Danish fetta
%ﬂlﬂé/e %&wﬁ 16.90 %%}@Mn Rissotte 26.90
vegetables & wholemeal pancakes field & forest mushrooms, hint of truffle oil
B ruselsetta 1590 @7’27[//)/21; %}gﬁ " 24.90
roasted pepporonata vegetables, tomato, fetta, olive oil, with g'remolata crumbs,

EVO, aged balsamic glaze hint of chilli, chardonnay, crunchy herbs



Desserts

From $14.50

“Chacclate %ﬂwfd ’

chocolate orange jaffa
chocolate tart
rich chocolate ice cream
chocolate jelly

%&é//@ %}fé/fw %{(/ﬁﬂ

almond biscotti

it e
hgictte de /%6
cinnamon & vanilla bean

blood orange
licorice

%JK%J %@ %@0@/@1‘@ %{M@

raspberry compote

%fﬂ%ﬁ

Swiss Heidi Gruyere semi hard, walnut bread



Chefs Dot Menu

Entrée, Main & Dessert  89.90
Available Daily

@m@é
1,
{%/ﬂ/ %ﬁ/ﬁé (’[/ @(} (770078

apple salad, chilli jam, caviar dressing & honeycomb

9 ermpura DBattered %ﬂ//o/)d

crisp salad / house tartare

%}@9&/ @;dwm

chilli, shallots & ginger dipping sauce

Chith guid

roasted shallot salt, palm sugar lime dressing

ft Hhell Crat
herb & leaf salad, vanilla mayonnaise
7 @a’f@m %2(01@/, %}M/
ar g‘@é@fn{%

lemon

Wain
@(jm‘(%/ @7/5/ 40 zgm

mash & greens

DPrawn @ @gd//ﬁ/é %ﬂ Uine

olive oil, wine, garlic, chilli, parsley

house tartare & lemon

@7//@4 @g}}/)&/& @;ﬂmw

fragrant coconut broth, potato gnocchi

pan-seared, parmesan crisp, crumbed Dodoni

%Z’é/& %%/’@46}& with @;aw/md

roasted macadamia nuts, a herb crust

with seared prawn cutlets

Oessers

%///ﬂ/ Créme B rulee- amond biscott
%&'/57/3 @%@ Chocolate WMeumsse - raspberry compote

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



Syneh Jot

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
Tempura D rawns %l’{} 74 @Zﬂjﬂ %@/2//‘0 ga/mwz/

wasabi mayo ~ mash&greens
%@Mﬂeﬂ/[ %ﬂe/j %é‘ and @e/}ée/ﬂ %ﬂ{;{/
hint of chilli, tomato broth & wine chervil yoghurt
%Aﬂ Dalamari @&/ﬂ(l @2@/& %ﬁ@}f@/ %@fﬁﬁ
coriander, lemongrass, chilli crunchy chips, house tartare

%ﬂ&}é/ Tied River D rawns 78 s @7,4,9& SO

house aioll roasted garlic butter melt
%{({/méa/ @%/méo/ @;ﬂmfj %ﬂ @;ﬁyﬁﬂ
almond butter crispy fried river prawns
) L
L%lfécwla C(%%j(%e/ﬂ/ %ﬂ(% L%Mlemmzew/z/ %/ﬂéeym%/ %ﬂ/{%&/&
breast of chicken, vegetables & wholemeal pancakes basted, Mediterranean flavours

@;w,éeﬂ/ %/mam Serb @) Wissel @ Cualamar a(%/zy/a}/w
%/g/ﬂ, olive oil, wine, garlic, chill
Yea, alad

dates, macadamias & vinaigrette
essert
%@fy Date @;{/a/ug - rich butterscotch
Rhubarb @ &%//g Crumble - amond ice-cream

@(ﬁﬂ[ﬁ ( O/famz — caramelised figs

Please note: Special promotional Vouchers or any other discounts are not applicable on Set Menus
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29.90 per person Excludes Saturday

%ﬂé&?@ "ina glass of Moet Chandon Champagne Brut  §'79. 00

%’m
%/wfn @ g'///w %Ay @ela)w

grilled with a Thai salad

%{/Aﬁﬁeﬁw

roasted pepporonata vegetables,
aged balsamic glaze

«@;@;& %/iﬁ/f&/ gm %){pﬁ/

crunchy chips, house tartare

Spiced Lamb Pisioles

roasted garlic butter melt

essort

%@ % @ L%éﬁ %wﬁd

%ﬁaﬁﬁ/al@ @/}///07

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



3 Courses - 19.90 per person

% lilgge " ina glass of Moet Chandon Champagne Brut  §'79. 00

‘Ontréo
%ﬁfﬂé/ﬂ %/{)

‘hearty’

Therb @ Leof Dalud with
ates @ Macadamias

vinaigrette

WMair

%ﬁi&ﬂif(//ﬁ/mﬂ/ (1//5567//66/ %{/M’{%@ﬁ/

basted, Mediterranean flavours

gﬁ //////l// i /élyﬂ

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

essort

%@ % @ %ﬁﬁ %w&ef
Chacolate D udding

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



