
 
 

 
 

 
 

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  

7DKACC 
 
 
 

** Menu subject to seasonal availability ** 



 
 

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 

 

fÅÉ~xw ftÄÅÉÇ 

apple salad, chilli jam, caviar dressing & honeycomb 
 

ZtÜÄ|v cÜtãÇá 

 whole baked leader prawns flavoured with 
Courvoisier cognac & roasted garlic 

 

ctv|y|vbçáàxÜá 
 

Natural Kilpatrick          Mornay Crispy Battered 
 



 
 

`t|Ç VÉâÜáx „ ÁT Ät vtÜàxË 
 

From $39.90 
 

TÄtá~tÇ UÄtv~ VÉw 9 ZÜ|ÄÄxw _ÉuáàxÜ gt|Ä 
 ‘ reputably the best tasting fish available’ 

 ~ marinated in Saikyo miso, steamed rice & pickled ginger 

 
`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 

 
UÉáàÉÇ fxtyÉÉw V{ÉãwxÜ  

served in a crusty sourdough loaf 



 
 

`t|Çá VÉÇàA 
 

VÜ|áÑç eÉtáàxw Wâv~ _xzá  
orange glaze 

 

  
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 

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                   e|u Xçx GCCzÅ     
 

          fvÉàv{ Y|ÄÄxà GCCzÅ                 cÉÜàxÜ{Éâáx GCCzÅ     
 
 

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



 
 

Z|tÇà 
fÉâà{xÜÇ eÉv~ _ÉuáàxÜ 

 

Market Price 
 

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

   bâéÉ `ÉÜÇtç@ béchamel sauce, pecorino, crumbled feta 
 

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

 
YxÜz|ÇtàÉÜ 

99.90 (for one) 
 

Lobster tail flame grilled, tempura prawns, spicy spanner crab, salt and  
pepper squid, 400g aged black Angus Scotch fillet with pilaf & garlic toast 

 
YxÜz|ÇtÜt 

99.90 (for one) 
 

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

 
_ÉuáàxÜ 
89.90 (for one) 

 

Flame grilled tails served with a roasted garlic, cream and chardonnay infusion 

 
WxÄâåx VÉÅu|Çtà|ÉÇ cÄtààxÜ  

 299.90 (for two)          399.00 (for four) 
 

Lobster tails seared to perfection, 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, 
 rockling fillets, hot spanner crab & tempura battered  

tiger prawns ~ fruit, lemon, dipping sauces  



 
 

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 
 

 


