


Garlic Bread VG	 9
Toasted with garlic butter 
Cheese +2  |  Bacon +2 

Brisket Bao Buns (3)	 19
Pulled spiced brisket, jalapeños & corn salsa
Fried Chicken Wings	 19
Sticky soy & sesame glaze, crispy onions & lime aioli
Creamy Seafood Chowder	 26
Prawns, barramundi, salmon, bacon, parmesan & grilled sourdough
A Grade Natural Pacific Oysters GFO	 26
1/2 dozen served with ponzu, wasabi & seaweed salad 
Add kilpatrick +2
Seared Scallops GF	 24
Seared scallops (4) with romesco sauce, baby caper, dill aioli & basil infused olive oil
Chilli Salt Squid GF	 22
Lime aioli, corn & tomato salsa
Stuffed Roasted Mushroom VG	 18
Cashews, spinach, tomato salsa, buckwheat & balsamic reduction
Ceviche of Kingfish GF	 24
Citrus cured wild kingfish, sesame wafer, salmon pearls & avocado mousse

Seafood Medley GFO	 38
Poached prawns, salmon, barramundi & squid in a spicy saffron broth, served with 
grilled sourdough
Prawn & Pancetta Linguine	 32
Sautéed prawns, pancetta, garlic, chilli, blistered tomatoes, peas, herb butter & Parmesan
NT Barramundi	 35
Crab ravioli, Sicilian spiced tomato sauce, candied walnuts, radicchio herb salad & Vincotto

Cold Seafood Plate GF	 42
Chilled prawns, smoked salmon, ceviche of kingfish, citrus cured scallops, natural 
Pacific oysters & cocktail sauce
Fried Seafood Plate 	 45
Salt & pepper squid, salt & pepper prawns, battered Jewfish, fried whitebait, salad, 
seasoned chips & aioli 
Grilled Seafood Plate GF 	 49
Garlic roasted prawns, Moreton Bay bug, Tassie salmon, grilled scallops, salad, 
seasoned chips & condiments

can’t decide?can’t decide? Combine all three seafood plates for $125

starters.
seafood.



Caesar Salad	 18
Baby cos, crispy bacon, toasted garlic croutons, egg, fresh Parmesan & house made 
Caesar dressing
Poke Bowl VG, GF	 22
Wild rice, maple tempeh, edamame, carrot, avocado, pickled radish, roasted peppers 
& green goddess dressing
Thai Salad	 21
Soy poached soba noodles, cabbage, coriander, mint, fried shallots, candied cashews 
& chilli lime soy dressing
Pear & Rocket Salad V, GF	 20
Beetroot, pear, toasted walnuts, goats cheese, rocket, citrus dressing & aged balsamic

salads.

Grilled Haloumi V, GF 	 8
Poached Salmon GF	 6
Marinated Grilled Chicken GF	 8
Roasted Garlic Prawns (6) GF	 12
Thai Beef Strips	 8

Add ons
Add ons




