
DINNER

ENTREES 

FRESH BREAD, balsamic, olive oil, dukkah (DF) $12

GARLIC & PARMESAN BREAD (4 pieces) $12

ZUCCHINI FLOWERS, beer battered + 3 cheese filled, hummus, pomegranate molasses $16

ROAST ABROLHOS ISLAND SCALLOPS, red nam jim, peanut + coriander pesto
(4 piece) (GF/DF) $24

QUEENSLAND KINGPRAWN CUTLETS, crumbed + fried, tartar sauce, cress, radish
(3 piece) (DF) $21

CALAMARI FRITTI, aioli, rocket (GF/DF) $20

THAI WHITEBAIT FRITTERS, sweet chilli sauce, lemon (6 pieces) (DF) $20

KINGFISH SASHIMI TOSTADA, green paw paw, guacamole, coriander, pickled onion 
(4 pieces) (GF/DF) $24

VIETNAMESE BAO BUN, pork belly, pickled cucumber, hoi sin, shallots, chilli (DF) $9 EA

PEKING DUCK SPRING ROLLS, Asian slaw, nuoc cham, sweet fish sauce (4 piece) (DF) $19

CAESAR SALAD, bacon, croutons, soft poached egg, parmesan, black pepper $21

KIDS - $15 

KIDS FISH AND CHIPS (DF)

KIDS BURGER, and chips (DF)

KIDS CHICKEN TENDER, and chips (DF)

KIDS SPAGHETTI, plain with parmesan cheese OR tomato base sauce

KIDS CALAMARI, and chips (GF/DF)

SUNDAY AND PUBLIC HOLIDAY SURCHARGES APPLY     



DINNER

MAINS

FRASER ISLAND SPANNER CRAB OMELETTE, chilli lime dressing, Asian herb salad, 
fried shallots (GF) $34

BEER BATTERED LING FILLET, chips, tartar sauce (DF) $33

GNOCCHI w/ FOREST MUSHROOMS, rocket, parmesan (vegetarian) $34

PAN ROASTED BARRAMUNDI FILLET, thai spiced eggplant, yellow curry sauce, Asian herbs,
rice (DF/DF) $48

GRILLED SPATCHCOCK, hummus, chickpea + avocado tabouli, tahini sauce, dukkah
 (GF/DF) $40

STEAK FRITTES, fillet steak, french fries, jus, cafe de paris butter, green salad (GF) $58

MASTERSTOCK PORK BELLY, sichuan pepper caramel, coconut rice, 
apple + Asian herb salad (GF/DF) $40

GRILLED LAMB LOIN FILLET, smoked eggplant, fennel, herbs, feta, pomegranate molasses
(GF )$48

LIVORNESE FISH STEW, bugs, prawns, mussels, squid, ling, 
served in a tomato based sauce, baguette (DF) $56

SPAGHETTI w/ BLUE SWIMMER CRAB, chilli, lemon, garlic, rocket (DF) $43

SIDES

CHIPS or SWEET POTATO CHIPS, aioli (GF) $11

GRILLED BROCCOLINI, tahini sauce, pine nuts (GF) $12

GARDEN SALAD (GF/DF) $12

SUNDAY AND PUBLIC HOLIDAY SURCHARGES APPLY     

*GF: Gluten Free     *DF: Dairy Free



DINNER

DESSERT

AFFOGATO (GF), vanilla ice cream, espresso shot, and choice of 1 - Baileys, Kahlua,
Frangelico or Amaretto $14

STICKY DATE PUDDING, caramel sauce, vanilla ice cream $14

FLOURLESS CHOCOLATE CAKE (GF), raspberry coulis, custard, vanilla ice cream $14

CREME BRULEE (GF), vanilla ice cream $14

GELATO - choice - vanilla bean, salted caramel, fig-honey-pistachio, chocolate fondant
raspberry (vegan), coconut (vegan) $10 two scoops

HOT DRINKS

COFFEE REGULAR/LARGE $5.5/$6.5

CHAI LATTE $5.75

HOT CHOCOLATE $5

ALMOND OR SOY MILK $1

TEA $5 - choice
EARL GREY, ENGLISH BREAKFAST, PEPPERMINT, CHAMOMILE, JASMINE, GINGER LEMON

SUNDAY AND PUBLIC HOLIDAY SURCHARGES APPLY     

*GF: Gluten Free     *DF: Dairy Free


