
CHILDREN’S MENU (children 12 or under)
MAINS (choice of) Chicken Schnitzel & Chips| Fish & Chips | Calamari & Chips 

DESSERT from Dessert Menu (above)

MAINS (choice of)
Wild Barramundi parsnip puree, butter bean, guanciale, citrus crushed potato & lemon butter  

Crispy Skin Atlantic Salmon w farro, heirloom tomato, & salsa verde, dill & asparagus 

Goat Cheese Risotto (v) w basil, baby spinach, pine nuts & shaved pecorino

Chicken Roulade stuffed w Persian fetta, semi-sun-dried tomatoes, pine nuts & basil, seeded mustard sauce w

Paris mash

Pulled Lamb Shoulder w thyme, garlic, wrapped in crépine w fig jus & chimichurri

OR

HOT & COLD SEAFOOD PLATTER FOR TWO OR THREE
Hot: Whole lobster grilled in garlic butter, Moreton Bay bugs, BBQ king prawns, kilpatrick & mornay oysters,

scallops in the shell, BBQ octopus, sea salt & cracked pepper calamari, tempura catch of the day

Cold: Balmain bugs, blue swimmer crab, natural oysters, fresh king prawns, chef selection of sashimi

DESSERT (alternate drop)
Caramel & Chocolate Cheesecake shortbread base, salted caramel, mirror chocolate ganache & peanut brittle

crumb

Lime & Coconut Panna Cotta passionfruit coulis, seasonal berries & amaretto biscuit

Sorry, no alterations can be made to the Father’s Day menu. Patrons with food allergies or dietary requirements, please inform your waiter
prior to ordering. Although we will try our absolute best to accommodate your dietary needs, we cannot be held responsible for traces of
allergens.

$99 PER PERSON - 4 COURSE MENU (Bread, Entree, Main, Dessert) 

$139 PER PERSON - SEAFOOD PLATTER (Includes Bread & Dessert) 

$39 PER CHILD - KIDS MAIN & DESSERT (Children 12 or Under)

Stone Baked Garlic Bread

ENTRÉE (choice of)

Pulled Chicken Salad sumac yoghurt, currants, granny smith apple, pickled eschalots & crushed walnuts  

BBQ Octopus marinated w garlic, chilli & ginger

Salt & Pepper Calamari w lime aioli & Asian slaw

Cold Seafood Duo fresh prawns, raspberry & dill cured kingfish, vanilla bean & lime mayonnaise, pickled fennel
& passionfruit dressing    

Father’s Day Menu

Char-grilled Haloumi & Fresh Asparagus (v) w cherry tomato chutney, basil pesto & balsamic reduction


