Share Menu
$79

House focaccia, WA olive oil &
Mount Zero olives

Oysters, Cabernet Sauvignon mignonette
* Caviar supplement 10pp
Yellow tail tuna tartare, soy, chilli, nori

Salmon rillette, smoked salmon .
roe, crostini Tastlng Menu

$149
Salt & pepper fried Southern calamari, &
fermented chilli aioli Snacks

Chilli & garlic prawns, confit tomato Yellow tail tuna tartare, soy, chilli, nori

* Additional XO Moreton Bay bugs Scallop ceviche, avocado,

12 5pp pomegranate, puffed rice
_ Caviar on potato galette, creme fraiche &

chives
Grilled Port Stephens swordfish,
romesco, salsa verde -
Charred bavette NSW MB4+. Kingfish crudo, beetfoot, wasabi, grapefruit
red chilli butter vinaigrette

Served with
Deep sea seared scallops

Mixed leaves salad, champagne

cauliflower puree, caper & parsle
vinaigrette ¥ b X Y

Agrodolce
Chips, Murray River salt or Manta angel —
chips (supplement 5pp) Glacier 51 Toothfish

grilled sweet potato, salsa macha

* Additional macadamia caramel

cheesecake T.5pp Mixed leaves salad, champagne vinaigrette

Additional Selection of 56 Cheeses 37.5pp
Optional Flight of 5 Wine Pairing
*Regular 34pp or Premium 92pp

Watermelon
Pepita seeds, mint, raspberry, pistachio

Raspberry soufflé
raspberry consomme and white chocolate

ice cream
Optional wine pairing 79
Optional premium wine pairing 145






Starters, Shares, Caviar
House baked focaccia, WA olive oil 5
Oysters, Cabernet Sauvignon mignonette MP (3 min)
Caviar supplement 5 ea
Macadamia crusted oysters, Green Goddess Sauce (3 min) 8ea
Tuna tartare, beef dripping potato galette, lemon, parsley 10
Fraser Island spanner crab cake, rouille, parsley 12

Lobster tempura, brioche, wasabi mayo, fennel 12

Oscietra caviar bump 17

Add Belvedere Vodka 13

Oscietra caviar on potato galette, creme fraiche & chives 28
Black river oscietra caviar 20g/30g 135/210

Iranian Beluga caviar 10g/30g 140/320

Served with toasted brioche, créme fraiche & chives

Raw & Entrees

Port Stephens tuna tartare, avocado, nori, soy, chilli 28
Abrolhos Island scallop ceviche, avocado, pomegranate, puffed rice (3pc) 28
Port Stephens Kingfish crudo, beetroot, wasabi, grapefruit vinaigrette 26

Raw tasting plate, selection of tuna, scallop, & Kingfish 54

Salt & pepper fried southern calamari, & fermented chilli aioli 28

Twice baked English cave aged cheddar cheese souffle, spinach, grain mustard
Deep sea seared scallops, cauliflower puree, caper & parsley Agrodolce 28
Blue swimmer crab lasagne, crustacean bisque 34

Saffron risotto, Balmain bug, braised fennel 32

Fish soup, rouille, Gruyere cheese, croutons 26

Port Stephens lobster spaghettini, sugar plum tomato, tarragon 38/65



Seafood

Ballina King prawns 12.5 ea

200g Moreton Bay bugs 25 ea

Port Stephens Eastern rock lobster 22/100g
Mud crab 14/100g

Served with Singapore chilli sauce, bearnaise sauce, prawn XO

‘Signhature seafood platter” 249

Whole grilled Tasmanian scampi chive butter, baked Port Stephens rock
lobster (360¢g) black garlic & caper gratin, baked Abrolhos Island scallops
parmesan crumb, baked Sydney rock oysters chive butter Oscietra caviar

Natural Sydney rock oysters, cooked tiger prawns, cooked Balmain bugs,
tuna sashimi, Kingfish crudo, condiments, lemon

Main Plates

Prawn, scallop & snapper pie, desiree potato, gruyere cheese 44
Cone Bay barramundi, Jerusalem artichoke, cavalo salsa 46
Yamba King prawns, tomato, chilli & garlic sauce, lemon 4) 48

Glacier 51 toothfish, grilled sweet potato, salsa macha (150g) 78

200g Grass Fed Northern Rivers NSW eye fillet MBS2+ 58
500g Pinnacle scotch fillet MBS2+ 96

70O0g Little Joe sirloin bone-in MBS4+ 118

Jacks Creek Wagyu ribeye bone-in 24/100g

All steaks served with lyonnaise onions, bearnaise sauce, watercress, red wine jus,
lemon

Sides

Green beans, almond beurre
Darling Mills Farm leaves dressed noisette 16
with Champagne vinaigrette 16

Manuke honey & thyme roasted
Sauteed silver beet, spinach & winter vegetatbles 18
garlic 16

Chips, Murray river salt 12
Kipfler potatoes, preserved lemon

& caper butter 16 Manta “angel chips”, truffle,

parmesan, parsley 20



