


S N AC K S

Manta House Made Focaccia
Oliveto olive oil 
add whipped trout roe

Spanner Crab Croquettes (4 pcs)

Panzanella salad
buffalo mozzarella, heirloom tomatoes, 
cucumbers, croutons, heirloom tomatoes 
consommé

Tempura prawns
wasabi mayonnaise (4 pcs)

C AV I A R 

Black River Oscietra 
caviar bump 

17

Black River Oscietra 
Imperial Caviar 

(Uruguay) 
20g 140 / 30g 210

Beluga Caviar (Iran) 
10g 125 / 30g 370 

All caviar served with blinis and condiments

Manta Oysters (6 minimum)
Ponzu, lemon
add Oscietra caviar                                         5ea

Scallop Ceviche (Abrolhos Island) 
orange, chilli, carrot, coriander (3 pcs)

 
Yellowfin Tuna Crudo (Port Stephens)
kohlrabi salad, crispy barley, wafu dressing

Hiramasa Kingfish (Port Stephens)
crème fraîche, agretti, white peach

R AW TA S T ING PL AT E 

           Selection of Hiramasa Kingfish, Yellowfin Tuna, Scallop Ceviche  (to share)                        

S TA R T E R

Crispy Calamari (Ulladulla)
kale, lemon, black garlic aioli

29/39 Spinach Ricotta Tortellini
zucchini flower, peas, saffron, comte 

‘Signature’ Blue Swimmer Crab Lasagna (QLD)
crustacean bisque, garlic chives

OYS T E R  &  R AW

6

6
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24

Buffalo Burrata 
fennel, zucchini ribbons, 
spiced tomato marmalade, basil dressing

Grilled Scallops
porcini, pickled enoki, parsley

Grilled Jumbo King Prawns (Ballina)
yuzu aioli, XO (2 pcs)

add Belvedere Vodka 13

Sea Urchin Roe (Port Stephens)
fried buns and butter (2 pcs)
add caviar                                                              
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Please inform your waiter if you have any food allergies.
10% surcharge applies to Sundays and 15% for Public Holidays.
10% service charge applies to groups of 10 and more.

S E A F O O D  P L AT T E R
To Share 249

Scallop ceviche (Abrolhos Island)

Yellowfin tuna (Port Stephens)

Hiramasa kingfish (Port Stephens)

Sydney rock oysters (Port Stephens) (6)

Chilled prawns (Ballina) (6)

Prawn tempura (Port Stephens) (4)

Chilled Rock Lobster (Port Stephens) 350g

Condiments & Lemon

L I V E  /  C R U S TAC E A N 

Grilled Jumbo King Prawns (Ballina) 21ea

 Mud Crab (Port Stephens) 16/100g

Eastern Rock Lobster (Port Stephens) 22/100g

Choice of sauce: 
Lemon & caper butter

 XO
Singapore chilli

Mornay

F RO M  T H E  O C E A N

Crumbed Swordfish
fennel, caper leaves, buttermilk ranch 

Crispy Skin Barramundi
Paris mash, puntarella, bottarga hollandaise

King Prawn Spaghetti
chorizo, chilli, capers, tomato, soft herbs

Roast Toothfish
miso glaze, crisp rice, pickled wombok 

Manta House-Baked Pastry Prawn and Fish Pie 
with Paris mash

Whole Market fish
see daily additions

F RO M  T H E  PA S T U R E

250g Sirloin
Riverina NSW grass fed, MSA MBS2+ 

500g Ribeye on the bone
Black Angus, Riverina NSW grain fed, MSA MBS2+          

200g Eye Fillet, Black Angus
Riverina NSW, grain fed, MSA MBS2+ 

Butchers cut
see daily additions for steak selection.

All steaks served with veal jus, lemon & mustard service 
add Grilled Jumbo King Prawns (Ballina) 21ea

Mixed Seasonal Leaves
chardonnay dressing

Roasted Cauliflower
chimichurri

Heirloom Carrots, 
honey, tahini, soft herbs 

Paris Mash
truffle oil 

Crispy Brussels Sprouts
macadamia, pecorino, lime

Chips
aioli

Manta ‘Angel’ Chips
truffle, parmesan, parsley
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S I D E S


