SMALL
PLATES i3

Bread + Olives & Fn#ih

Char-grilled sourdough (Pigeon Whole Bakers) or Gluten free Super Seedy loaf
(Straight Up) with garlic butter, preserved lemon aioli or balsamic + olive oil

PR T L BN 2 v A TR

PERC AR A T RN T i B o B T R R % K A% 4 e s AR il

House made smoked salmon paté, toasted sourdough

PR AE T e BN G i 7 1 L

PARC R AR AT R A B sl e KR B % oK A% e A T AR i

Selection of marinated olives (G)

JHE A A

Oysters A #&

Tas Prime Woody Island Pacific Oysters - % dozen
from leases at Pittwater and Dunalley

Raw: natural with lemon (G)

Hot: garlic butter, kilpatrick (G) or tempura battered, with mirin + soy
BT T JE EAS HIAE I — 22476 % A/ Pittwater #/Dunalley /21

ANz PERCETEEFT 5 (G)

5 0E: FLRA R w8 AR RE CR AR M B U B L) (G), R HRA 4

BE KD, FERCRAR(H AKIE) i

Afternoon Oyster Orgy - oysters $2 each - from 3to 5 pm
“EIRIER” — EHE 2T R, TH3RESR

Cold #%#:

Sashimi — Huon Atlantic salmon and/or blue eye

soy, wasabi, pickled ginger, cucumber + sesame (G)
Sy — VAR R = 3t s RN AR

FEROE, SR, MEfmIAZE, LSRR

King prawns, % dozen, iceberg lettuce, cocktail sauce

WIEE, “EFT6R, HERCASERNRG R &

10% surcharge on Sunday and Public Holidays

J& B & EE& B ¥I10% KNz
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Hot #&

Curried seafood chowder (G), grilled sourdough

WINWEAE B 75 K k70 (G),  FE LI 2l

Crumbed Bass Strait squid, tartare sauce + lemon

PR ECL STVt £, P 5 o B e A7 A

Thai fishcakes, sweet + sour dipping sauce (G)

AN EGE, HERCRLETE (G)

Steamed prawn dumplings, green chilli sauce, coriander, fried shallots
AU, ERLE RS . AN

Crumbed or seared scallops, tartare sauce

BRYE B A il 1, $ERCEE S 3%

Char-grilled Pirates Bay octopus, tzatziki

[RS8 B A0 (A 5 JE ), AT TN L e

Chilli salt squid, quinoa tabbouleh, preserved lemon aioli
PRERGEf0, FERLH VDRI T B AR P
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BURGERS
+ SALADS W&+ Hr

Burgers &

Char-grilled Huon Atlantic salmon, lemon aioli
RIGE DRIl = @tk HEATHEES

Grilled fish of the day, tartare sauce

BREGEM Y A Rraa), HhEEE

Grilled beef, cheese, red pepper chutney

JEAPIN A, FERL S LRZ] BRER B

All served on a brioche bun with tomato, cos lettuce, chips
UL RS RAEY e, B, ARES

Salads 6L

Greek salad

sheep's milk feta, tzatziki (G) (V)

A BEIAL

AT LN IR SLES 5 0 (G) (V)

Iceberg, radish + tomato salad
cucumber, celery + vinaigrette (G)

A3, B D REOHL
AR N, A 3ERMERT(G)

Sides B3

Steak cut chips, choice of sauces (G) (V)
tomato, tartare, aioli

YRSk, PABRCARIR A BRASETT (G) (V)
., BEEMITEE A

Steamed greens, olive oil + lemon (G) (V)
THZRB R, PEECHEURE TR AET AT 4(G) (V)
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MAIN
PLATES F3¢

Crumbed squid, chips, salad, tartare sauce + lemon
BRVESRAR, $EICEZR, WAL BB frse
Moo Brew pilsner battered or crumbed fish of the day
served with chips, salad, tartare sauce + lemon

WP O AN FR R (18 FH 2 1 R ¢ )

PBHCE S, VWRL, B R R ir 5

Crumbed or seared scallops

chips, salad, tartare sauce + lemon

BRKE A RHT T
PERCE S, VR, BB E AT R T

The Lot: battered fish, crumbed scallops, squid, fishcake,
prawn dim sim, chips, salad, tartare sauce, lemon

P bk, BRI B
PEBCERR, Bk, PRI, BEESE AT TE

Scallop linguini
chilli, garlic, parsley + rocket
(G) gluten free penne available

- I
PERCARML, rdE, &SP
(G) A IR A v 5 L

Seafood pie

white fish, Huon atlantic salmon, crushed peas, mint, mussel cream

3 =R
Ffa, ST SR =30, BRI DL

BBQ Pirates Bay octopus (G)

greek salad, chips, tzatziki

R 4% B (B 40 B Je PR S TS (G)

BT RL, B N LB 5T

Mixed grill (G)

Huon Atlantic salmon, fish of the day, scallops, octopus,
new potatoes, cos, anchovy + parmesan salad

IRIEDHEL (G)
P el =30, H ARresm, RS
PAECHRC SR 5 L Rt A P AR AR VDL
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Longford scotch fillet of beef (3009) 41.9
roast tomato, mushroom, greens, chips,

with mushroom or pepper sauce (G) or café de paris butter

Sk B 85 1 Je v v b i - A 59 44R(300 b2)

PARCAR B AN, B, 2R RSN AR

ARG EE Ll B BIAE (G) B A+

Surf 'n' Turf 51.9
Longford scotch fillet, scallops, prawns, tomato, mushroom, greens,

chips, café de paris butter

A PN

FEEA AR, . R, AN B AR R

FABC AN A

Seafood platter, served over three courses (minimum 2 people) 65/ \.
Smoked salmon paté, sourdough bread, octopus, natural oysters

Chilli salt squid, battered fish of the day, prawn + ginger dumplings

Grilled fish of the day, atlantic salmon, scallops

vegetables and condiments

e (RTBE LI R )
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DESSERTS {&ion

Cinnamon churros
dark chocolate sauce, salted caramel ice cream

[EEEZ RV SR ES

FEBC B TR v 775 FO v £h FE R UK LbR

Sticky date pudding (G)

butterscotch sauce, vanilla bean ice cream
LA T (G)

FEBC I F A FE UK bR

Lemon créeme brdlée (G)

langue de chat

ERITBEIEEAT T (G)
PRl IE A /NG

Cheese Plate:

Wicked cheese brie or King Island cheddar

Or Wicked nanny goat blue cheese, leatherwood honey
One cheese (509)

Two cheese

Three cheese

Served with lavosh, quince paste

(G) Gluten free rice crackers available

&P

AR (FAESIN B A75E) 8 URFLEE (B King Island)
g Or [L=EHEWEE, PRl R E

HEkE £ (509)

EEmRE L

B3 =ae+

PABC 3 JE W R e AR AR 5

(G) AJEIREEMLAE @i Kt

Trio of house-made Ice cream and sorbet (G)

vanilla bean, dark chocolate, salted caramel, or raspberry, lemon or apricot sorbet
H VKN BEE —HE 2 (G)

FEIKBR, BTG5 oKk, W EREKUEOR, WS E. ITESEE. A SR
Waffle cone

TRBLHRER TR

Affogato (G)

espresso coffee, ice cream + liqueur
R GEINEAN K R (5 )
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