


STARTERS

COFFIN BAY PACIFIC OYSTERS (GF)(A) 8eca/45/76

eschalot, yuzu ponzu, shallot oil

FLATBREAD (V) 18
french onion dip, fried chickpeas, chilli oil

SESAME PRAWN TOAST (I) Il ea
garlic mayo, salmon roe (min. 2)
SALMON CEVICHE (A) 27

passionfruit dressing, fried wonton skins

WAGYU BEEF TARTARE (GF) 28

asian chipotle, grana padano, sesame rice cracker

SPENCER GULF KINGFISH COLLARS (GF)(A) 31

lemon garlic soy, shallot oil

KOREAN LINGUINE (A) 29

blue swimmer crab, gochujang cream, manchego

FRIES (GF) 14

house seasoning

(GF) GLUTEN FREE | (V) VEGETARIAN | (VG) VEGAN | (*) PEANUTS
(A) AUSTRALIAN | (1) IMPORTED | (M) MIXED



MAINS

400G HUSTLERS CRYING TIGER 108
Westholme Wagyu X Mitchell MB4+ Striploin, nahm jim relish

‘SOFT AS’ CHICKEN (GF) 39

coconut red curry, chicken skin crumb

400G GRILLED LAMB RUMP CAP (GF) 62

vietnamese chimichurri, kaldereta gravy

BAKED BARRAMUNDI (GF)(A) 41

cherry tomatoes, green sauce

BONE MARROW FRIED RICE 43
shallot relish, furikake

HANGOVER UDON NOODLES (V)(VG) 36

king brown mushroom, tofu puff, sweet soy

VEGAN’S EGGPLANT (GF)(V)(VG) 32

den miso, vegan furikake

(GF) GLUTEN FREE | (V) VEGETARIAN | (VG) VEGAN | (*) PEANUTS
(A) AUSTRALIAN | (1) IMPORTED | (M) MIXED



DESSERTS

UBE FLOAT (GF)(V) 18

cinnamon crumb

BROWN BUTTER ICE CREAM (V) 18

chocolate soil, kataifi

SET MENU

$88 PP

FLATBREAD (V)

WAGYU BEEF TARTARE (GF)
PRAWN TOAST (I) 1PP
VEGAN’S EGGPLANT (GF)(V)(VG)
‘SOFT AS’ CHICKEN (GF)
GARLIC FRIED RICE W/ BONE MARROW
UBE FLOAT (GF)(V)

SET MENU IS COMPULSORY FOR
GROUPS OF 8 OR MORE

CARD TRANSACTIONS MAY INCUR A SURCHARGE. 10% SURCHARGE ON
TABLES OF 6 OR MORE. 15% SURCHARGE ON PUBLIC HOLIDAYS



