Cloudy Bay Pelorus
$19 glass | $89 bottle

Veuve Clicquot Champagne
$27 glass | $135 bottle

Fresh Seasonal Oysters
natural, with mignonette & lemon

Taquitos
fresh salmon, avocado, lime créme fraiche
chilli crunch, spring onion

Skull Island King Prawns
chilled, with Marie Rose sauce

Chatham Island Crayfish Tails
garlic butter

Arrow Squid
polenta spiced squid, roasted tomato
sauce, crispy chilli

Mozambique Prawns
peri peri cream

Green Lipped Mussels
creamy dill sauce

Beer Battered Snapper
house tartare

Add a side $16
Skinny fries, parmesan, truffle mayo
Leafy greens, parmesan, green goddess

Courgette, ricotta, pinenuts, mint

Some dishes subject to change due to seasonal
availability. Waiter will advise.



