T RLEAAL T 18%k $98

Entrée HIj3

Freshly shucked coffin bay oysters (6) served natural, mignonette or lime & mint granita
ATAURMFARE— (6#) ZFOFEF., SZaxybVY—X, FEEFILEE—F)F=Z—4T
Ocean trout, house cured, beetroot, burnt scallion emulsion, pickled mustard seed

=% bTOR E=Y EALRFIVLLD3 Y, EVILATRE—FI—F

Yellow fin tuna crudo, blood orange vinaigrette, finger lime, roe
AIO—T4VYFTDIL—F, T3V RALUSERT LY b, T oA—54 L, AR
Charred fremantle octopus, roasted aubergine, pine nuts, peperonata, basil

REETY—T U MLAY bR, O—R FLEFR, BROE, RROF—5, D)L
Burrata, pickled mushroom, olive tapenade, chive oil, sourdough

Tv5—8F—X, EVLNRI Y al—L, #V—TETF—F, FyA4THA)L, ¥ F—
Tasmanian grass fed beef tartare, black garlic, egg yolk, lavosh

BRAR_TEITZFRT7zy FE—TDZLE)L, B=v=) WE, FT9+a

Seared scallops, cauliflower puree, crispy pancetta, prawn oil, pangrattato

KYRET, BFXYRYDE2—L, AVAYVDNRUFIVE, TEFAIL, RVTF558—F
Entrée AddOn 7 k LiBHD

Ars italica royal oscietra caviar 10 grams  FZJILR =421 OA YL Lz b5 FYET 1054

Add a Mid Course *recommended 2 people 3w Fa—RIEBMN (HERE2LHD)

Char grilled half local crayfish, choice of side RAFEEHTEDO ITIREZ—FE, BFHDHA KT va

Mains A A >

Gold band snapper, herb crust, salsa verde, green peas
T=IWEFRYRRFTYNR— N—=TIVSX b+, YUY Tz LT, T)—VE—X

Whitsunday reef fish, sherry onions, nduja velouté, courgette

DAy b T—)—=T0T4va, Yx—FZF, VEIY=UxTIL—TFT. YLy b
Bouillabaisse, queensland tiger prawn, black shell mussels, baby squid, saffron, grilled sourdough, rouille
TAVYR—=X, WDaA4A—Tao>, BR. RE—aH. I35 ¥T—FD, L1421Y—X
Cape Grim beef tenderloin, king brown mushroom, caramelised onion, potato pave, red wine jus

=TT VLE=DTUH—OA4 Y, XU TTF0o0val—L, FvFA)EF=F 2,
RTF NN Tz, FIA2Pa1—X

Bowen bugs (500g) chargrilled, burnt butter, charred lime, bois bourdran

R—I /N5 (500g) RABEE, ENLNI— EHXLSA L, KT - T—ILFY

Ricotta gnocchi, basil pesto, butternut pumpkin, halloumi, kale

JavRaz=avFx, NOMRI b NE—F Y bRV THXU NL—2 =)L

+$110

+$80

+510

+$10



Main Add On A 4 BN

Queensland tiger prawns (3) +$25
DA—V XSV RRAH—TZ59 38

Sides HA K +$18

Charred broccolini, pecorino, labneh, lemon
rEEITAya)—= Ray—/, 3T, LEY

Honey glazed dutch carrots, cashew butter
NZ—LAXRFyFHRrvOY b, ALa2—NF—

Mixed leaf salad, candied walnuts, apple, goats cheese
SYVR)=THSE F¥FALFyY, Yod, d—rF—X
Truffled kipfler potatoes, chives, garlic aioli

FJADRAKRDFIS—RT b, FYA4T. A=V vIT7A4FY

UL EDEEHROAHZFIATEETT .

LEQAZaA—ICETULTUNEENTEY., Sy Y, BHRE. MEEZRYRSIFYFUOTHEBESATVWET,
BABROEEETo>THYETN. ZUILTVERLICRYBKR CEFRIETEETRANDT, TTERLESL,
HEERICIX10%MEMmEE. MAICIF15%DEBMME,N ERAEINET .

FTRTO ULy b LU T2y T&IT—) BEIIZIE, 1.25%DREFADFHH GERASNIAE - HAOFHHEZED) K’NESIFET,
FHEEHOIZIWE, R4y TICTEREW L TNIEEFTPOSTITS S EMNTEET,

FDFEIZIE TSavings] 1=l MChequel ZEIRL TLEELY,



Desserts TH—k

Lemon tart, meringue, white chocolate crumb, mandarin sorbet, lemon gel

LEVAILK, ALUH ROACFI3aLb—hrISL, IOFYIYILR, LEVD )L
Chocolate brownie, vanilla bean syrup, whipped mascarpone, strawberry
FIAL—FITSVZ— NZSE—HAMAY T, RA Y TIRANLKR—R, A bARY—
Coconut pudding, mixed nut granola, fresh berries, berry sorbet, sour cherry gel

JaFyY T2, SVIORFYVITS /=5, TLyary— RNY—YJXR Fz =Tz

Dessert Cocktails TH—thITIL

Gentleman’s Affair STV PILIY VX - TFTIIT

Amaretto, hennessey vsop cognac, cinnamon stick, brown sugar cube.

Espresso Martini TRAFTLwY « IT4—=

Vodka, kahlua, sugar, espresso

Toblerone k75 0O—%

Kahlua, frangelico, baileys, honey, cream, chocolate syrup

Dessert Wines TH—kJA >
Konrad late harvest riesling sauvignon blanc NV, Marlborough, NZ
De bortoli ‘noble one’ botrytis semillon 2019, Riverina, NSW

Campbells rutherglen topaques muscat, Murray Valley, VIC

HERULEDEEHROH CFIARRETY
BEDAZa—ICETULLTFUAEERTEY. Ty, BRE. MRERYRSFYFUTHESATLETS,
FRBOEEET>THEYETN. FULTVERLICRYBRS ZERFRIETEEFFADT, TTERLEZEL,

AEAICIXI0%0EMRE S, MAICIXI5%DEBMBENERAINET,

FTRTD LTy bl 8&U T2y T&T—] MBI, 1. 26%DBREFADFHK EASNIEE - REAOFHHEEL) MMESIFET.

FHHEHOZILVIE, R2 Y TITTREW = ITNIEEFTPOSTITS S EMTEFET,
ZOMEIZIE TSavings] Ffzlk MChequel Z@IRL T &L,

+$20

$28

$25

$27

glass
$16.5

$20
$21.5



Seafood Platter for two

—J—F-TIvs— 28&%
$250

Served with mixed leaf salad, fries and a selection of sauces and

condiments Includes both the hot and cold selection

S IRY—=TY T T4 FRT P, FRE—REFREREHS R T

Z— A NEL g by ML g DA THEL TOET,

Cold selection I—IL FEL O3>
Coffin Bay oysters 274 >R A E4tiE
Salmon tartare H—E2A2IILAIL

Coconut kingfish ceviche zoa+vyvifiotwEF

Hot selection v &L T3>

Chargrilled octopus % aDxBEE
Qld tiger prawns QLDES LV iBE
Bowen bugs HR—ozUESHbhEE
Loligosquid myYIA A

Battered barramundi U—774 v anKRBIF

1B LEDBEHROA ZHARIRETT .
LEQOAZaA—[ZETULLTUNEENTEY ., FyY, BRE. MEZRYRSIFYFUOTHESATHET,
BARDEEZIT>THEYETHN, FULSTVERLICRYKRS CEFRIETEFEFRADT, TTHRLESL,
BREBIZX10%0EMEE, MAIZIXIS%DEMHEAERAINET,
FTRTO YLy bl &Y T8y T&IT—) BWEIZIE, 1.25%DBELFADFHH GERSNLBE - EADFHHEED) MNESIET,
FHAERDOIZILE, X2y TICTREW L ITNIEEFTPOSTITS S EMNTEET,
FDORIZIE MSavings] Ff=Ik TChequel #REIRLTLEELY,



