BISESEXK 87 $98
Entrée BI3E
Freshly shucked coffin bay oysters (6) served natural, mignonette or lime & mint granita
REFE4E (6R) EEER, AMEESSITEETIE=EE
Ocean trout, house cured, beetroot, burnt scallion emulsion, pickled mustard seed
EFiEE, BEH, X, BIRILR, MHITRAT
Yellow fin tuna crudo, blood orange vinaigrette, finger lime, roe

HEESCAREG, MEHET, ST, &P

Charred fremantle octopus, roasted aubergine, pine nuts, peperonata, basil
RIRFEESITRES, EinF, 1F, BN TFE, T
Burrata, pickled mushroom, olive tapenade, chive oil, sourdough

ohEINER, MHIELE, s, BERH, REE

Tasmanian grass fed beef tartare, black garlic, egg yolk, lavosh

EBED RIS Rt Br, BE, ADXHHT

Seared scallops, cauliflower puree, crispy pancetta, prawn oil, pangrattato
RN, WElxKE. SREAFISR. tHH. R
Entrée Add On  BIZEZNA0

Ars italica royal oscietra caviar 10 grams =AFIEFREBFE 10 75 +5110
Add a Mid Course *recommended 2 people fI—IB9[E3E EF2 AL

Char grilled half local crayfish, choice of side  FRIEAMERPLEF, (Fi%HEIE +580
Mains FE3E

Gold band snapper, herb crust, salsa verde, green peas

ETEE, FREING, FEISE, EHE

Whitsunday reef fish, sherry onions, nduja velouté, courgette

B ea, SFFZ, ndujaizikia, FEHEE

Bouillabaisse, queensland tiger prawn, black shell mussels, baby squid, saffron, grilled sourdough, rouille

N, BX=ReF, BRRN, B)LiE, Bal, RRREE, maREsE

Cape Grim beef tenderloin, king brown mushroom, caramelised onion, potato pave, red wine jus +510
DEEREEAHE, 2%, SEFR, L8, 48T

Bowen bugs (500g) chargrilled, burnt butter, charred lime, bois bourdran +510

BEREAF (5009) kg, Eil, ¥EHIT, BRAMARG

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

BRI BT, PHEFE, £/l BARDE, PREER



Main Add On 3700

Queensland tiger prawns (3) EBEX=ZFEIiF Q)

Sides Hg3E

Charred broccolini, pecorino, labneh, lemon
RIEF=1E, MREBEENE, AR, 175
Honey glazed dutch carrots, cashew butter
EEEE=AZ N, ERER

Mixed leaf salad, candied walnuts, apple, goats cheese
BEMOR, EREERR, ER, WFEE
Truffled kipfler potatoes, chives, garlic aioli

MENKINEXRYLS, BFR, KFEESE

RIWELQEEHR, FERBRR, NENEHGHREETES.
ERRMNERNBHEANRERR, ARMNEEZRIRNNEREETEIBRR.
A BHmk 10N ZE, ARGk 15%8HmEE,
A “BREE R AN 5Bk 25%FAHERF R (RIEEANE B A RN )
ERILERE NN A SBETIEFTPOSHITRF LT,
HEAFiEEIE “Savings” 8% “Cheque”

R14%5 L EE AR,

+525

+518



Desserts EHE

Lemon tart, meringue, white chocolate crumb, mandarin sorbet, lemon gel
riEE, EAE, AR, BFSE, TERER

Chocolate brownie, vanilla bean syrup, whipped mascarpone, strawberry

ISehfelife, BERER, ITASHFEZNE, 55

Coconut pudding, mixed nut granola, fresh berries, berry sorbet, sour cherry gel

T, BEREE=IEH, 8RR, KREME, BRI

Dessert Cocktails FHRIBEH
Gentleman’s Affair  #HTHIXREIS

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

Espresso Martini RS XE

Vodka, kahlua, sugar, espresso

Toblerone ZEXR

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

Dessert Wines EHREIZEH

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

145 ERE AR,
RINNERQEEHR, FERBER, NENEGHEEPES.
ERRNERNBHEANRERR, ARMNEEZRIRININERTETEIBRR.
A BFmk10%RIBNzE, ARGk 15%8HmEE,
A “BAE" R AT XSEMK. 25%FAHERF LR (REEANEBMAKBHAKME)
BRI ERE M TEA B TIEFTPOSHITRF LR Z L,
BRI EIE “Savings” 8% “Cheque” .

+520

$28

$25

S27

glass
$16.5

$20
S21.5



Seafood Platter for two

BEHRE 2AD)
$250

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

condiments Includes both the hot and cold selection

Bt BFARSFEF TR, CfSHEE,

Cold selection ;835
Coffin Bay oysters RIS 4tE
Salmon tartare =3faEtE

Coconut snapper ceviche i FiEGEEEHBE

Hot selection #43E

Chargrilled octopus  RiEER
Qld tiger prawns B4
Bowen bugs #fEAE
Loligo squid &Kk

Battered reef fish  VEfE&

{UR14% Ll EpE AR,
BINHELAEETHR, FELBERE, IENEENEETES,
SREZNERABHREANRERR, ERNEZRIRNINERELEFESITHR,
A BHmk 10N ZE, ARGk 15%8MmEE,
A “BEE & R STk 5%\ FHERF LR (AESANEABMARBRYKME)
A ERE (T {EA BB EEFTPOSH{TRF LR,
fHERAYIEEIE “Savings” 8% “Cheque” .



