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NATURAL OYSTERS L

KILPATRICK OYSTERS 36%

Share Plates

CHARCUTERIE PLATTER FOR 2

Selection of cheeses, cured meats, olives, crackers and dip

ROSEMARY & GARLICPIZZA BREAD o
Pizltzaﬂ:I?é: coated in infused garlic oil topped with rosemary and sea
sa

CIABATTA W/ CONDIMENTS oo

Warmed ciabatta served with dukkha and balsamic olive oil

CRISPY CALAMARI o

Calamari tossed in Togarashi spices with sesame mayo and lemon

POTATO PAVE oo

Crispy potato fingers finished with our house spice and Grana Padano
cheese served with spicy mayo

CHICKEN WINGS
Mango Buffalo @ ®® OR Smoky Bourbon BBQ ©®, served with aioli

KARAAGE CHICKEN ©

Marinated chicken lightly tossed in spices fried until golden, served with
lemon wedges, Japanese kewpie mayo and pickled vegetables

BUG BRIOCHE (2) o

Fresh Moreton Bay bug, cos lettuce and seafood sauce on mini brioche
rolls served with sea salt crisps

KING PRAWN BRIOCHE (2) o

Fresh king prawns, cos lettuce and seafood sauce on mini brioche rolls
served with sea salt crisps

FISH TACOS (2) o

Crispy citrus pepper Red Spot Emperor, shredded lettuce, pico de galo
and seafood sauce

LAMB TACOS (2)

Greek pulled lamb, tomato and onion salad, hummus and Greek yoghurt

SWEET POTATO CHIPS

With sour cream and sweet chilli

HIPS & GRAVY
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. GLUTEN FREE v DF DAIRY FREE Ve VEGAN NF NUT FREE OCOELIAC

jgs so we can do our best to accommodate.

peals are completely free from allergens



