
10% SURCHARGE APPLIES ON SUNDAYS. 15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS.   
ELECTRONIC PAYMENT SURCHARGES APPLY . 

six  /  dozen 

natural - lemon (gf)                   28     56              
chardonnay vinegar - shallot (gf)                               29     58 

jalapeno & lime (gf)               29     58 

tempura - wakame + ponzu mayo             29     58             
 

 

warmed turkish bread - evoo, balsamic, hummus, sundried tomato pesto    16  

 

toasted sourdough - goat cheese, confit garlic, balsamic, evoo     15 

gf bread available | extra bread +3 

 

warm mediterranean olives - garlic, thyme (GF) (V)        10 

duck liver & plum pate - crispy pancetta, pickled vegetables, chilli jam, crostini   28 

                       extra crostini +5 

byron bay burrata - dried fig marmalade, San Daniele, evoo, basil  (GF)    26 

baby squid - Asian slaw, lemon, sesame ginger mayo       23 

kingfish ceviche - sesame yuzu dressing, jalapeno & cucumber salsa      27 

wagyu ms7+ bresaola - rocket, pine nut, truffle mayo, parmesan (GF)      26 

beef tartare - 100% grass fed beef fillet tartare, smoked applewood     31  

                      extra crostini +5 

tempura zucchini flowers - ricotta, dill, fennel, citrus glaze (V)       27 

sashimi - Ora King salmon, ponzu, semi dried tomato tapenade      26 

large moreton bay bugs - garlic, chilli, lemon butter  (GF)      43 

sizzling garlic prawns – tomato, garlic & herb butter, lemon (GF)     34   

                                            add extra +9 

 

caesar salad - cos, crispy pancetta, croutons, Parmesan, soft egg, anchovies     24 
add marinated chargrilled chicken +8  /  add sautéed garlic prawns +14  /  add avocado +5  



(ALL GF) 

steaks are garnished with onion marmalade + vine tomato 

 

200g angus eye fillet - free range, pasture fed - VIC        56 

300g aged rib-fillet - MB2+, grain fed - QLD          54 

300g angus striploin - 120 days grain fed - TAS                  48 

   
 

add 2 large local catch prawns            +18 

add 1/2 large moreton bay bug            +15 
                   

 
 

+3   +2 

red wine jus (GF)     hot english mustard   |   horseradish cream   
peppercorn (GF)   |  bearnaise (GF)     wholegrain mustard   |  smooth dijon mustard  

 

 (TO SHARE) 
 

500g black angus chateaubriand - truffle mash, broccolini, beans, red wine jus, béarnaise 140 

 

seafood platter - oysters three ways, grilled fish, king prawns, squid, scallops, 230 

                                                    Moreton Bay bugs, half lobster, mussels, battered fish, French fries 

 

barramundi - pan-fried, chorizo, mussels & truss cherry tomato                    42 

tiger prawn risotto - abalone, lemon scented crème fraiche, caviar (gf)     39 

chicken breast - baby spinach, potato fondant, black truffle paste, champagne sauce (gf)  45 

seafood linguine - lobster, clams, prawns, chilli, garlic, evoo, fresh herbs     41 

pomodoro casarecce - roasted cherry tomato sauce, Byron Bay stracciatella, evoo, basil (V)      34 

mussel hot pot - garlic, white wine, fresh herbs, cream, crusty bread      39 

grilled nz whole sole - vongole clams, lemon butter sauce       56 

shoestring fries - truffle mayo (GF)           14 

classic paris mash (GF)             13 

greek salad - olives, feta, tomato, cucumber, balsamic, basil (GF)       13 

roast pumpkin - honey infused yoghurt (GF)          14 

steamed broccolini - toasted almonds, confit garlic, evoo (GF)       13 

pan fried mushrooms - garlic, thyme, fresh herbs (GF)          13 

rocket salad - rocket, pear, parmesan (GF)            13 


