


 hiramasa kingfish basturma 
goats milk labne, almond, pickled celery, soft herbs  GF/AUS  

king prawn cocktail 

avocado mousseline, tobasco marie rose  DF/GF/AUS

chilli salt squid 
fried calamari, chilli salt seasoning, shallots, aioli, lemon DF/AUS

shared menu

chickpea & burrata crepe  

burrata, chickpea crepe, muhammara, zucchini, broccolini  GF/V 

spring creek barramundi 
grilled barramundi, smoked eggplant, yoghurt, tahini, black olive, lemon  GF/AUS  

spiced lamb shoulder 
slow roast lamb shoulder, chickpea, tahini yoghurt, eggplant, 

fried bread, pine nut, almond, pomegranate 

ALL  AUSTRALIAN (AUS)  SOURCED  SEAFOOD 

 DF  DAIRY FREE   ||   GF  GLUTEN FREE   ||   V  VEGETARIAN   ||   VGN  VEGAN       

SUNDAY 10% SURCHARGE   ||   PUBLIC HOLIDAY 15% SURCHARGE

chips, old bay salt, roast garlic aioli  V/DF

mixed leaf salad, tomato, cucumber, onion, palm sugar vinaigrette  VGN/GF

75pp

chargrilled flatbread 
muhammara, labne, guindilla pepper  V   
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