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chargrilled flatbread 10
whipped ricotta, marinated fomato, soft herbs v

appellation estuary rock oysters
cabernet vinegar mignonette, lemon  prreF/aus

hiramasa kingfish pastrami
horseradish creme fraiche, pickled celery & carraway erraus

king prawn cocktail
avocado mousseling, fobasco marie rose pr/er/aus

scamorza & zucchini fritter
herb stracciatella, rocket v

coconut poached chicken
blistered snake beans, grape fomato, bean sprout, aromatic herbs or/er

south australian black mussels
cambodian curry, fried rofi aus

fried southern calamari
chilli salt seasoning, scallions, lemon, aioli pr/aus

hot & cold seafood platter
appellation estuary rock oysters

cabernet vinegar mignonette, lemon  pr/cF/aus

hiramasa kingfish pastrami
horseradish creme fraiche, pickled celery & carraway cr/aus

king prawn cocktail

avocado mousseling, folbasco marie rose pr/er/aus

south australian black mussels
grilled with garlic butter aus

fried southern calamari
chilli salt seasoning, scallions, lemon, aioli or

grilled barramundi
globe artichoke, broad beans, lemon beurre blanc er/aus

ChipS, old bay salf, roast garlic aioli wor
mixed leaf salad, tomato, cucumber, onion, palm sugar vinaigrette ven/er

ALL AUSTRALIAN (AUS) OR NEW ZEALAND (NZ) SOURCED SEAFOOD

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

ricotta gnocchi
blistered tomatoes, green olive, persian fetta v

squid ink tagliatelle
king prawns, chorizo, diamond clams

cooked in tomato saffron seafood broth with soft herbs aus

battered market fish & chips

crushed peas, tarragon mayonnaise, lemon  eF/pf/nz

grilled barramundi
globe artichoke, broad beans, lemon beurre blanc er/aus

southern fried chicken
burnt pearl onions, pickles, lemon pepper, sour cream dressing

deckhouse cheese burger
pickles, onion, american cheese, burger sauce, brioche bun,

served with chips or mixed leaf salad
12 hour braised beef short rib

porcini mash, pickles, black pepper caramel er

steak frites
200g beef fillet, chips, café de paris butter

chips, old bay salt, roast garlic aioli wor 14
mixed leaf salad, tomato, cucumber, onion, palm sugar vinaigrette vener 14
roast cauliflower, almond tarator venser

steamed broccolini, lemon oil, sea salt ven/er

dessert

caramelised pineapple, whipped coconut, wild rice, nufs,
mango sorbet, meringue eFveN

dark chocolate gateaux, malted cream v
apple & gingerbread pudding, biscoff ice cream, miso caramel v

ice cream or sorbet, selection of daily flavours

SUNDAY 10% SURCHARGE || PUBLIC HOLIDAY 15% SURCHARGE




