
|GF – GLUTEN FRIENDLY | V – VEGETARIAN | VG – VEGAN |    
| DF – DAIRY FRIENDLY | O – OPTION |

O u r  k i t c h e n  c o n t a i n s  m u l t i p l e  a l l e r g e n s  a n d
f o o d s  w h i c h  m a y  c a u s e  a n  i n t o l e r a n c e .  W h i l e
w e  t a k e  g r e a t  c a r e ,  w e  c a n n o t  g u a r a n t e e  t h e

c o m p l e t e  o m i s s i o n  o f  t h e s e  f o o d  i t e m s  f r o m  a
d i s h  o r  m e a l .

B O A R D W A L K T h e  d i s h e s  o n  o u r  m e n u  h a v e  b e e n  c r e a t e d
b a s e d  o n  t h e  s h a r e  d i n i n g  e x p e r i e n c e .  A l l
d i s h e s  w i l l  c o m e  t o  t h e  t a b l e  a s  s o o n  t h e y  a r e
p r e p a r e d  s o  t h e y  c a n  b e  e n j o y e d  i m m e d i a t e l y .  

M E D I U M
Cured reef fish
f i n i s h e d  w i t h  y u z u  &  h o r s e r a d i s h  c r e m a ,  g r e e n  h e r b
o i l ,  b l a c k  s e s a m e  &  t o a s t e d  p i n e  n u t s

$26.00

Calamari
t o s s e d  i n  t o g a r a s h i  s e r v e d  w i t h  y u z u  k e w p i e  

$20.00

Charred miso eggplant
s m o k e d  y o g h u r t ,  p i s t a c h i o  d u k k h a
p o m e g r a n a t e ,  s e s a m e

$17.00

Papas Bravas
c r e m a ,  p a r m e s a n  c h e e s e  

$17.00

Heirloom baby carrots
s m o k e d  y o g h u r t ,  p o m e g r a n a t e ,  t o a s t e d  h a z e l n u t s  

$17.00

Green leaf salad
t o s s e d  w i t h  s e e d  m i x ,  p o m e g r a n a t e ,  p i c k l e d  f e n n e l ,
l e m o n  d r e s s i n g  

$15.00

|GF - DFO| 

|GFO - DFO| 

|GF - DFO - V - VGO| 

|GF - DFO - V - VGO| 

|DF - V - VGO| 

|GF - DF - VG| 

L A R G E
Braised short ribs
h o l y  b a s i l  h a r i s s a ,  s m o k e d  y o g h u r t ,  p i c k l e d  s h a l l o t s
c o r n  b r e a d  

$34.00|GFO - DFO| 

300g Scotch Fillet
c h a r r e d  b r o c c o l i n i ,  h e r b  a n d  g a r l i c  b u t t e r ,  r e d  w i n e
j u s  

$48.00|GF - DFO| 

Crispy skin Barramundi
w i l d  r i c e  p i l a f ,  n u t  b l e n d ,  c h a r r e d  b r o c c o l i n i ,  l i m e
a n d  c o r i a n d e r  c r e m a

$38.00|GF - DFO| 

Laotian gnocchi
p o t a t o  d u m p l i n g s ,  c o c o n u t  c u r r y  s a u c e
m i s o  m e d l e y  o f  m u s h r o o m s

$27.00|DFO - V - VGO| 

Rack of Lamb
h o l y  b a s i l  h a r i s s a ,  p i c k l e d  s h a l l o t ,  p i s t a c h i o  d u k k h a
p a p a s  b r a v a s

$42.00|GF - DFO| 

S i z e  g u i d e  f o r  t w o  d i n e r s
S m a l l  -  i n d i v i d u a l  p i e c e s

M e d i u m  -  a  f e w  b i t e s  f o r  e a c h
L a r g e  -  a  s u b s t a n t i a l  s h a r i n g  d i s h

S W E E T
Chocolate & almond tartlet
v a n i l l a  b e a n  i c e  c r e a m ,  t o a s t e d  a l m o n d s   

$17.00

Passionfruit & peach cheesecake
b l o o d  o r a n g e  s o r b e t ,  p a s s i o n  f r u i t  c o u l i s

$17.00

Chef dessert of the day MP

|V| 

|GF - V| 

D I G E S T I V E
Irish coffee
j a m e s o n  &  e s p r e s s o  t o p p e d  w i t h  w h i p p e d  c r e a m

$18.00

Espresso martini
v o d k a ,  c o f f e e  l i q u e u r ,  c o l d  p r e s s e d  e s p r e s s o ,  

$22.00

Hazelnut martini $22.00
v o d k a ,  b a i l e y s ,  h a z e l n u t  s y r u p

House roasted spiced nuts 

S N A C K S

Marinated rainbow olives

Peppers stuffed with feta

Fries, rosemary salt, roasted garlic aioli 

House made garlic bread

$9.00

$9.00

$11.00

$12.00

$9.00

|GF - VG - DF | 

|GF - VG - DF | 

|GF - V| 

|DF - V - VGO| 

|GFO - V| 

S M A L L
Pumpkin sourdough
E . V . O . O ,  b a l s a m i c

$9.00

Arancini 
f i l l e d  w i t h  b r i s k e t  a n d  m u s h r o o m ,  s e r v e d  w i t h  y u z u
k e w p i e

$8.00

Twice cooked pork belly
s e r v e d  o n  b e t e l  l e a f ,  w i t h  s t i c k y  s a u c e  &  c h i c h a r r ó n
p o r k  s k i n  

$9.00

Oysters
s e r v e d  n a t u r a l  o r  w i t h  n a m  j i m  a n d  h o l y  b a s i l  

$6 each or $28.00 for 6

Seafood terrine
p r e s s e d  w i t h  p i s t a c h i o  a n d  s e r v e d  w i t h  a  h e r b e d
c r e m a  &  g r e e n  h a r i s s a  

$10.00

Charred corn on the cob
c o a t e d  i n  s r i r a c h a  m a y o ,  p a r m e s a n  &  s m o k y
s e a s o n i n g

$9.00

King prawns
g r i l l e d  &  s e r v e d  w i t h  n a m  j i m  d i p p i n g  s a u c e  

$13.00

|GFO - V - VGO| 

|GFO - DF| 

|GF - DF| 

|GF - DFO| 

|GF - DFO - V - VGO| 

|GF - DF| 

A P E R I T I F  
Aperol spritz
a p e r o l ,  p r o s e c c o  &  s o d a

$20.00

Citron Collins
b o m b a y  c i t r o n  p r e s s e ,  l e m o n  &  s o d a

$20.00

Southside
g i n ,  m i n t  &  l i m e

$22.00

Piper Heidsieck $110.00
a v a i l a b l e  b y  t h e  b o t t l e

French martini
v o d k a ,  p i n e a p p l e ,  c h a m b o a r d

$22.00


