
SET MENU

Mains

Entrees

Desserts

2 course $60* 
3 course $75

*choice of: entree & main or main & dessert

Salt & Pepper Squid (I)
chilli, coriander, salt, lemon aioli GF 

Buffalo Chicken Wings (4)
oceans hot sauce, carrot, celery, blue cheese ranch dressing GF

Halloumi 
honey, sesame seeds V GF

Rump Steak 250g 
with basting, creamy potato bake and rocket, pear &
parmesan salad GF

Pan fried Cone Bay Barramundi (A)
creamy potato bake, seasonal greens, lemon butter sauce GF

Ricotta Gnocchi 
house made ricotta gnocchi, roast pumpkin sauce, goats
cheese mousse, pinenuts, pecorino V

Sticky Date Pudding 
butterscotch sauce, vanilla bean ice cream, walnut
praline, honeycomb & raspberry crunch, chantilly cream,
seasonal berries

Lime Cheesecake 
vanilla bean ice cream, raspberry coulis, fresh berries,
hazelnut crumb

Vanilla Bean Panna Cotta 
raspberry coulis, persian floss, fresh raspberries GF 

10% surcharge on Sundays & 15% on public holidays
V=vegetarian | VG=vegan | GF=gluten free | DF=dairy free 

Please advise our staff of any dietary requirements or allergies. While we take every care, our kitchen handles nuts,
seafood, shellfish, sesame, wheat, eggs and dairy. The decision to consume a meal is at the responsibility of the diner. 

SEAFOOD | I = International | A = Australia



seasonal shared fruit platter for the table 

BREAKFAST
SET MENU

To start

Mains
Brekky Bruschetta
poached eggs, smashed avo, marinated feta, sliced tomato,
basil oil, almond dukkha on wholemeal miche V GFP

Corn & Zuchinni Fritters 
stacked fritters, poached eggs, smashed avo, labneh, chilli
jam, basil oil V GF 

Oceans Waffles
belgian waffles, mascarpone, maple syrup, seasonal berries V 

Eggs on Toast 
eggs your way, bacon, roast cherry tomatoes on sourdough

$36 pp - Includes coffee or tea 
Want something special? (available after 10am)

$46 pp - Includes a glass of prosecco
$54 pp - Includes a cocktail of your choice

10% surcharge on Sundays & 15% on public holidays
V=vegetarian | VG=vegan | GF=gluten free | DF=dairy free 

Please advise our staff of any dietary requirements or allergies. While we take every care, our kitchen handles nuts,
seafood, shellfish, sesame, wheat, eggs and dairy. The decision to consume a meal is at the responsibility of the diner. 

SEAFOOD | I = International | A = Australia
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