
         
 
 

 
 

SMALL BITES 

 
GRILLED OCTOPUS Potato Cream, Romesco Sauce (GF)    14 

FRIED GREEN OLIVES Stuffed With Beef & Pork, Aioli    16 

TOMATO TARTE TATIN Goat Cheese, Basil ,Pastry 15 

SLIPPER LOBSTER SLIDER Lettuce & Homemade Yuzu Mayo (1) 16 

DON BOCARTE ANCHOVIES Sourdough Toast, Cultured Butter  (Can Be Gf) 28 

 

ENTREES 
SCALLOPS  Saffron Butter, Ginger Infused Kataifi Pastry  (3) 28 

MUSHROOM ARANCINI A Trio Of Mushroom Arancini Balls With Truffle Mayo (3) 16 

BEEF CARPACCIO Rocket, Parmesan & Aioli 25 

CAPRESE SALAD Texture Of Tomato, Basil Vinaigrette & Local Burrata (Veg,GF) 25 

KING FISH Lime & Coconut Dressing, Tomato Pickled, Confit Chilli 26 

MAINS 
PRAWN & LOBSTER RAVIOLI In A Light Mediterranean Sauce (Vegetarian Available) 46 

CALAMARI ST ANDREA Lightly Fried Calamari, Rocket & Aioli 36 

TASTE OF THE SEA Barramundi, Asparagus & Beurre Blanc (GF)  42 

CANARD A L’ORANGE Confit Duck Leg, Grilled Radicchio, Pumpkin Puree, Textures Of Oranges (GF) 43 

RACK OF LAMB Grilled Cutlets Cauliflower Puree, Mint Gremolata And Lamb Jus (GF) 47 

250GM EYE FILLET Potato Puree, Chimichurri And Beef Jus 49 

 

SIDES 

Shoestring Fries 12 

Broccolini, Garlic Butter, Almond  15 

Salad leaves, Baby Radish and Champagne Vinaigrette 15 

DESSERTS 

New York Style Vanilla Cheesecake, Texture of Pineapple16 

Crème Brulé (GF) 16 

Berries Panna Cotta, Strawberry Jelly and Sorbet  (GF)   16 

Cheese Board  16 
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