CATCH.

81 po\?d

STARTERS &i3

Freshly shucked oysters, raspberry & pepper slushy
M EE, BR TN

Classic beef tartare, double yolk, shoestring fries
REEEIRE R, BEE, BEEF

South Australian mussels, leeks, chili, white wine, cream f
FREORIER, i, BB, 6

Gambas, sautéed prawns, garlic, peppers J
HMBIER, KFR, BRI

Calamari, padron peppers, caper mayo
BIFHEL BT, TRERE

Warm mushroom salad, rocket, crispy rice, sesame dressing ¢/
BIEVER, KETR, oK, ZHE

Crab fries, soft egg, truffle mayo, chives
BRER ARE RNEERRE WER

CFC, crispy fried cauliflower, ranch sauce, sesame ﬁ
EFNEISETE, BUHE, 2R

Roasted carrots, yogurt, crispy chickpeas, fetaﬁ
IBATEERF L, BREES, SRt

Burrata, roasted plums, peppercorn honey, basil, thyme, pistachio ﬁ
RHIBEZ +, AR, EHERE BEE, BHOR

SIDES /i

Spicy fries, parmesan ¢/ J/
BERER, 2L

Brussels, fish sauce caramel @
HRAF , BER

Broccolini, fried garlic chips, butter 7
PRRRTEE, A, 9

240/480

160

160

130

140

140

150

110

80

150

60

60

60

MAINS

AUS ribeye, tomato & herb butter sauce, grilled onion

BMIEARAERY\, EMEEE, xR

Fish & chips, sea perch, smashed mint peas, tartar sauce
IFRER, KAFER SERE, BEE

Linguine vongole, clams, white wine, chili, dill, orange zest J
HERRREY, B, J%, BRE

Baked salmon, yogurt, carrot, fennel, parsley, tomato, sumac
FIE=XH, B, AT, 85, B, i, RRAEY

Spicy crab pasta, angel hair, garlic, onion, lemon zest crumbs
EREAXEI K FE, BRRMEE

Grilled Seabass, pea puree, zucchini & fennel salad, horseradish
BiER- BESEATIL, , FEE, L%

Iberian pork chop, chickpea & butter beans, sauteed cabbage
AT ERY\ BEE, A, X

Mama’s baked eggplant, tomato, feta cream, turmeric rice ¢/
USRI T, B2 LE B S8R

Chicken kebab, tzatziki, tomato & feta salad, flat bread
EHRE, 5NRNE, &, EBEZIVE REE

Duck ragu pasta, orecchiette, tomato, peas, parmesan
ERERAFE B4, Emn, 52, BEEZ L

DESSERTS Zim

Chocolate mud cake, mascarpone cream

KRENER  EAFRZL

Chamomile panna cotta, ginger & honey syrup, sesame praline

HER. BEEE. ZHRICHE

Sticky toffee pudding, cream cheese ice cream

BT T &R, BRANTR

Please ask our team for special requests. Prices subject to 10% service charge

A La Carte

3pm - 930pm

EVERYDAY

350

190

180

200

190

190

190

170

170

180

70

70

80



COCKTAILS ZEH

Lavender fizz - tanqueray 10 - floral & citrusy

Smokey paloma - Montelobos mezcal - smokey & tart 90

Maple old-fashioned - Wild Turkey 81 - sweet & woody 90

Ginger peach highball - Black Label - spicy & fresh 90

Black Manhattan - Averna - rich & bittersweet

SPARKLING $:Hi& / ROSE HLALE

Saint Ruth, Cuvee Sparkling, AUS, NV

Moet & Chandon Brut N.V, FRA

Auld Family Wines, Grenache Rose, AUS ‘24

WHITE BiE

Crowded House, Sauvignon Blanc, NZ 23

Tar & Roses, Pinot Grigio, AUS ‘24
Little Giant, Chardonnay, AUS ‘23
Deep woods, Chardonnay, AUS ‘24

RED 4L&

Tread Softly, Pinot Noir, AUS ‘25
Tar & Roses, Sangiovese, AUS ‘23
Auld Family Wines, Shiraz, AUS ‘25
Fleur De La Lune, Grenache, AUS ‘23

80/ 340
680
80/ 340

80/ 340
80/ 340
90/ 390

420

80/ 340
80/ 340
80/ 340

480

Please ask our team for special requests. Prices subject to 10% service charge

BEER '#H

Goose Island IPA - tap

Coopers pale ale - tap

Suntory premium malt’s pilsner - tap
Corona - bottle

Stone & Wood pacific ale - can
Three Oaks Apple Cider - can

Heaps 0.5% XPA, NON-ALC - can

SPIRITS ZUi&

Conciere vodka / gin / rum / whiskey / tequila

Grey Goose vodka
Hendrick’s gin

Ron Zacapa 23yo rum
Patron Silver tequila
Jim Beam bourbon
Johnnie Walker Black
Macallan 12, Highland

MOCKTAILS EEFHEE

Tropic thunder - tropical & spicey
Purple rain - sweet & tangy

Oh so fresh! - refreshing & minty

80
80
70
60
60
60
60

70
110
110
110
110
80
80
110

70
70
70

SOFT DRINKS 8%

Coke / coke zero / sprite
Fresh lime soda

Lemon, lime & bitters (LLB)
Ribena soda

Peach iced tea

JUICE #it

Watermelon orange ginger & mint
Beetroot apple & lemon

Orange mango & passionfruit

COFFEE M

Long black

Latte / flat white

Espresso / double espresso
Cappuccino

* Oat milk

TEA &

English breakfast tea
Earl grey tea

Green tea

Moroccan mint tea
Fresh mint

Lemongrass & ginger

35
35
40
40
40

45
45
45

35
40
35
40
+5

40
40
35
35
35
35
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