CATCH.

£8T 207\

STARTERS #ij3¢

Oysters - lemon

LR - iR

Beef Tartare - nuoc cham, pho herbs, cured egg yolk, prawn crackers
BEERAY - AR BEE, BES BRH

Aussie slipper lobsters, chili herb butter

BENEER - BREEE

Apple & walnut salad, feta, red onion, fennel, leaves, mustard dressing W
SRRGHVE - B2, ARE BF, X, FERTRE

Mussels, tomato & basil sauce, pearl cous cous
FO - &pn, ALAR/IeK, 2R

Crab Fries, soft egg, truffle mayo, chives
EAZRF - BARE BNBREEE AFE
Calamari & padron peppers, mustard caper mayo
BIFEHE BT - TTHRERE

Avocado chips, spicy mayo

MV hR - EREEE

Grilled zucchini & burrata, basil, chili, garlic ﬁ
BRAFINRESRZ L - BE, &, AEE

Roasted carrots, tahini, crispy chickpeas, feta ﬁ
JEAIREET - ZHE, TREES, FiEZ+L

SIDES /3

Spicy Fries, parmesan W
BRER -2t

Brussels, fish sauce caramel
T - RE

Creamy mash potato W
BBER

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

240/480
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150

140

160

150
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60

60

60

DINNER

3pm - 930pm

EVERYDAY

MAINS I3

AUS Ribeye, tomato & herb butter sauce, grilled onion
BUNTEARRRERY\ - BMBEE, EFER

Grilled seabass, pea puree, zucchini & fennel salad, horseradish
IR - BIRSEATIR, , E2E, L%

Fish & Chips, Atlantic cod, smashed mint pea, tartar sauce
IFREG - KEFIER FERE, BI8E

Baked Salmon, yogurt, carrot, fennel, parsley, tomato, sumac
BE=HA - I, %5, BE, BE &, PRAEYH

Linguine Vongole, clams, white wine, chili, orange zest ,‘
BHBERAREN - B, BEE

Home-made beef & cheese pie, tomato chutney, rocket salad
BREEAZ 44t - BE, KGR

Spicy crab pasta, angel hair, garlic, onion, lemon zest crumbs j
BERERXREM - K, FE, BEREaE

Iberian pork chop, chickpea & cannellini beans, sauteed cabbage
AT - BEE, BE, #5

Mama’s baked eggplant, tomato, feta cream, turmeric rice ﬁ
IERRIEIL T - BIEZ TE, B, S8R

Chicken kebab, hummus, kale tabouleh, garlic sauce
BHAS - PREENVE, BESR maE

DESSERTS #Hm

Chocolate mud cake, mascarpone cream

RENEK - BRAFEZ L

White chocolate mousse, citrus sorbet, pistachio

BARGARN - BREE, HESE ROR

Sticky toffee pudding, cream cheese ice cream

HEIEH T &K - BREKS

350
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190

200

180

180

190

180

170

180

70

70

80


https://www.youtube.com/watch?v=8fbKFU6x6eI
https://www.youtube.com/watch?v=QP-DBkcUTsQ&pp=ygUNI-aquOaqrOmbquaymQ%3D%3D

SPARKLING &8&
ROSE HALH

St Ruth Sparkling Wine, AUS
Moet Chandon Brut N.V. FRA
AFW Grenache Rose, AUS

WHITE B8

Crowded House Sauvignon Blanc, NZ
Tar & Roses Pinot Grigio, AUS

Little Giant Chardonnay, AUS

Deep Wood Chardonnay, AUS

RED 4T

Kenneth Oath Pinot Noir, AUS
Tar & Roses Sangiovese, AUS
AFW Barossa Shiraz, AUS

Riley Harrison Grenache, AUS

BEER I&H

Goose Island IPA

Coopers Pale Ale

Suntory Premium malt’s Pilsner
Bottled Corona

Canned Stone & Wood Pacific Ale
Canned Three Oaks Apple Cider
Canned Heaps 0.5% XPA, NON-ALC

80/ 340
680
80/ 340

80/ 340
80/ 340
90/ 390

420

80/ 340
80/ 340
80/ 340

480

80
80
70
60
60
60
60

COCKTAILS #EH

Midnight Blossom

gin, floral, sweet

Passionfruit Mojito
rum, minty, tropical
Penicillin

whiskey, gingery, strong

Spicy Cucumber Margarita
Tequila, refreshing

Espresso Martini
vodka, coffee, creamy

MOCKTAILS #E{5E B

Tropic Thunder
gingery, tropical

Purple Rain

sweet, tang, purple

Oh So Fresh!

minty, cool, refreshing

SPIRITS 74/

Conciere Vodka

Grey Goose Vodka
Conciere Gin
Hendrick’s Gin
Conciere Rum

Ron Zacapa 23Y0 Rum
Conciere Tequila
Patron Silver Tequila
Conciere Whiskey

Jim Beam Bourbon
Johnnie Walker Black
Macallan 12, Highland

90

90

90

90

90

70

70

70

70
110
70
110
70
110
70
110
70
80
80
110

SOFT DRINKS 78X

Coke / Coke Zero / Sprite

Fresh Lime Soda
Lemon, Lime & Bitters (LLB)
Ribena Soda

Peach Iced Tea

JUICE £/t

Watermelon Orange Ginger & Mint

Beetroot Apple & Lemon

Orange Mango & Passionfruit

COFFEE Mnni

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



