
ENTRÉEENTRÉE
ROASTED CARROT HUMMUS, ROASTED CHICKPEAS  

AND HOUSE MADE FOCACCIA PLATTER 
with aged balsamic, extra vigin olive oil, dukkah,  

pickled carrots and crunchy radishes 

MAINSMAINS
Choose from:

BEER BATTERED FISH & CHIPS 
with house salad, lemon, super crunch chips, tartare    (gfo)

CHIPOTLE SALT & PEPPER CALAMARI 
with house salad , caper lemon & dill mayo, super crunch chips   (gfo)

ROASTED PUMPKIN ,WARM QUINOA & LENTIL SALAD 
Herbs, pomegrante preserved lemon, tahini dressing

SEAGRASS WAGU BURGER 
house ground beef 200g, aged cheddar, caramelised onion,  

baby cos dijonaise chips  

HOUSE MADE RICOTTA GNOCCHI 
truffle cream medly of mushrooms pangrattato 

SMOKED CHICKEN MARRYLAND 
creamy parmesan polenta, chicken jus gras 

DESSERTDESSERT
BAKED BASQUE CHEESECAKE – with salted caramel ice-cream   (gfo)

GROUP MENU
Tables 10 or more |  $58pp 

Please advise dietaries must be advised at the time of booking

(gf) gluten free  •  (gfo) gluten free option  •  (v) vegetarian  •  (vegan) vegan  •  mp (market price)
SeafoodSeafood

(a) Australian seafood  •  (i) imported seafood  •  (m) Australian & imported

Some menu items can be adjusted to suit dietary requirements, please ask staff. 
15% surcharge on public holidays. Please note 1.5% surcharge on eftpos transactions.


