
SNACKS & BITES 

Contains: (n)nuts (d)dairy (g)gluten (e)eggs (s)shellfish (*)can be removed (v)can be vegan 
Please let our wait staff know if you have any allergies or dietaries. While our kitchen team takes 
special care when preparing your dishes we cannot guarantee the absence of eggs, nuts, soy, milk, 

wheat, fish and shellfish.

All card payments will incur a transaction fee: MasterCard Credit 1.4% | MasterCard Debit 0.8%  
Visa Credit 1.5% | Visa Debit 0.8% | Amex 1.5% | | Speakeasy Group App 1.5% 

Sundays and Public Holidays incur a 15% surcharge.

CHARCOAL GRILLED 
SKEWERS 

BLACK GARLIC CHICKEN       13ea
LIME    

FREMANTLE OCTOPUS           14ea
HARISSA (S)     

QLD KING PRAWN           14ea
PRESERVED LEMON (S) 

Marinated Olives  11

Pork & Native Pepperberry Salami       14

Focaccia Nori Brown Butter (g,d*,v) 7pp 

Croquettes Leek & Parmesan (g,d,e)  16 

Whipped Roe Dip Salt & Vinegar Crisp (g) 14 

Tasmanian Abalone Garlic Butter (s,d) 15ea 

Potato Rosti Crab & Dill (s,d) 12ea 

Baked Scallop Laksa Butter (s,d) 12ea

Tuna Tartare                     2 5 
Raw Tuna, Kimchi, Crispy Rice

Buffalo Fried Oysters        22 
Blue Cheese dip (s,d,g)

Spiced Roast Pumpkin                        1 4
Ajo Blanco , Smoked Almond (v,g,n)

Seafood Chowder                                                   2 9
Prawn, Clam, Oyster, Scallop(s,d,g)

  

Braised Beef Cheek                                          3 0 
Beef Jus, Winter veg (g,d)

 

Cinnamon Creme Brulee (d,e,g)                    14 

SWEETS Lobster Tail, Bechamel,  
Lobster Bisque Dip (g,c,d)

LOBSTER JAFFLE 

Autumn Greens Salad  (v) 13

Fries Old Bay, Confit Garlic (e*)  13

SIDES 

 PLATES 
SEAFOOD SET 

COLD SET              37pp
NATURAL & DREESED OYSTERS, TUNA 

TARTARE, CRAB ROSTI    

HOT SET             40PP
COOKED OYSTERS, BAKED SCALLOP, PRAWN 

SKEWER

F O O D

28 



W I N E 

SPARKLING   
Palmetto Wine Co Blanc de Blanc 13|70        
Chardonnay ‘NV South Australia

Voyager Estate Sparkling 17|85 
Chenin Blanc ‘23 Margaret River

Chermette Cremant de Bourgogne  135
Chardonnay ‘NV Burgundy

Laura David Extra Brut  160
Chenin Blanc ‘NV Loire

JP Deville Carte Noire Brut  30|175
Pinot Noir Chardonnay Meunier ‘NV Champagne

Laherte Freres Blanc de Blanc  250
Chardonnay ‘NV Champagne

Perrier Jouet Belle Epoque 650
Chardonnay Pinot Noir Meunier ‘13 Champagne

Mas de Daumas Rose Frizant 145    
Cabernet + ‘22 Languedoc

Supernatural Pet Nat    80

   WHITE    
Santiago Ruiz O Rosal                 128
Albarino ‘23 Rias Biaxas

Two Tonne Riesling                  16|80
Riesling ‘24 Tamar Valley

Pyramid Valley Sauvignon +          18|99
Sauvignon Blanc ‘24 North Canterbury     
Guillaume Vrignaud Petit Chablis      145 
Chardonnay ‘23 Burgundy

Georges Deschamps Chablis             170 
Chardonnay ‘23 Burgundy

Tourlaudiere Muscadet              18|100
Melon Blanc ‘23 Muscadet Serve et Maine 
Terre de e’Lu La Boussole             110
Chenin Blanc ‘23 Loire Valley

Quealy Feri Maris Pinot Gris          115
Pinot Gris ‘24 Mornington Peninsula

Acme Vineyards Chardonnay           17|90
Chardonnay ‘24 Adelaide Hills

  

APERITIF   
I Think Manzanilla            15        
60ml

Cocchi Apericano           12
with Soda & Lemon

Oscar 697 Bianco Vermouth           12        
with Soda & Orange

SKIN CONTACT, ROSE & CHILLED RED     
Italian Plastic Golden   14|70
Ribolla Gialla ‘23 Mildura 
MDi Ribolla Gialla Skin Contact   80
Ribolla Gialla ‘23 Mildura

Pyramid Valley Orange   140
Pinot Gris Sauvignon ‘23 North Canterbury   

Palmetto Wine Co Rose 65
Grenache‘24 South Australia

Les Deux Moulins Rose 16|80
Grolleau Blend ‘23 Loire Valley  
Coeur Clementine Rose 110
Grenache +  ‘23 Provence

Blind Corner Noveau     16|85
Shiraz ‘24 Margaret River (Chilled Red)

Kenzie Duet      110
Pinot Noir Shiraz ‘2 Hawkes Bay (Chilled Red)

   RED 

Quealy Pinot Noir  17|95
Pinot Noir ‘24 Mornington Peninsula     
Suertes del Marqués 7 Fuentes   115
Listán Negro ‘21 Canary Islands

Pierre-Marie Chermette Griottes  105
Gamay ‘22 Beaujolais  
Tozzo Sangiovese 14|70
Sangiovese ‘25 South Australia

Thomas Two of a Kind Shiraz 70
Shiraz ‘22 Hunter Valley

Alfredo Maestro Vina Almate 18|100
Tempranillo ‘22 Madrid 

Pueyo Tellus Vinea  125
Merlot Cab Franc ‘22 Bordeaux 

Un Air de Remejeanne   105
Grenache Syrah ‘23 Cotes Du Rhone

B E E R 
CANS 
3 Ravens Thornbury Lager 4.2% VIC    12
Mornington Pale Ale 4.9% VIC 13
Venom Cherry Sour 4% VIC 14
Hop Nation Chop IPA 6% VIC 17
Breheny Pure Stout 6.2% VIC 14

Napoleone & Co Apple Cider 4.7% VIC        14

Hiatus Pacific Ale Non-Alc             11
Willie Smiths Non-Alc Cider             13


