
SOMETHING FOR EVERYONE 
LUNCH MENU FROM 11:30AM DAILY  

 

YOU CHOOSE - TO START, SHARE OR AS A SIDE 

BREAD, common loaf, balsamic vinegar, EVOO  7 

OLIVES, chilli, lemon (gf) 8 

AVOCADO, baby tomato, rocket, cucumber, crunchy sprouted bean salad (v, gfo) 12 

POTATOES, WA royal blue, fried, porcini salt, parmesan, chives (v) 12 

BROCCOLINI, Kai-Lan, charred, yuzu mustard dressing (vo) 12 

BRUSSEL SPROUTS, pan fried, tonnato dressing, chervil, anchovy salt (gf) 12  

FRITTERS (5), pumpkin, sweetcorn & spring onion, pimento, lime (v) 18 

TORTILLAS, Korean spiced fried chicken, daikon kimchi, mayonnaise, coriander 24 

 

FRESH AND CURED 

OYSTERS, shucked to order (gf) natural w/lemon & lime  4  OR chardonnay chilli jelly 4.5 

ESCABECHE, chargrilled carrots, fennel, turnips, radish & jalapeno house pickled  (gf, v) 9 

TARTUFO SALAMI, fermented & cured Australian pork with shaved black truffles (gf) 15 

ROLLED PORK BELLY (served cool), pickled cabbage, carrot, coriander, Yuxiang sauce 13 

EXMOUTH COBIA, South Pacific style sashimi, coconut, chilli, cucumber, lime (gf) 22 

GERALDTON KINGFISH CRUDO, mandarin white balsamic, chilli, dill (gf) 22 

SALMON CEVICHE, green papaya, avocado, Nahm Jim, little chilli, tostada  24

SOMETHING MORE SUBSTANTIAL 

PASTA, house made egg pasta, Shark Bay crab, lemon, chili, herb pesto, pangrattato 31 

WHITE SWEET POTATO, avocado, pickled fennel, sprouted beans, feta,  
walnuts (v, n, gf) 25 

WA SHARK BAY KING PRAWNS (served cool), baby tomatoes, basil, tamarind, & palm 
sugar vinaigrette (gfo) 34 

SUFFOLK SPICED LAMB SHOULDER, labne, honey, dukkah, pomegranate, mint (gf,n) 34 

MORETON BAY BUGS, peanut & herb salad, caramelised Nuoc Cham dressing (gf, n) 32 

 

 

 

CRISPY FRIED CHICKEN, coriander, spring onion, kimchi mayonnaise, Odyssea slaw 27 

TASMANIAN SALMON, wild rice & nori crust, sweet wasabi, soy, ginger, med-rare 35 

KANGAROO, chargrilled, roasted eggplant, charred carrot, feta and date relish,  served 
med-rare (gf)  33 

MARKET FISH, chargrilled fennel, radish & witlof salad, citrus aniseed dressing            
(gf, n) M/P 

BEEF STRIPLOIN, Black Angus, three+ marble score, romesco sauce, roasted pumpkin, 
sweetcorn, avocado cream, smoked almonds (gf, n) 43 

  



WHAT IS THAT? 
 

Ceviche is a seafood dish typically made from fresh raw fish cured in citrus juices, such 
as lemon or lime, and spiced with chilli peppers or other seasonings including chopped 
onions, salt, and coriander 

Crudo means "raw." In Italian cuisine this word can be used with a lot of food: pesce 
crudo means "raw fish," carne crudo means "raw meat" 

Daikon Kimchi is made using Daikon, a Korean radish. The kimchi is fermented and 
seasoned with Korean chilli paste, shallot, garlic, ginger, rice vinegar and soy 

Dukkah is an Egyptian condiment consisting of a mixture of herbs, nuts, and spices. It is 
typically used as a dip with bread or fresh vegetables for an hors d'œuvre 

Labne is yogurt that has been strained to remove most of its whey, resulting in a thicker 
consistency than unstrained yogurt, while preserving the yogurt's distinctive sour taste 

Marble Score is a component of the AUS-MEAT beef quality grading system, referring to 
visible fat found between muscle fibre bundles and is assessed within the rib eye 
muscle 

Nahm Jim is a Vietnamese dipping sauce, consisting of lime juice, fish sauce, chilli and 
an element of spice 

 

Nori is the Japanese name for edible seaweed. It is used chiefly in Japanese cuisine as 
an ingredient to wrap rolls of sushi or onigiri, in which case the term refers to the dried 
sheets 

Nuoc Cham is a dipping sauce made from fish sauce. Its simplest recipe is some lime 
juice, or occasionally vinegar, fish sauce, sugar and water 

Pacific Style Sashimi is traditionally served as bite size pieces of raw fish 

Tonnato is a creamy, mayonnaise-like sauce that has been flavoured with tuna 

Wasabi is a Japanese-style horseradish that is used as a condiment for seafood 

Yuxiang Sauce also known as "fish fragrance" is a seasoning mixture used in Chinese 
cuisine. It refers to the resulting sauce in which meat or vegetables are cooked 

Yuzu flavour is tart and closely resembles that of the grapefruit, with overtones of 
mandarin orange. It is rarely eaten as a fruit, though in the Japanese cuisine its 
aromatic zest (outer rind) is used to garnish some dishes, and its juice is commonly 
used as a seasoning, the same way lemon is used in other cuisines 

 


