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ENTRÉE MAINS

 
 

G F  -  G LU T E N  F R E E ,  V  -  V EG E TA R I A N ,  VG  -  V EGA N ,  *  P L E A S E  A S K  O U R  STA F F  TO  M A K E  YO U R  M E A L  V EGA N .

 C R E D I T  CA R D  T RA N SACT I O N S  I N C U R  A  1 . 5%  S U R C H A R G E .  S U R C H A R G E  A P P L I E S  O N  P U B L I C  H O L I DAYS .

SALADS

M e d i t e r r a n e a n  F i s h  e n  P a p i l l o t e  3 6  
Tomato sugo, artichokes,  cherry tomatoes,  
roasted peppers,  ol ives (df,  gf)

M u s s e l s  &  F r i t e s  3 2
Choice of
- White wine, garl ic,  parsley (df)
- Creamy bacon, celery
- Spicy tomato, roasted peppers,  ol ives (df)

A n g u s  S i r l o i n  3 0 0 g  4 2   
House salad, fr ies,  café de Paris butter,  jus

G r i l l e d  1 / 2  L o b s t e r  4 5
House salad, fr ies,  tomato butter,  lemon

S w o r d fi s h  S c h n i t z e l  3 6
Panko swordfish, di l l  pickles,  radish,  
house ranch, fr ies

B e e r - B a t t e r e d  F i s h  3 0
Fries,  lemon, secret tartare sauce (df)

1 2 - H o u r  S l o w  B r a i s e d  L a m b  R a g u  3 2
Paccheri ,  rosemary, grana padano 

Q u a t t r o  F o r m a g g i  R i s o t t o  3 0
Fontina, grana padano, taleggio,  asiago, 
fire roasted winter vegetables,  vincotto,  
macadamia nuts (v)

C h i c k e n  P a r m i g i a n a  3 0  
Chicken schnitzel,  prosciutto cotto, 
Napoletana sauce, fior di latte, house salad, fries

F r e s h  O y s t e r s  3 6  |  7 0
Champagne mignonette jel ly,  salmon caviar,  
lemon (df,  gf)

F r e s h  C o o k e d  P r a w n s  2 8
Marie Rose, lemon (df,  gf)

G r i l l e d  K i n g  P r a w n s  3 0
Tomato butter,  lemon (gf)

B u r r a t a  B o m b  2 6
Panko burrata,  watercress,  pickled beets,  
pickled grape, horseradish (v)

S a l t  &  P e p p e r  S q u i d  2 2  
Chipotle mayo

C r i s p y  P o l e n t a  2 4  
House seafood chowder cream, 
grana padano

C h i c k e n  W i n g s  2 0
Choice of smokey bbq or buffalo sauce (gf)

B l a c k  C a e s a r  S a l a d  2 6  
Gril led chicken breast,  cos,  kale,  parmesan 
croutons,  bacon crisps,  soft boiled egg, 
house black Caesar dressing

C r u i s e  B o w l  2 2 *  
Garlic labneh, quinoa, roasted pumpkin,  
charred greens,  spicy chickpeas,  falafel (v)  

P u l l e d  P o r k  B o w l  2 3 *  
Beetroot hummus, pearl  couscous,  slaw, 
shaved zucchini ,  roasted pumpkin,
confit cherry tomato (df)

+  ADD GRILLED CHICKEN +$7

+  ADD AVOCADO +$4

 

C r u i s e  S e a f o o d  P l a t t e r  1 6 0  
Butter gri l led lobster,  seared scallops,
salt & pepper squid,  beer-battered fish,
 1/2 doz oysters,  King prawns, mussels,  fr ies

(serves 2-4 people)

PLATTERS
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BURGERS SIDES

 
 

G F  -  G LU T E N  F R E E ,  V  -  V EG E TA R I A N ,  VG  -  V EGA N ,  *  P L E A S E  A S K  O U R  STA F F  TO  M A K E  YO U R  M E A L  V EGA N .

 C R E D I T  CA R D  T RA N SACT I O N S  I N C U R  A  1 . 5%  S U R C H A R G E .  S U R C H A R G E  A P P L I E S  O N  P U B L I C  H O L I DAYS .

S l o w  R o a s t e d  B a b y  P u m p k i n  1 4 *
Stracciatella,  muscatel ,  pepita britt le,
honey burnt butter dressing (v,  gf)

H o u s e  S a l a d  1 2  
White balsamic dressing (vg,  gf)

G r i l l e d  S o n o m a  S o u r d o u g h  6
(df)

B a s k e t  o f  R o s e m a r y  F r i e s  1 2
Aioli  (df)

B a s k e t  o f  S w e e t  P o t a t o  F r i e s  1 4
Chipotle mayo (df)

P u l l e d  P o r k  L o a d e d  F r i e s  1 8
Beef jus,  haloumi,  parmesan 

C r u i s e  B u r g e r  2 6
Fullblood Wagyu patty,  lettuce,
cheddar,  tomato, pickles,  potato bun, 
house sauce

P a n k o  P r a w n  B u r g e r  2 8
Panko prawn patty,  lettuce, slaw, pickles,  
special sauce, charcoal bun

V e g a n  B u r g e r  2 4
Plant based patty,  vegan cheddar,
vegan chipotle (vg,  df ,  gf)

+  ADD BACON +$2

+  ADD DOUBLE PATTY +$8

DESSERT

C r u i s e  B a n o ff e e  1 5
Dulce de leche, fresh banana, 
Chantil ly cream, chocolate

C l a s s i c  C h e e s e b o a r d  3 3
Selection of Australian cheese, 
accompaniments

C l a s s i c  A ff o g a t o  1 2  
Espresso, vanil la gelato

+  SHOT OF LIQUOR +$10

KIDS MENU

F i s h  &  C h i p s  1 4

K i d s  B u r g e r  1 4

K i d s  C h e e s e  P i z z a  1 4

K i d s  H a m  &  C h e e s e  P i z z a  1 4

C h i c k e n  T e n d e r s  1 4

12”  PIZZA

M a r g h e r i t a  2 5
Fior di latte,  fresh basil  (v)  

C a p r i c c i o s a  2 8  
Tomato, fior di latte,  mushroom, artichokes,  
ol ives,  ham  

P r o s c i u t t o  d i  P a r m a  3 0
Grana padano, fior di latte,  rocket,  
prosciutto di parma 

P e p p e r o n c i n i  2 8
Mild salami,  fior di latte

+  GF BASE +$6  

+  VG CHEESE +$6  

+  BURRATA $10 

All served with chips


