A LA CARTE

MENU

TREASURE BOX 90

Trio dip platter, classic cheeseboard, cruise charcuterie

SEAFOOD PLATTER 68
Oysters, peeled prawns, assorted sashimi, Campari
mignonette jelly, finger lime, Marie Rose (df, gf)

OYSTERS 36 | 70
Campari mignonette jelly, finger lime (df, gf)

BURRATA 26

Roasted heirloom zucchini, confit lemon, bottarga, sage oil, toasted focaccia (v)

FRITTO MISTO (ASSORTED FRIED SEAFOOD) 28

Mussels, baby octopus, prawns, zucchini, green beans, basil mayo (df)

TRIO DIP PLATTER 32

House hummus, taramasalata, preserved lemon tzatziki, toasted focaccia

CRUISE CHARCUTERIE 32

Olives, house selection of cured meat, grissini

CLASSIC CHEESEBOARD 35

Selection of Australian and imported cheese, accompaniments (v)

CHORIZO & PRAWN FLATBREAD 26

House hummus, manchego, tomato salsa

FULLBLOOD WAGYU BEEF SLIDER 26
Fullblood Wagyu, cheddar cheese, Martin’s potato bun (3piece)

BLACK TRUFFLE & PARMESAN FRIES 18 (v)
WARM FOCACCIA 12

Toasted focaccia, aged balsamic, extra virgin olive oil (v, df)
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