2 FiSH

Restauvrant Fort Douglan
TASTING PLATE MENU
Appetizer - 1 choice 11
Entrée - 2 choices 20
Main - 3 choices with Asian Salad 32

1. Three Pepper Calamari Rings with Asian Herb Salad, pickled

" 7. Pan-seared Sardines on bruschetta of tomato, red onion pesto
paw paw & a ginger and palm sugar syrup. (g)

& balsamic . (g)
2. Crisp Soft Shell Mudcrab crumbed in sesame & served with 8

; . . . Local Barramundi Spring Roll with traditional Thai dipping
wakame salad, Asian herbs & fried nahm jim. (g)

sauce.

3. Baked ‘Hervey Bay’ Scallops with garlic butter & lemon. (g) 9. Tempura Banana Prawns with tomato & chilli chutney. (g)

4. Oven-baked ‘Stormy Bay’ Clams with Provencal sauce,

parmesan crust & pesto relish Non Seafood

10. Sugar-cured Beef served on a cold noodle salad with chilli,

5. Yellow Fin Tuna Tataki with Japanese coleslaw & chilli sauce. > . ;
spring onion & lime

6. House-cured Gravalax of Atlantic Salmon with fennel seed,
star anise & topped with creme fraiche & salmon caviar (g)

To Start

11. Deep-fried Crumbed Camembert with cranberry sauce

Warm Ciabatta with dukkha, olive oil & balsamic 6 Oysters = (min order 4 oysters) 3.5 each
Crispy Fried Whitebait with ginger & lime aioli. (g) 6 Lime & Gin marir.ratec.i (9)
Shallot & Red Wine vinegar (g)

House- Marinated Olives in garlic & thyme oil. (g) 7 Vietnamese, crispy shallots (g)

Smoked Ocean Trout Pate with crustini & lemon. 7 Tabasco & Lemon (g).

Toasted Turkish Bread Bruschetta with tomato, red onion, 8 Natural (g)

balsamic & pesto.

Entree -

Bay Bug & Prawn Ravioli served with sautéed shitake mushrooms, confit garlic & Drambuie & citrus glaze. 19

Moules Mariniere - Mussels steamed with white wine, garlic and cream sauce & crusty bread. 19

Sashimi Platter of Yellow Fin Tuna & Ocean Trout served with wakame, pickled ginger, pickled daikon, soy sauce & wasabi. 19

Mains -

Market Catch -

Choose 1 of our ‘Market Catch’ Fish Fillets from the blackboard & match it with one of our Garnishes Market Price
1. Sautéed green beans, bok choy, asparagus spears, crispy capers, kipfler potatoes & lemon beurre blanc. (g) 4
2. Hand-cutchi p s, garden sal ad, homemade -sewel-ynky’' tartare sSBuUCE
3. Pickled watermelon & cucumber salad with Thai basil & fried nahm jim. (g) 5
4. Chorizo sausage, sautéed new potatoes, cherry tomatoes & petit salad. (g) 7

Pan-searedBayBugsdr i zzIl ed with *‘ Penang Curry’ Jga u c e, Asi an her s &

Whole Baby Barramundi crusted in spiced panko crumbs, deep fried & drizzled with a Thai lemongrass caramel, 40

Asian herb salad, Jasmine rice & fresh lime.

Live MudCrabst eamed t hen si mmered in ‘Singapore Chilli’ sauce, f
& lemon infused jasmine rice. (G) Market Price
NON-SEAFOOD - Slow-cooked Beef Short Ribs glazed with sweet Asian-spiced jus, sautéed greens, chilli & spring onion. 28
VEGETARIAN - Potato Gnocchi with shitake mushrooms, asparagus, peas, confit garlic & freshly shaved parmesan. 26

2 Fish Seafood Feast (for 2) -

Cold Plate ¢ oysters, prawns, tuna sashimi, house-curedgra v .a l a x , Stormy Bay'’ clams & dippi
Hot Plate ¢ bay bugs, tempura battered reef fish,* Her vey Bay' S ¥ seedmedonpdscrab. ¢ al amar i & 150

Sides - 7

1. Hand-cut chips with rosemary salt & aioli. (g)

3. Green Beans with freshly shaved parmesan. (g)

4. Garden Salad with red onions, tomato, cucumber,

2. Cajun-salted kipfler potatoes. (g) ) e
croutons & wholegrain mustard and honey vinaigrette

Food Allergies - Please advise your waiter when ordering : One Bill per table : $7.00 per person Public Holiday Surcharge

Call 4099 6350 for reservations or Book Online at www.2fishrestaurant.com.au



