
                                        
 

TTAASSTTIINNGG  PPLLAATTEE  MMEENNUU    
  AAppppeettiizzeerr  --      11  cchhooiiccee      1111  

  EEnnttrrééee  --    22  cchhooiicceess            2200  

  MMaaiinn  --    33  cchhooiicceess  wwiitthh  AAssiiaann  SSaallaadd    3322  
 

1. Three Pepper Calamari Rings with Asian Herb Salad, pickled 
paw paw & a ginger and palm sugar syrup. (g) 

2. Crisp Soft Shell Mudcrab crumbed in sesame & served with 
wakame salad, Asian herbs & fried nahm jim. (g) 

3. Baked ‘Hervey Bay’ Scallops with garlic butter & lemon. (g) 

4. Oven-baked ‘Stormy Bay’ Clams with Provencal sauce, 
parmesan crust & pesto relish  

5. Yellow Fin Tuna Tataki with Japanese coleslaw & chilli sauce. 

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

 

7. Pan-seared Sardines on bruschetta of tomato, red onion pesto 
& balsamic . (g) 

8. Local Barramundi Spring Roll with traditional Thai dipping 
sauce. 

9. Tempura Banana Prawns with tomato & chilli chutney. (g) 

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

spring onion & lime 

11. Deep-fried Crumbed Camembert  with cranberry sauce 

  

TToo  SSttaarrtt 
Warm Ciabatta with dukkha, olive oil & balsamic 6                  

Crispy Fried Whitebait with ginger & lime aioli. (g) 6 

House- Marinated Olives in garlic & thyme oil. (g) 7 

Smoked Ocean Trout Pate with crustini & lemon. 7 

Toasted Turkish Bread Bruschetta with tomato, red onion,  8 

balsamic & pesto. 
 

OOyysstteerrss  ––  ((mmiinn  oorrddeerr  44  ooyysstteerrss))                                    3.5 each 

Lime & Gin marinated (g) 
Shallot & Red Wine vinegar (g) 
Vietnamese, crispy shallots (g) 
Tabasco & Lemon (g). 
Natural (g) 

SSoommeetthhiinngg  aa  LLiittttllee  BBiiggggeerr 
 

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

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

FFiisshh  ooff  tthhee  DDaayy  with sautéed green beans, bok choy, asparagus spears, crispy capers, kipfler potatoes & lemon beurre blanc. (g)  32 

WWhhoollee  BBaabbyy  BBaarrrraammuunnddii  crusted in spiced panko crumbs, deep fried & drizzled with a Thai lemongrass caramel, 40 
 Asian herb salad, Jasmine rice & fresh lime. 

LLiivvee  MMuudd  CCrraabb  simmered in Penang curry sauce with lychee, green beans and fresh herbs topped with fried shallots       Market Price 

and served with jasmine rice  
 

SSEETT  LLUUNNCCHH  MMEENNUU  
22  CCoouurrsseess  &&  ggllaassss  ooff  wwiinnee::      $$2288  ppeerr  ppeerrssoonn  

    EENNTTRRÉÉEE  

Your choice of one of our ‘Taster Plate’ dishes 

MMAAIINN  

Beer Battered Reef Fish Fillet with chunky chips, dressed garden salad  

and house-made tartare sauce  

AACCCCOOMMPPAANNIIEEDD  WWIITTHH    

a glass of Imprint Sauv Blanc Sem, Imprint Shiraz, Cairns Gold or Soft Drink 
 

SSiiddeess  --    77  
1. Hand-cut chips with rosemary salt & aioli. (g) 

2. Cajun-salted kipfler potatoes. (g) 

 
 

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

4. Garden Salad with red onions, tomato, cucumber, 
croutons & wholegrain mustard and honey vinaigrette 

Food Allergies - Please advise your waiter when ordering     :     One Bill per table    :    $5.00 per person Public Holiday Surcharge 
 

CCaallll  44009999  66335500  ffoorr  RReesseerrvvaattiioonnss  oorr  OONNLLIINNEE  aatt  wwwwww..22ffiisshhrreessttaauurraanntt..ccoomm..aauu 


