breadds TJLyR

Bruschetta FIL X & v 4

VD w/ FREA)=T, RO FV—TFANEOEF¥N\2TLYF 3.9
v NOTXV&ITFIF—XEDELFX/IN2TLYEF 3.9
v 2FEBEOaVYER—2ay

\% Garlic & Herb Bread i—Uv2JULvF  JvyhFA+H—Uvo/ 58— 6.9
\% Fresh Bread Rolls FLwFR—)L BEALA—/L/\D &/\5F— 3.9

Fresh PrequM Oystérs Ak

Natural Oysters &£H ¥ (V—XZTRENLEATIEELY)

(DG) red T4 E #H—| (D) hoFILY—Z| (DG) &t & &Y A 6 for 16.9 | 12 for 27.9

Hot Oysters (D) FIL/AR) Yo (R—a2 &Y—X) | 6 for 19.9 | 12 for 31.9
(D) ELR—(F—RX&KTARY—R)

St+art+ers HIFE

SoupoftheDay §HMDRA—F TLyK{t+ZE 14.9

G Classic Seafood Chowder RFh, U—H&L—T—FDR—T TLyF{HE 169
D Tempura Prawns TEDX RS &AL Y54 19.9] 29.9
G Garlic Pepper Prawns TED > =9 & R = 19.9| 29.9
DG  Singaporean Chilli Prawns TE®DF)Y—X ks Z 8 1 19.9| 29.9
D Prawn & Avocado Salad BEIELFRARDH S5 * 19.9] 29.9

D Seared Scallops 1&. Bl THHI=/RET &F /2D H S5 19.9

D Salt & Pepper Calamari Fritti £ h)> 5 D7 yA2— 18.9

D Soft Shell Crab Y7+ LIS TDI54 18.9
G Tasmanian Mussels ALA—J)LE FHRYX [ERTAbY—RARIEF)Y—R&H 18.9| 29.9

Thai Beef Salad 2A/E—TH354 A%, a7 —, 3 PLOYSH 19.9

D Beef Satay E—J7 DY FT— IHFIT7Y—R&IHR 18.9

D Game Sampler ¥—LHY>F5— D= hAVHII—, I3 19.9

Spicy Fried Chicken Wings JJRE—FXooA(25 17.9

D Pork Belly 7y RE—HR—9 N 1) —&F /2D H S5 17.9

JYRE—FR—9 R —&iG HAMTYOH-HRET&EF/20DY S5 21.9

\Y Vegetarian Tart Fx!J—rIb, LyRA=F4> d—bF—X 19.9

By yb, LA INLY VOB SH

D Caesar Salad ¥—H—4%54 17.9
VD Tofu Salad EEDN T34, 1PL&F/2DYFH | ZFE; 16.9 | 22.9

DGV House Salad O vbEASEA=ALDHSH 15.9

V-RUEZYVTy D-HBBEEIEALTHERA G-/MEBHRIEALTVIERA
AV TINY—RERITIE, MEREERALTVEEA,



char-grilled steak =F—%

DG
DG
DG
G

(ORNORNOREORNO)

Sirloin Steak 300g Y—O4MXT—F 29
Wagyu Rump 350g #14 ROa7— 2—4MB 36
Certifled Angus Rib Fillet 300g ZYH A+ DI4LAT—F 39
Reef ‘n’ Beef HIFELRAT—F+KIE DmiEE 75X 11.9

AT —=FDY =Ry UL P2y —RA T ET
H=T oY F77&F v 7ZXOR KT h&XTHZT )V

Otheér Mmeats

Braised Lamb Shanks S LS ¥ 49X EVRN)7HEDI A 349
AA—kIyaRTR&I ) —VE—2 X
Chicken Skewers F¥ 2 X¥a17J— 29.9

INFITIT—YV—RKBYHGTEY—X  CHREFUTUHA

*ROBEE Y — 2B TNERZHEH L TWEEA

A Taste of Australia #—XFSYTOERB

Kangaroo AYVHIL—DIFAFLLF7PRAT—F 28.9
Crocodile Z7OJFAMILDODEDRXT—F 31.9
Game Duo ¥—ALT a4 AHrAL—EH0a8AILDRT—F 31.9
Hop, Skip, Swim & Jump AYHI)I— T=, IZa7, b{EODXT—F 37.9
Surf‘n’ Turf BPFEHLAT—F+IE ORESE TS5X 119

F—RSUTDERIZIFRA—FI YD aR T OESFYR NNV O LANDEFT

S7de vishes HAEK

D

DG

DV

Chips FY7F7R 7F7AF+IY—R 8.9
Steamed Rice #—XFSYT7ED R 3.9
Seasonal Vegetables % i g8 ¥ 3§ 8.9

o N
K1ids Meals Tyl A=a— mauTosTH

Calamari, FishorSteak 1 h )5 or BN T 54 or AT —F &Y S5 &F VTR 12.9
Pasta X[XhTFY—RD /X2 12.9

FyXAZa—[ZIFZYTIRYDODMFEET
BRIEEHEEBmY SETWVEEEET TERESWL

e e T Dy

E— ]



Live from the Tawk

Mud Crab FILF R YR 25T  BI—FIELEGVWAHAZ&T)—IHS4 (R i)
FUYIYEHST  LavhEFUV—RTELEAZ
RATA—LRTYRIST  DUTIJVICELENZ&A—) D3 8—

Crayfish (Southern Rock Lobster) (Ferfifl )
Char-grilled -fREIEDRBEE—ML or F 5 ZHREFUT VB AfFE
Mornay -RBITE—DEILR—Y—R ZREFUS
Thermidor -fFBIE—REDTILIF—ILY—R ZEHREFUTUHAFE
Sashimi -R#ITE—EORI &

Seafood platters BYBHHE

Hot & Cold Seafood Platter 7Ky~ &3a—JLK per person 53.9

B0 IE.FET.LA—ILE. EAF.TIL—Y

BEMNED IE NFYUTA4—, 45 (TXTHITFY) . C®/. 7)L—Y

Chilled Ocean Platter FILKFS5v4—

AzWhWED IE.HRET.L—ILB EAX YISF, TIL—Y

+ BAEVWEBDOIVRISTREEDAT-WVMEBIEFE per person 89.9
XIEAT=WIYRIST— Sf=LMFBITE —ftE 2 persons 170.0

Hot Ocean Platter k' y b —IJ R TS558 —
IEENSTUTA—ESEDBEEFUS VB AEAHIVT TR, TIL—YHE

+ EEDFRBIEDREE per person 74.9
XIEFEFDIIRIZTOL LS per person (B i)

Kaw pPraWwn extravaganza I H X kSNAHUY

Served as 2 courses HT=VWHIREEHL WAL O20—R 2persons (B i)
BIVAIR - ZBLAIE, (F-T. A—J)LEHEESF
FEEAILIIL—YHE

BEMANWASY - FRIE—RRIYRIZTT—REEFHDREEARET,. IE
&OEHBFBEILRBFEET.

ANV T NSGRUTA—DRELRIR FUT T A&

“One of the very Nicest things Tn L1Fe Ts
the wa7l W€ ™Must regqtarw stop hatever ?Jr ?s Wwe are

dofng and devote our attention fo €ating.”

- Luciano Pavarotti



“cook Tng Ts Like Love, 1t should be entered Tnto yith

abaNdoN or Not af aH.” -George Bernhard Shaw

char-grilled seafood pim=

@®

0 O O

King Prawns* KXIE Ok &
Moreton Bay Bugs* 350 iEE D R FEE
Bug & Prawn Combination* KXKIE L3 BEHEBED R FES

Mixed Seafood Grill KIEESHBHBE,. NTIVTA—DRFEZTKAIDDITSA*

FTARTIZEWN/IRAFITILER =) INE—ERESSENDEFET

=)y I RE =) — 2 E T IEH R AL O ERT AL

Frésh Flsh Favou"?‘fes

Simply Fish & Chips Z49¥aF7URFVTR  HS554+E
Cajun Spiced ‘Catch of the Day’ 7 —J ¥V RA/NAL R HSHFE

Tempura Battered Barramundi EXARBH/INSIYTF4— B35 &FVTR
Avocado Wild Barramundi Z7HRAK/NSIVTF4—

O—ARRTFr, PRINSHRKTZHRARHILY

Raw Prawn 3-in-1 RY—A2V Y IE R AAVTDIZA. TIL—Y&FITR
Tuna Steak YF+RXT—* FSARMIM E—2 X F)—T IVTHSH
Atlantic Salmon Y —FY ZEDI.FUXUHAKTEFE R, TRGE

Pacific Fusion /N> 24v927ao3>

BEA. AV, [F=T.LA—ILE, LW, DA A-FzaaFyyn\DILyY—R, JHftE
Seafood Curry &—27—KAhL—

BEA.ZU. (F-T.L—ILE. LA BlFLo=LyRFAL—, Tt E

pasta JRR4

Pasta Marinara Y} —3 HBHEA.IE.LWHDIILY—R/INRAE

Seafood Supreme —7—KRXFY—L HE&, AV, F=T,. L—ILE, L\h,
M A>Tz V)—LXIFFRI)Y—RDINRE

Raw Prawn Pasta O—O—2 /R4 IE . AU—THAIL H=UvIDIIRE
Chicken Pasta F¥> &A~A—ay, ¥yiall—LAL, #=ZF42 H—vo91)—LISRA
Napoli Pasta rYrY—RDI 2T ILINRAE

Amatriciana Pasta FYrFJY—XDA—aU AY/R4

39.9
39.9
39.9
43.9

229
229

29.9
32.9

27.9
33.9

28.9
34.9

34.9

259
34.9

259
259
229
22.9



