
small +  share s
Sydney Rock Oysters (GF, DF) �  7
Pomegranate dressing

10g Black Pearl Oscietra Caviar �  65
Blini, crème fraîche, chives

Marinated Mix Olives (VG, GF) �  9
Lemon, rosemary, chilli

House Bread (GFA) �  14
Date butter 

Cauliflower �  21
Fried cauliflower, muhammara, lemon tahini, sesame, amaranth

Hummus �  17
Herb salsa, pickled turnip, crispy chickpeas, bread, za’atar 

Taramasalata (DF) �  19
Bottarga, chives, bread, lemon oil

Tiger Prawns (GF, DF) (Half / Full) �  39 / 76
Peeled QLD prawns, petite bouche baby cos, seafood sauce, lemon

Burrata (GF) �  24
Cherry heirloom tomato, peach, pomegranate molasses, oregano

Crab Roll �  16 EA 
Spanner crab, brioche, roe, chives

Grilled Calamari �  26
Nduja butter, sundried tomato, lemon

Truffle Arancini (V) (3 each) �  18
Mushroom, rice, aioli, truffle

Salmon Tartare �  32
Cucumber, dill labneh, chervil, salmon roe, sesame crackers 

Prosciutto Melon �  22
Caramelised balsamic, rock melon, lemon oil, basil 

King Fish Crudo �  28
Pickled ginger, sesame, gochujang, shisho

Grilled Sardines �  26
Pickled lemon, parsley, lemon oil 

Please inform our staff of any allergies or special dietary requirements. 
A 10% surcharge applies on Sundays and a 15% surcharge on public holidays. 

A 5% service fee applies for groups of 8 guests or more. 
V - vegetarian  |  VG - vegan  |  GF - gluten free  |  GFA - gluten free available 

DF - dairy free  |  DFA - dairy free available



Side s
Butterhead Lettuce (GF, DF, N) �  14
Macadamia crumb, 
lemon garlic vinaigrette

Brussel Sprouts (GF, GF, N) �  18
Sweet chilli, sesame

Greek Salad (VG, GF, N) �  16
Cucumber, tomato, Spanish onion, 
capsicum, capers, Greek feta, oregano

Fries (GF, DF) �  14
Chicken salt, aioli

Triple Cooked Potatoes (VG, DF) �  16
Chimichurri

Mains
Beer Batter Fish & Chips (DF) �  38
House-made tartare sauce, pickle, lemon 

Fish Curry (GF) �  38
Thai coconut curry, barramundi, 
jasmin rice, sambal pickles

Market Fish (GF, DFA) �  MP
Ask for daily garnish

Pan Fried Snapper Fillet �  46
Baby sugar plum tomato, capsicum, 
capers, olives, basil

Seafood Pasta (GF, DFA) �  40
Spaghetti, homemade tom yum paste, 
calamari, mussels, prawns

Stuffed Eggplant (GF, DF, VG) �  34
Peperonata, kale, pangrattato, lemon balm

250g Tajima Wagyu Rump Cap 
MB4-5 (GF, DF) �  48
Red wine jus, charred Turkish peppers

Lamb Shoulder �  45
12-hour slow cooked lamb shoulder, 
red wine jus, eggplant puree, 
lemon peas, dill

Chicken Skewers (GFA) �  38
Sumac onion, pickled cabbage, 
pita bread, garlic toum

Aussie Burger �  28
Beef patty, sesame milk bun, egg, lettuce, 
tomato, caramelised onion, cheese, 
SSP burger sauce, beetroot relish, 
pickles, chips 

Seafood Platter (DF) �  135
Chef’s selection of hot, cold seafood 
Add 10g caviar  - 60

Please inform our staff of any allergies or special dietary requirements. 
A 10% surcharge applies on Sundays and a 15% surcharge on public holidays. 

A 5% service fee applies for groups of 8 guests or more. 
V - vegetarian  |  VG - vegan  |  GF - gluten free  |  GFA - gluten free available 

DF - dairy free  |  DFA - dairy free available



Kids
MAINS

Mini Burger �  18
Milk bun, beef patty, lettuce, 
chips, tomato sauce

Chicken Schnitzel �  18
Parmesan, chips, tomato sauce

Fish Fingers �  18
Chips, tomato sauce 

Spaghetti Bolognese �  18
Beef Bolognese, parmesan  

DESSERTS

Gelato �  8
Chocolate or vanilla

Nutella Waffle 
with Ice Cream �  14
Chocolate or vanilla

De sserts
Sorbet / Ice Cream (V, GF, DFA) �  9
Selection of vanilla, chocolate, pistachio, lemon

Basque Cheesecake (V, GF) �  21
House-made burnt Basque cheesecake, Biscoff, berries

Pavlova (V, GF) �  19
Whipped cream, mixed berry coulis, berries, lemon balm

Raspberry Chocolate Fondant �  21
Vanilla ice cream, raspberry, chocolate crumb 

Coconut �  18
Half young coconut, coconut sorbet, lime, lemon balm

Cheese of the Day �  18
Pinot paste, muscatel, lavash

Affagato �  18
Espresso, ice cream, Baileys

Please inform our staff of any allergies or special dietary requirements. 
A 10% surcharge applies on Sundays and a 15% surcharge on public holidays. 

A 5% service fee applies for groups of 8 guests or more. 
V - vegetarian  |  VG - vegan  |  GF - gluten free  |  GFA - gluten free available 

DF - dairy free  |  DFA - dairy free available


