marinated olives (vga, gf)

confit garlic foccacia 14
cantabrico anchovies, lemon gremolata (v)

arancini (5pcs) 22
smoked buffalo mozzarella,
sun-dried tomato, aioli (v)

haloumi & zucchini chips 22
wild honey, pecorino (v, gf)

natural oysters 6ea
apple & cucumber mignonette (a) (gf, df)
half dozen / dozen 33,/60
hot buffalo oysters 6.5ea
lime kosho, lemon (a) (of, df)
half dozen / dozen 36/66
fried calamari 26

lime mayonnaise (i) (df, gfa)

antipasto plate 36
la stella burrata, rockmelon, san daniele
prosciutto, mortadella, grissini (gfa)

RIZZA

margherita 25
tomato sugo, mozzarella, basil (v)

parmigiana 27
tomato sugo, mozzarella, eggplant,
parmesan, basil (v)

boscaiola 30
tomato sugo, mozzarella, mixed
mushrooms, fennel sausage, truffle oil

pepperoni 30
tomato sugo, mozzarella, pepperoni,
pickled jalapefio

prawn 32
tomato sugo, mozzarella, chilli, rocket (i)

gluten free pizza base 6

SMALESIE;
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10% OFF FOOD & BEVERAGE FOR MEMBERS

SHARFS®
tuna tataki

ponzu dressing, wasabi mayo,
pickled chilli, spring onion (a) (df)

smoked trout rilletes
fried polenta, pickled kohlrabi,
soft herb salad (a) (gf)

fish tacos (3pcs)

battered fish, shredded vegetables,
pickled jalapefio, fermented chilli mayo,
tomato salsa (a) (df)

singapore chilli crab bao (3pcs)
soft shell crab, crispy salad,
coriander (i) (df)

prawn cocktail
half dozen fresh peeled prawns,

iceberg lettuce, avocado, marie rose sauce,

lemon wedge (a) (of, df)

cold seafood plate

four natural oysters with mignonette,
four king prawns with marie rose sauce,
salmon tartare & tuna tataki (a) (df, gfa)

SALADS®

poke bowl

koshikari rice, pickled wakame, avocado,
cucumbers, sesame cracker,

seasoned soy (vga, gfa)

cucumber, cherry tomato, edamame,
pickled chilli, crispy shallot &
sesame dressing (vga, gfa)

caesar
baby cos, bacon, egg, parmesan,
croutons, anchovy dressing (i) (gfa)

additions to each salad
chicken breast
fresh prawns (a)
salmon tartare (a)
haloumi

Q LIMITED MENU MONDAY - FRIDAY FROM 3PM - 5PM

28

32

29

29

32

42

22

22

22

EROMATH EFS E'A

battered fish & chips *
mesclun salad, tartare, lemon (a) (df)

grilled tiger prawns (4pcs)
ginger & garlic butter, chives,
grilled lemon (a) (gf)

grilled barramundi
cauliflower purée, brown butter,
capers, lemon, dill (a) (gf)

grilled swordfish steak
heritage tomato panzanella, black olive
crumb, basil oil (a) (df, gfa)

crew platter * (for 2 - 4 to share)
fried calamari, four fish goujons,
chips, tartare, lemon (m) (df)

YASUA

potato gnocchi
bolognese ragout, stracciatella, basil
(ofa, dfa)

prawn malfadine
shellfish butter, prawns, pangrattato
(i) (gfa)

SIDESK

oldbay chips
aioli (v)

potato wedges
sour cream & sweet chilli (v)

steamed green beans
lemon vinaigrette, salted ricotta,
toasted macadamia nuts (v, gf, n)

mesclun salad
mixed leaves, tomato, cucumber,
red onion, grain mustard dressing (vga, gf)

35

38

38

38

85

30

31

R0 vHE LAND

chicken schnitzel * 32
parmesan & herb crumb, chips,
shaved slaw, green peppercorn sauce

chicken parmigiana * 37
tomato sugo, ham, mozzarella, basil,
chips, shaved slaw, green peppercorn sauce

asparagus tart 27
parmesan & saffron sauce, crispy parsley (v)

roasted chicken breast 39
pea & broad bean ragout, semi-dried
tomato, chicken jus (gf, df)

sirloin steak 46

mb2+ 250g sirloin, braised leeks,
crushed potatoes, red wine jus (gf, df)

BURGERSE
wagyu cheeseburger 29
double cheese, onion, zuni pickle, chips

southern fried chicken burger 29
coleslaw, chilli mayo, chips

LErulE SATERS

fish & chips * 16
tomato sauce (a) (df)

chicken nuggets & chips * 14
tomato sauce (df)

gnocchi napolitana 12
parmesan (v, gfa)

ice cream by the scoop * 6

DESSERT

Visit our display cabinet for wonderful
sweet & cake selections

Origin of Seafood ““:

a australian i imported m mixed

gf gluten free ofa gluten free available df dairy free v vegetarian vga vegan n contains nuts
We accept Amex, Visa & Mastercard. A surcharge of 15% applies on public holidays. Please note you will be charged up to 1.43% for Visa & Mastercard & 2.2% for Amex



BUBBIES

Frankie Sparkling Brut NV
Eastern Regions, SA

La Gioiosa ‘Asolo’ DOCG NV Prosecco
Veneto, Italy

The Lane ‘Lois’ Blanc de Blancs NV
Adelaide Hills, SA

Taltarni Cuvée Rosé

Moonambel, Vic

Piper-Heidsieck Cuvée Brut NV
Champagne & Reims, France

Charles Heidsieck Cuvée Brut NV

Champagne & Reims, France

WHITES

Frankie Sauvignon Blanc

Eastern Regions, SA

Giesen Estate Sauvignon Blanc
Marlborough, NZ

The Lane Sauvignon Blanc

Adelaide Hills, SA

Shaw + Smith Sauvignon Blanc

Adelaide Hills, SA

Peter Lehmann ‘Hill and Valley’ Riesling
Eden Valley, SA

Pikes 'Traditionale’ Riesling

Clare Valley, SA

Two Hands ‘The Boy’ Riesling

Eden Valley, SA

St Aime Pinot Gris

King Valley, VIC

Isabel Estate Pinot Gris

Marlborough, NZ

Cantina di Gambellara Monopolio Pinot Grigio
Delle Venezie Doc, Italy

Hentley ‘Villain and Vixen’ Pinot Grigio
Eden Valley, SA

Robert Oatley 'Signature Series’ Chardonnay
Margaret River, WA

Coeur des Sages Macon Villages Chardonnay
Burgundy, France

Stoney Rise Chardonnay

Tasmania

La Chablisienne Petit Chablis

Burgundy, France

Albert Bichot Chablis AOC

Burgundy, France

RGL

10

LRG

19

24

21

25

24

21

25

21

24

BTL
38

59

65

55

135

170

BTL

38

55

65

85

59

69

72

55

65

59

69

59

65

90

29

135

REDS

LIGHT
Abbotts & Delaunay Pinot Noir

Pays d'Oc, France
Oakridge 'Yarra Valley Series’ Pinot Noir
Yarra Valley, VIC

Rockburn Estate Pinot Noir
Central Otago, NZ

MEDIUM

Poggio Anima Chianti Sangiovese
Firenze, Italy

Phillip Shaw Conductor Merlot
Orange, NSW

Robert Oatley 'Signature Series’ GSM
McLaren Vale, SA

FULL
Argento Organic Malbec

Mendoza, Argentina
Hay Shed Hill ‘White Label’ Malbec
Margaret River, WA

Frankie Shiraz
Eastern Regions, SA

Hancock & Hancock Shiraz

McLaren Vale, SA

Hentley Farm Shiraz

Barossa Valley, SA

Majella ‘The Composer’ Cabernet Sauvignon
Coonawarra, SA

Pikes ‘Dogwalk’ Cabernet Sauvignon

Clare Valley, SA

Xanadu ‘Black Label’ Cabernet Sauvignon
Margaret River, WA

Marquis de Pennautier Rosé
Languedoc, France

Pikes ‘Luccio’ Rosé
Clare Valley, SA

Mirabeau 'Classic’ Rosé
Provence, France

10% OFF FOOD & BEVERAGE FOR MEMBERS

RGL LRG
12 : 19
18 i 29
15 24
15 : 24
15 § 24
13 21
10 14
13 21
13: 21
15 : 24

RGL LRG
13 21
15 24

BTL

55

85

95

65

65

65

59

65

38

59

20

59

65

20

BTL

59

65

79

COCRTAILS

SPRITZ

Aperol
$22

‘The
$22

Hugo’

Limoncello
$22

Grapefruit, Campari & Gin
$24

Lychee
$22

Seaside

$16

Non-Alcoholic

SHAKEN/STIRRED

Espolon Margarita
Classic $22 / Spicy $24

Espresso Martini
$24

Bloody Mary
$24

Americano
$21

Red Mill Rum Mojito
$21

Negroni
$23

Raspberry Bellini
$16  Non-Alcoholic

Espolon Grapefruit Paloma
$24

JUGS

Aperol
$42

Sangria
$38

Dark & Stormy
$48

Additionally we offer a variety of classic

cocktails on request

(A

o
AUsTRY

WATERFRONT-GROUP

We accept Amex, Visa & Mastercard. A surcharge of 15% applies on public holidays. Please note you will be charged up to 1.43% for Visa & Mastercard & 2.2% for Amex. We do not accept cash
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