
 
LUNCH MENU 
 
 
 

OYSTERS   
 Natural- w/ Lemon     Six    28 
 Kilpatrick- w/ Bacon, Worcestershire Sauce      

    Asian – w/ Wakame, Soy Sauce Pickled Ginger         Twelve 52 
Change or Split Extra $3 
 
 

BREADS 
 
Toasted Ciabatta (V)(Vg)(DF) - Dukkha, Balsamic, Olive Oil     12 

Garlic and Parmesan Bread (V)          12 

Bruschetta (V)(Vg) – Tomato, Spanish Onion, Basil, Garlic EVOO, Balsamic Reduction  16

  

ENTREES 
 
Soup Of The Day -  See staff for details     16 

 

Mushroom & Herb Arancini – (V)  w/ Aioli     21 

 

Pork Belly Bites – Cucumber Ribbons, Sweet Chilli Sauce, Sesame Seeds    20 

 

Vegan Corn & Zucchini Fritters (V)(Vg)(DF) –  w/ Avocado, Spinach, Bruschetta Mix  

 Chilli Jam     20 

 

Thai Style Fish Cakes- (DF)  Asian Slaw & House Made Sweet Chilli Sauce   22 

 

Karaage Chicken – Asian Slaw, Sweet Chilli Sauce , Lemon      22 

 

Seared Scallops – (GF Available)   Seared Scallops, Sweet Potato Puree, Pickled 

  Vegetables, Toasted Pine Nuts, Chilli Crumble                               26   

 

Cone of Local Prawns- (GF) Cocktail Sauce, Lemon      33 

 

Bowl Fries – Tomato Sauce     10 

 

           



 

MAINS 
 
Soft Shell CrabTacos (2) -      32 

Tempura Battered Soft Shell Crab, Wheat Tortilla, Asian Slaw, Nam Jim Aioli, Lemon 
Served with Fries  

 
Vegan Burger (V)(Vg)(DF)(GF Available) -      25 

Chickpea & Lentil Patty, Lettuce, Tomato, Beetroot, Spanish Onion on a  
Vegan Roll with House Made Spicy Vegan Mayo with Fries 

 
Prawn Sandwich       29 

Local Tiger Prawns, Lettuce, Spanish Onion & Cocktail Sauce 
On Garlic Butter Bun, Served with Fries  

 
Steak Sandwich -       32 

150g Scotch Fillet, Bacon, Caramelized Onion, Egg, Tomato, Lettuce, Cheese,  
Beetroot & Tomato Relish Served with Fries 

 
Halloumi Salad – (V)       29 

Grilled Halloumi, Couscous, Spinach, Avocado, Cucumber, Tomato, Spanish Onion,  
Herbs, Pine Nuts, Pomegranate Molasses 

 
Salt & Pepper Calamari –       32 
 Asian Slaw, Crispy Fried Noodles, House Made Sweet Chilli Dressing, Nam Jim Aioli 
 
Thai Chicken Salad (GF)(DF)      29 

Thai Infused Chicken, Asian Slaw, Vermicelli Rice Noodles, Toasted Peanuts, Fried  
Onion, House Made Sweet Chilli & Citrus Sauce   

 
Lure Fish and Chips -      30 

Tempura Coral Trout, Fries, Garden Salad, Lemon, Tartare Sauce  
 
Seafood Jambalaya (GF)              40 

Chorizo, Tiger Prawns, Scallops, Calamari, Coral Trout, Mussels & Pippies, In a  
Mildly Spicy Tomato & Capsicum Creole Rice 

  
Seafood Linguine               40 

Tiger Prawns, Scallops, Calamari, Coral Trout, Mussels & Pippies, Seafood Bisque, 
Parmesan Cheese  

 
Fish Of The Day -              M/P 
 Please see wait staff for daily specials 
 
 
 

Please advise our staff of any allergies or requirements before ordering 
15% surcharge applies for public Holidays


