
Frozen Chocolate Zabaglione 
Belgian chocolate, cherry compote, almond biscotti [V, GFA]

Coconut Eton Mess
Coconut cream whip, meringue, seasonal fruits [VEGAN, GF]

Affogato
Espresso, vanilla bean ice cream, almond biscotti [V]

Make it boozy:  Brookies Macadamia Liqueur Add 9
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Prosciutto Bruschetta
Prosciutto crudo, goats cheese, rocket, balsamic [GFA] 

Marinated Anchovy Bruschetta
White anchovy, whipped butter, salsa verde, chives [GFA]

Charred Peach
Charred peach, cashew ‘ricotta’, Barrel Aged Gin & orange 
glaze, nut crumb, sourdough [VEGAN, GFA] Add Prosciutto 7

Corn Ribs
Roasted corn ‘ribs’, gochujang & mint butter,
Parmigiano Reggiano [V]

Frito Misto
Lightly fried prawns, fish & fennel served w. lemonaise 

Pork Ribs
Korean pork ribs, kimchi mayo, fried shallots

Marinated Octopus
Charred octopus, creamed leek, crispy potato, 
lemon & oregano oil [GFA]
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Mushroom Cream Spaghetti
Cashew cream, roasted mushroom, garlic, lemon thyme, rocket, confit tomato [VEGAN]

Wine Recommendation In Dreams Chardonnay, Yarra Valley VIC 13

Gorgonzola Gnocchi
Potato gnocchi, chorizo, gorgonzola, cream, chive, roasted walnuts

Wine Recommendation In Dreams Pinot Noir, Yarra Valley VIC 13

Prawn & Anchovy Spaghetti
Prawns, capers, chilli, anchovies, garlic, tomato, rocket, lemon, parsley, olive oil

Wine Recommendation Varney Entrada Rosé, McLaren Vale SA 12

Ocean en Papillote  [Wrapped & baked in paper]
Vongolé, salmon, prawns, potato, fennel, lemon, butter, herbs,
served w garlic sourdough [GFA]

Wine Recommendation Mojo 01 Pinot Grigio, Adelaide Hills SA 11

Moreton Bay Bug Risotto
Carnaroli rice, Moreton Bay bug, rich bisque, lemon, dill, parsley, mascarpone [GF]

Wine Recommendation Mojo 01 Pinot Grigio, Adelaide Hills SA 11

Crispy Pork Belly
Crispy pork belly, braised fennel, fennel seed, orange, Pernod, chilli, butter [GFA]

Wine Recommendation 3 Tales Sauvignon Blanc, Marlborough NZ 10 

Chicken & Prosciutto Panzanella
Seared chicken breast on the bone, tomato, croutons, basil, bocconcini,
prosciutto crudo, caramelised fig balsamic, olive oil [GFA]

Wine Recommendation In Dreams Chardonnay, Yarra Valley VIC 13

Lamb Rump 
Sous vide & roasted lamb rump, honey Dutch carrots, crispy sumac chickpeas, 
harissa, za'atar, jus [GFA]

Wine Recommendation In Dreams Pinot Noir, Yarra Valley VIC 13

Steak Frites
300gm Scotch fillet, red wine jus, Café de Paris butter, house-cut fries
w. porcini mushroom salt  [GFA]

Wine Recommendation Two Hands Angels’ Share Shiraz McLaren Vale SA 13

Broccoli, Apple Balsamic, Almonds [V]

French Fries, porcini salt, lemonaise [V]

House Salad
Charred cos, apple, cranberries, shallot,
cashew coconut & lime dressing [V]
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KIDSKIDS
Spaghetti
Simple Napoli sauce,
Parmigiano Reggiano [V]

Fish & Chips w. tomato ketchup 12

12

13
/piece

13
/piece

Please advise staff of any allergies • GFA - Gluten Free Available - Ask your waiter • Prices include GST • Credit cards incur a surcharge • 15% Sunday surcharge • 20% Public Holiday surcharge • No BYO • Cakeage $3/person

SWEETSWEET
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Sydney Rock Oysters
Choice of:
Natural • Lemon Myrtle Ginger Ponzu • Gin mignonette

Half doz. 24
Full doz. 47

Wharf St. Ocean Platter [Chilled]

Sydney Rock Oysters [3], gin-cured salmon, prawns,
Moreton Bay bug, octopus salad, lemon myrtle ponzu

SEAS THE DAYSEAS THE DAY




