BAR MENU

Focaccia + Marinated Olives v
Focaccia, Pepe Saya cultured butter, caramelised onions, manchego
+local marinated olives

$19

Cauliflower Hommus V660
Roasted cauliflower hommus, tahini, pickled chillies, dukkah, green chilli sauce
+ charred sourdough

$18

Prosciutto + Stracciatella
Prosciutto di San Daniele, Vannella stracciatella, chilli crunch,
caramelised onions + focaccia

$24

Fish Crudo 6&FoFa
Market catch, citrus marinade, ceviche mayo, pickled white onions
+ chilli crunch

$30

Jalapefio Croquettes V
Potato, parmesan, jalapefio + black pepper croquettes + aioli

$26

Wagyu Bresaola 60

Wagyu bresaola, ricotta, blood orange chutney, toasted pistachios + charred sourdough

$32
Baked Scallops (3 pc) &Foa

Hervey Bay scallops, rosemary lemon sauce + parmesan

$30

Charred Octopus GFOFA

Charred octopus, olive sauce, crispy golden potatoes, olive dust, lime + herb oil

$34

Oysters 6FA

Large Pacific oysters, citrus marinade, finger lime pearls + lemon

each $7 % dozen $40 dozen $65

Prawns GF0A
Tiger prawns (half kilo), lemon, The Imperial sauce + charred sourdough

$40

Fish Bites DrerA

Beer-battered fish, chips, pickled chillies, ceviche mayo +lime

$24
Charred Corn Ribs veF

Corn ribs, creamy corn + basil purée, parmesan, charred corn salsa + créme sauce

$22
Chips veFeF

Chips + confit garlic aioli

$10

A Australian Seafood || Imported Seafood | M Mixed Seafood
V Vegetarian | V6 Vegan | DF Dairy free | DF0 Dairy free option | 6F Gluten free | GF0 Gluten free option +$3

*A surcharge of 10% will apply on Sundays and 15% on public holidays.

Most of our menu items can be adjusted to suit your dietary requirements. Some of our ingredients are processed on equipment that also processes
nuts, sesame and gluten. Please ask our friendly team about our flexible options and further dietary information when placing your order.
No alterations to menu items. Additional charges may apply for any changes.



