
SET Shared Menu - $69

Select, Share & Savour - $89

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

Seared Yellowfin Tuna  GF DF A  
Soy-sesame tuna, avocado, cucumber, wakame, fish roe,
lime-siracha mayo, ginger-teriyaki glaze + sesame rice crackers

Jalapeño Croquettes V
Parmesan, jalapeño + black pepper croquettes + aioli

Dry-Aged RIB SIRLOIN  GF 
400g rib sirloin, bone marrow, nduja butter, basil purée
+ grilled cavolo nero

King Crab Pasta  GFO I
Ribbon pasta, king crab, lemon cream, chilli oil, cherry tomatoes
+ finger lime pearls

Charred Greens + Stracciatella  V GF 
Cavolo nero, chinese broccoli, Vannella stracciatella,
chilli crunch + basil oil

Charred Corn Ribs  V GF
Corn ribs, creamy corn + basil purée, parmesan, charred corn salsa
+ crème sauce

Settler’s Apple Crumble  VG
Warm apple crumble
+ blood orange sorbet

Mrs Miller’s Stack 
Crisp wafer layers, dulce de leche,
toasted nut crust + torched meringue

Mickey’s Mango Tiramisu 
Soaked sponge, Vannella mascarpone, mango,
pistachio crumble + mango-lime sauce

* Vegan substitute available: Moroccan Cauliflower (VG)
Pickled onion, tofu, golden raisins, freekeh

FOR GROUPS OF 13+ 

Focaccia + Marinated Olives
Focaccia, Pepe Saya cultured butter, caramelised onions, manchego
+ local marinated olives 
Cauliflower HOmmus  VG GFO
Roasted cauliflower hommus, tahini, pickled chillies, dukkah,
green chilli sauce + charred sourdough

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

Chips + Guac  VG GF DF
DIY guacamole, pico de gallo, coriander, chilli, lime + seasoned tortilla chips

Seared Yellowfin Tuna  GF DF A
Soy-sesame tuna, avocado, cucumber, wakame, fish roe,
lime-sriracha mayo, ginger-teriyaki glaze + sesame rice crackers

Fish Crudo GF DF A
Market catch, citrus marinade, ceviche mayo, pickled white onions
+ chilli crunch

Jalapeño Croquettes  V
Potato, parmesan, jalapeño + black pepper croquettes + aioli 

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

BAKED Scallops (3) GFO A
Hervey Bay scallops, rosemary lemon sauce + parmesan

Charred Octopus  GF DF A
Charred octopus, olive sauce, crispy golden potatoes, olive dust, lime + herb oil

Oysters  GF A
Large Pacific oysters, citrus marinade, finger lime pearls + lemon

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

Choose 4 starters 
Grilled Fish  GF A
Grilled market fish fillet, diamond shell clams, citrus herb mash,
grilled chinese broccoli, fish roe + rosemary-lemon sauce

King Crab Pasta  GFO I
Ribbon pasta, king crab, lemon cream, chilli oil, cherry tomatoes
+ finger lime pearls 

Dry-Aged Rib sirloin  GF
400g rib sirloin, bone marrow, nduja butter, basil puree + grilled cavolo nero

Lamb Cutlets
Crumbed lamb cutlets, garlic labneh, green beans, feta + green chilli salsa

Choose 2 mains 

Charred Greens + Stracciatella  V GF
Cavolo nero, chinese broccoli, Vannella stracciatella, chilli crunch + basil oil 

Charred Corn Ribs  V GF
Corn ribs, creamy corn + basil purée, parmesan, charred corn salsa + crème sauce

Choose 2 sides 

Mrs Miller’s Stack
Crisp wafer layers, dulce de leche, toasted nut crust + torched meringue

Settler’s Apple Crumble  VG
Warm apple crumble + blood orange sorbet

Mickey’s Mango Tiramisu
Soaked sponge, Vannella Mascarpone, mango, pistachio crumble
+ mango-lime sauce

Choose 2 desserts 

Choose 1 dessert 

FOR GROUPS OF 13+  

T&Cs apply. 10% surcharge applies on Sundays and 15% to all public holiday bookings. Available for groups of 13+.
Children under the age of 12 do not apply to the group size. Children under 12 to order from the kids’ menu.

Designed to share, our abundant shared menus are tailored by our chefs and served feast-style to your table for a communal and 
convivial dining experience.

v  Vegetarian  |  vg  Vegan  |  Df  Dairy free  |  DfO  Dairy free option  |  gF  Gluten free  |  gfO  Gluten free option + $3
A   Australian Seafood   |  I   Imported Seafood  |  M  Mixed Seafood   


