STARTERS & SHARING

Warm Focaccia olive oil, sweetened balsamic 14.5
Deep Fried Rosemary Crusted Olives gar/ic aioli 15
BBQ Bourbon Glazed Pork Belly pickl/ed cucumber 18
Mushroom & Thyme Arancini garlic aioli 16
Garlic & Parmesan Pizza 17
Grilled Halloumi Aoney & lemon thyme glaze 15
Tandoori Chicken Tenders papadum crumb, mango relish 18.5
Grilled Octopus crorizo, romesco sauce 21
Coconut Crumb Prawns /ime & chilli aioli 19.5
Hummus spiced chickpeas, warm turkish bread 16
Spiced Cauliflower red /entil dah/ 17
Salt and Pepper Squid 7ash fried, drizzled with plum sauce 18
Share Plate cured meats, olives, cheese, pickled vegetables, bread 29
MAIN MEALS

Chicken Parmi ham, napoli sauce, mozzarella, chips and salad 32
Battered Fish crips, garden salad, tartare sauce 30
Warm Roast Pumpkin Salad spiced cauliflower, chickpeas, goats cheese, beetroot relish, 27

roquette, mixed seeds

Fettuccine Marinara scallops, prawns, mussels, calamari, garlic, chilli, napoli sauce 35
Prawn & Chorizo Spaghetti tiger prawns, sliced chorizo, roast pimentos, garlic, chilli, rosé sauce 33
Pumpkin Risotto spinach, sundried tomatoes, roast pumpkin pieces, toasted pine nuts, parmesan 29
Porterhouse 300g served pink, chimichurri, potato rosti, prosciutto wrapped beans 46
Pan Roasted Lemon Infused Chicken Breast greek sa/sa, house cut wedges, broccolini 38
Grilled Barramundi 7ried potato, petite waldorf salad, cauliflower purée 37
Seafood Plate smoked salmon, king prawns, oysters, battered fish, salt and pepper calamari, 76

prawn skewers, chips, salad

SIDES

Bowl of Chips sweet chilli aioli 14
Green Beans & Broccolini cA//li oil 14.5
Greek Salad 18

Not all ingredients are listed.
If you have any dietary requirements we ask you to please
inform your wait staff to ensure we can accomodate your needs.

SAILORS’ REST A 1.65% processing fee will apply to all card payments.
A 15% surcharge will apply on public holidays.






