Oyster Bar

Sydney Rock Oysters
% doz S16: % doz $24: 1doz S28

Natural:
Classic - lemon, cocktail sauce
French - échalotes vinaigrette
Italian - Balsamic mushrooms
Cooked:

Steamed - ginger mirum dressing
Kilpatrick - bacon spicy sauce
Alexander - salami spicy sauce
Mornay - creamy cheese sauce
Thermidor - mustard cheese sauce
Fried - parsley, sauce Tartare

Oyster shooters:
S 9 each

a. Bloody Mary Tomato juice vodka
b. Apple Martini Amaretto
c. Frangelico Lime
d. Orange Martini Vodka Cointreau
e. Pineapple juice Malibu rum coconut
f. 007 Gin Vermouth lemon olive

Escargot:
Snail baked in herb almond garlic butter

5 doz $12: % doz $15:  1doz S 18:

Scallops:
baked in the % shell
% doz $16: % doz $24: 1doz $28

Steamed - ginger shellot dressing
S Jacque - mushroom shallot Mornay
Thermidor - mustard cheese sauce
Grilled - Mediterranean style herbs

6 Courses D @.ﬂﬂlm M @Usss

Minimum order or 2 people is required
Dips
Oysters — 1Kilpatric, 1 Mornay
Mussel Soup
Black Ink pasta seafood Bisque
Duck Roulade or Steak or Fish of the day
Profiterole or Ice Cream or Lemon Crépe
Coffee or Tea

*All prices are GST inclusive. BYO wine only. Corkage $2.50 per person. Cakage $2 per person.

Appetizers

Caramelized Olives — sugar chili glazed $8
Herb or Garlic bread $5
Bruschetta basil tomato, basil, Spanish onion $ 9
Mix Olives - wild, Sicilian, Ligurian, Kalamata balsamic onion $ 12
Duck Paté Foie de canarde w/crackers $ 12
Dips - eggplant, lubia, hommous, capsicum w/crackers $12
Calamari Fritto — Local calamari deep fried $15
Antipasto salami and vegetables served w/crackers $16
Duck Paté & chesses brie, Chaubier, w/crackers $20

SOUQS with bread

Mussels Marinara — local black mussels cooked in tomato & basil $12

Mussels Mariniere — white wine cream $12
Seafood soup — mixed seafood w/ mushroom, risotto $15
Mussels soup — Tarragon, tomato, créme fraiche $15
Fish soup — Assorted fish $15

Prawn Bisque Soup $20
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Garlic Mushroom shredded vegetable $ 15
Garlic Prawns shredded vegetable $ 18

Caesar Salad $18
-Cos lettuce, bacon, eggs, crolton, Ailoli (anchovy on request)
Casear with grilled chicken $20
Casear with smoked Salmon $20

Sugar cured Salmon Salad $20
-Mesclun, roast corn, Wasabi Mayonnaise $20

Grilled King prawn — Mediterranean style herb oil 3 pieces $20
Grilled Scampi - Mediterranean style Herb oil 3 pieces $30

Chase Lobster Salad $30
-¥% lobster corn, capsicum, onion, pineapple, mushroom egg & Mayo

Farinaceous

Gnocchi Pesto basil cream sauce * Vegetarian $16
Spaghetti Meatballs $S16
Carbonara smoked salmon Gigli pasta bacon broccoli $18
Penne Crab blue swimmer Bisque sauce $20
Spaghetti Prawn rocket tomato chilli $20
Linguine Dorothy beef mushroom chilli $20
Risotto Capesante French style grilled scallops rice $20
Risotto Marinara mixed seafood in tomato $25
Spaghetti Marinara mixed seafood in tomato $25

Chitarra Black Ink
Hand made ink pasta w/seafood in scampi Bisque $28

Seafood

Serve with bread
Tortellini prawn, crab meat & bisque sauce $25

Grill Barramundi
Asparagus mushroom beurre blanc, potato gratin $25

Grill Salmon
Apple glaze Caramelized onion, snow peas, potato gratin $25

Garlic Seafood
Olive oil lobster, crabmeat, scallops, prawns & fish $25

Lobster Mornay $40
Lobster Thermidor $45

Mixed grill seafood
Scampi, king prawns, Bug, fish, calamari $48

Meat

Serve with bread

Vienna Chicken Schnitzel
Pan-fried w/chips, snow peas, aioli, lemon egg anchovy garnish $20

Chicken Marachél
Breast crumbed, asparagus, potato gratin w/béarnaise butter $25

Duck Roulade
Citrus Orange jus on potato gratin $28

Beef Ribs
Marinated ribs with potato gratin $25
Fillet Mignon
200g Eye filet bacon wrapped, beans, potato gratin, Béarnaise $25

Black Pepper Steak
200g Eye filet in cracked pepper, beans, potato gratin $25

Wagyu rump-cap grill - 8 score
200g Wagyu w/black truffle mushroom and potato gratin $30

Sides
Green salad S3 Chips S5
Steam vegies S8 Potato Gratin S10
Bread S5

Sweet Tooth List $10

Creme brilée
Profiteroles w/chocolate
Crépes - lemon
Crépes - strawberry
Panacotta w/ fruit
Affogato lce-cream w/ Frangelico
Cannoli - Orange liquor custard w/Chocolate trickle

Trio Ice cream $ 9
Choice of Vanilla, Chocolate, Strawberry, Honeycomb, Macadamia
Rum & Raisin, English Toffee, Boysenberry

Cheese Plater — 4 special selected French, Italian & Aust. Cheese $25




