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f i sherman’s notes

P lease no te,  a l l  c red i t  card paymen ts  incu r  a process ing fee o f  1.32% (Vi sa & 
Mas te rCard )  o r  1.76% (Amer ican Express ) .  The A t lan t ic  reques t s  a l l  d ie ta r y  requ i remen ts 
to  be adv i sed to the i r  wai te r  p r io r  to  o rder ing. 
 
Pub l ic  ho l iday d in ing wi l l  incu r  a 12.5% su rcharge.

l a r g e r  d i s h e s  
cooked over woodf i re and ser ved wi th your choice of  two s ides

Coll inson’s and Co Angus Tomahawk 30 / 100g 
21 days  dry  aged,  red wine jus ,  lobs te r  bu t te r 
minimum order 1 kg 

Mayura Wagyu Gold T -Bone 1.5kg 420  
42 days  dry  aged,  red wine jus ,  t ru f f le  bu t te r

Western Austral ian Crayf ish  MP 
gar l ic  bu t te r,  sa l tbush ,  lemon 

Daily Fish Tai l  1kg 140  
sea le t tuce bu t te r,  c i t rus  herb  sa lad

s i d e s 

Mixed Leaves 15 
pet i te  herbs ,  capers ,  ve r jus

Chips 13 
ca jun  sa l t

Jerusalem Ar t ichoke Rost i  15 
smoked c rème f ra iche

Heir loom Tomatoes 18 
‘ t ha t ’s  amore ’  s t racc ia te l la ,  aged whi te  ba l samic ,  sea p lan t s

Green Beans 15 
haze lnu t s ,  anchovy  brown bu t te r

Skordal ia 16  
she l l f i sh  o i l 

d e s s e r t 

“Snickers Bar” Par fai t  21 
va l rhona chocola te ,  roas ted peanu t s ,  sa l ted caramel

Banana Textures 18 
cof fee  gran i te ,  b i sco f f  c rumbs

Tropical Punch 19 
coconu t ,  mango,  pass ion  f ru i t ,  caramal ized whi te  chocola te

Salted Caramel Crunch  11 
need i t  now or  take i t  and go! 

Pet i t  Four 15 
ask  your  se r ver  fo r  the  se lec t ion

Ar t isanal Cheese Plate 32 
se lec t ion  o f  three cheeses ,  qu ince pas te ,  sour  dough c rackers

s m a l l  b i t e s  
two pieces each

Milawa Duck and Smoked Papr ika Croquette 14  
fe rmen ted romesco,  aged manchego cheese  

Ama Ebi Shr imp Tar tare 15 
bete l  lea f ,  ka f f i r  l ime ,  fe rmen ted chi l i  

Hoya Anchovy and Chicken Liver Toast 16

c h i l l e d  s e a f o o d 
Oysters (min three oysters per order) 
please ask your ser ver for  today’s es tuar ies,  in le ts  and bays  
f rom around Aus t ra l ia. 
na tu ra l   4.5ea 
k i lpa t r ick   5.5ea 
s teamed wi th  ponzu dress ing  5.5ea 
 
Caviar  
crumpets ,  c r i sp  russe t  po ta toes ,  c rème f ra iche 
kav iar i  kr i s ta l  20g  185 
kav iar i  t ransmontanus  10g / 30g 75 / 195

The Atlant ic Seafood Plat ter (ser ves two) 248 
more ton  bay bug,  sku l l  i s land prawns ,  por ta r l i ng ton  musse l s ,  
c loudy bay d iamond c lams ,  pac i f i c  and rock  oys te rs  

Whole XL Moreton Bay Bug 400g 48 
yuzu c rème f ra iche ,  f resh  lemon 

King Prawns (four pieces)  52 
mar ie  rose ,  f resh  lemon 

s m a l l  d i s h e s
Chargr i l led Cobb Lane Baguette  14 
ta ramasa la ta ,  bo t ta rga  

Spli t  Gr i l led Leader Prawn (two pieces) 38 
chi l l i  jam 

Stuf fed Zucchini  Flower (three pieces) 24 
cashew cream,  bas i l ,  lemon

Cured Ōra King Salmon 29 
ne t t le  pes to ,  baby bee t roo t ,  yar ra  va l ley  sa lmon roe

Kombu Cured Hiramasa Kingf ish 28 
ja lapeno cucumber  ju ice ,  sea le t tuce o i l ,  nor i  c r i sps

Moreton Bay Bug Rol l  33 
yuzu pear l s ,  papr ika  mar ie  rose ,  iceberg ,  m i l k  bun

Yarra Val ley Brook Trout Pear ls 35 
smoked greek  yoghur t ,  lemon cucumber,  wood f i red f la t  b read

Herb Crusted Red Mulle t 26 
sa f f ron  ta rama,  p ickled baby car ro t ,  lemon

Hervey Bay Scal lops (three pieces) 32 
pear  and pers immon sa l sa ,  roas ted p ine  nu t s ,  cor iander  o i l  

Chargr i l led Freemantle Octopus  36 
whipped fe ta ,  fe rmen ted chi l l i ,  g reen o l i ve  

Tempura Sof t  Shel l  Crab 29 
ja lapeno ponzu sauce

f i s h
Catch Of The Day  MP 
pars ley,  lemon,  caper,  b rown bu t te r

Humpty Doo Barramundi  42 
woodf i red ,  cau l i f lower  cous  cous ,  macadamia romesco 

Goldband Snapper  46 
cr i spy  sca le ,  g reen tomato ,  she l l f i sh  o i l

Hiramasa Kingf ish 46 
pan roas ted ,  sa l ted sugar loaf ,  f i nger  l ime ,  c i t rus  beur re  b lanc

Corner Inle t King George Whit ing 47 
beer  ba t te red ,  kohl rab i  remou lade,  fa t  ch ips ,  v inegar  sa l t 

Aquna Murray Cod 51 
woodf i red ,  fe rmen ted da ikon ,  spr ing on ion ,  
roas ted chicken wing dashi

m e a t 

Southern Rangers Scotch Fi l le t  MS4+ 300g  59 
roas ted gar l ic ,  red wine jus 

1000 Guineas Eye Fi l le t  220g 62 
roas ted gar l ic ,  red wine jus

“Per i  Per i” Spatchcock 42 
sweet  corn ,  ja lapeno sa l sa ,  c r i spy  corn  bread

p a s t a
Moreton Bay Bug Spaghett ini   48 
chi l l i ,  gar l ic ,  pars ley

Calamar i Spaghett i  42 
squ id  ink ,  ch i l l i ,  gar l ic ,  c rème f ra iche ,  pars ley  pangra ta t to

Wild Mushroom Tagl iatel le 38 
ce le r iac ,  t ru f f le  c ream

Skul l  Is land Prawn Risot to 44 
tomato sugo,  bo t ta rga,  parmesan


