
Squid ink pasta  with tender  ca lamari ,  gar l ic ,  chi l l i  and fresh herbs

G A R L I C  P R A W N S  W I T H  S A M B A L  ( 6  P C S )

N E R O  C A L A M A R I  P A S T A

Triim S E A S O N A L  S P E C I A L

F I S H  S P E C I A L

Pan-Seared Barramundi
Beetroot  purée ,   potato croquettes ,  apple  & fennel  sa lad

P A E L L A

Local ly  sourced king prawns,  musse ls ,  chicken &
chorizo cooked with saf fron tomato r ice

K A N G A R O O  F I L L E T

Gril led and served with roasted sweet  potato mash,
asparagus ,  pesto  & pomegranate  molasses
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Please  note  a  10% surcharge appl ies  on weekends  and publ ic  hol idays .

M A N G O  S P A R K L I N G  W I N E   1 3
Made from sun-ripened mangoes ,  natural ly  sweet  and

del icate ly  sparkl ing

21
Sambal- infused prawns,  charred sweet  corn sa lsa ,  l ime

D E S S E R T

House-Made Tiramisu  15

Nutel la  Crêpe with fruits  21

Gelato  
1  scoop 8 |  2  scoops  13

Malt  chocolate  ·  Butterscotch r ipple
·  Coconut  sorbet  with pass ionfruit


