REAL SEAFOOD LOVERS

SEAFOOD LOVERS

Singapore-style crab

$30

Mud crab pieces served in a spicy sauce of sweet chilli, salted bean paste, black
pepper and freshly beaten egg (NF, LF)

Lobster Mornay

$30

Cold water lobster in the shell with mushrooms, broccoli florets and shallots, baked
in creamy cheddar cheese sauce (NF)

Steamed blue mussels

Prawn and snapper cake

Chilled seafood extravaganza, serves two

$50

Fresh garden vegetable mac ‘n’ cheese

$25

Poached lobster tossed with young potatoes, red capsicum, celery and Spanish
onions, with Cajun and apple remoulade in a buttery roll (GFR, NF)

$10

Bounty of buttered fresh veggies with macaroni pasta in a bubbling cheese
sauce (V, NF)

MEAT LOVERS
Portuguese-style roast chicken

$20

LIT TLE PIRATES

Succulent roasted chook basted with our specially spiced smoked paprika and grainmustard marinade, served with peri-peri sauce (GF, NF, LF)

Hot seafood extravaganza, serves two

Grain-fed rib-eye on the bone

SIDES

$15

Lobster salad brioche roll	

Beef short ribs

Salt and pepper squid, coconut-crumbed prawns, BBQ octopus, parmesan-crusted
scallops, steamed garlic butter lobster and grilled fish of the day, with tartare sauce
and sweet chilli dip (GF, NF or LF on request)

Vegetable and goat cheese tart

A crisp pastry shell topped with lashes of asparagus, creamed leek, roasted cherry
tomato and goat cheese crumble (V, NF)

A lavish array of cooked prawns, half-shell green lip mussels, marinated octopus,
poached crab and lobster, with fresh lemon, garlic and chive aioli, cocktail dressing
and diablo sauce (GF, NF or LF on request)

$60

$20

Homemade crumbed patty with prawns, fish fillets and sweet potatoes, served with
Dijon mustard mayonnaise and crusty bread (NF, LF)

$20

1kg of steamed mussels in a garlic and tomato sauce OR in a creamy sherry sauce
with smoked bacon and leek - all with a generous serve of warm French bread
(GFR, NF, LF on request)

VEGGIE LOVERS

$25

Slow-braised tender meaty beef rib rack, in a sticky rum and pineapple barbecue
sauce (GF, NF, LF)

Yummy crumby fish fingers
With crispy chips and tartare sauce (NF)

Skipper’s seafood party plate
$25

Calamari, crumbed fish fingers and mini crab cakes, with a side of baby carrots, peas
and mash (GF on request, NF)

Richly marbled and grilled to order 500g steak, with caramelised shallots, Swiss
brown mushrooms and peppercorn jus (GF, NF, LF)

Something Sweet

$4 each

Warm gooey chocolate tart, serves two

Garlic bread

Grilled corn

Coleslaw

Potato wedges

Homemade flour-dusted loaf
steeped into salted garlic and herb
butter (V, GFR, NF)

Large cobette brushed with
whipped butter (V, GF, NF)

Classic Australian coleslaw with
red and white cabbage, carrots
and spring onions in a creamy
mayonnaise dressing (V, GF, NF, LF)

The ultimate spicy potato wedges
with sour cream and sweet chilli
(V, GF, NF)

V Vegetarian

GF Gluten Free

GFR Gluten Free on Request

NF Nut Free

$9

A scrumptious treat baked in a mini cake pan, served with wattleseed crème
fraîche and New Zealand Natural vanilla ice cream (V)

LF Lactose Free

*Consuming raw or undercooked meats, poultry, fish, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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