
 

No Sp l i t  B i l l s  
A  v a r i a b l e  su r c h a r g e  a p p l i e s  wh e n  p a y i n g  b y c r e d i t  c a r d s/ d e b i t  c a r d s  
10%  su r c h a r g e  a p p l i e s  on  Su n d a y  

15%  su r c h a r g e  a p p l i e s  on  p u b l i c  h o l i d a y s  

 

 
 

B Y R O N  B A Y  

Appel lat ion oyster, chardonnay, black pepper, lemon 4.5 each 

Baccalà mantecato, ol ive oil cracker, chives             8  

Sals iccia sarda, Asiago, eggplant, marinated olives 
woodfired ciabatta                        24 

Raw fish ceviche, l ime, green chil l i ,  sea succulents                    24  
        
  
Chargri l led broccolin i,  romesco, smoked almond           16 

Mussels “zuppetta”, miso, cherry tomatoes, peri l la,                    19 
toasted ciabatta 

Byron Bay stracciatel la, asparagus, t r iple smoked Yarra caviar  20             

Seared Cape Byron carpaccio, mustard leaves, horseradish,       
crème fraiche                           21 
Gri l led king prawn, cavolo nero marinade, salmorejo          9 each                                

 

Smoked eggplant casoncel l i ,  goat curd, spicy tomato,                
pistachio, mint                   32 

Polenta gnocchi, broccoli,  jalapeno pepper, hazelnut,  
currents, pecorino         28 

Fettuccine, chargri l led calamari,  saffron, confit  fennel,              
l inseed           33 

Spaghett i al la chitarra, Moreton Bay bug, cherry tomato sugo,  
marjoram           49 
 

Chargri l led local fish fi l let,  zucchini,  peas, lemon                    36 

Black Angus rump cap, chimichurr i,               
t r iple cooked chat potatoes                34 
 

Tr ip le cooked chat potatoes, sage, sea sal t                          11  

Cooper’s  Shoot tomatoes, capers , Spanish onion, cabernet vinegar             13 

Leaf salad, zucchini ,  fennel , lemon dressing                          12  



 

No Sp l i t  B i l l s  
A  v a r i a b l e  su r c h a r g e  a p p l i e s  wh e n  p a y i n g  b y c r e d i t  c a r d s/ d e b i t  c a r d s  
10%  su r c h a r g e  a p p l i e s  on  Su n d a y  

15%  su r c h a r g e  a p p l i e s  on  p u b l i c  h o l i d a y s  

 

 
 

B Y R O N  B A Y  

Bombe Alaska, mango, passion fruit ,  macadamia crumble        16 

Thyme and lemon pannacotta, Alstonvil le blueberr ies,         
almond                            14 

Tiramisu                  14  

Cheese and condiments       19 

 
Dessert  Wine – 100ml 

2009 Domaine de Coyeux  
        Muscat de Beaumes de Venise   Rhône Val ley,  France         16 
         

2015 Cascinetta Viett i Moscato d’Ast i P iedmont, Italy                   12 

 

L imoncello – 60ml  

I l  Gusto della Costa        Posi tano, Italy           9  

Imogens Farm 'T i l ly 's '          Byron Bay, NSW          9  

  

Amaro – 60ml 

Montenegro         Bologna, Italy                  10 

Fernet – Branca         Lombardia, Italy            9  

Maidenii ‘nocturne’        Bendigo, VIC                     11      

Nonino           Udine, Italy           11  

Averna           S ici ly, Italy             9

      

Grappa – 30ml 

Marolo Barolo          P iedmont, Italy           16 

Nonino 43           Fr iu l i ,  Italy                     10  

Applewood Dist i l lery ‘eau de vie’       Adelaide Hi l l s,  SA           11  

Occhipint i Frappato         S ici ly, Italy            18 


