WHARF RESTALIRANT MEKIMBLILA

Wharf seafood platter — 170.00

Prawns — oysters — fried & grilled seafood - salad — condiments (serves 2)

Broadwater Oysters

Natural — with mignonette dressing % Doz 26 1 Doz 42
Kilpatrick or Ponzu dressing with soy mirin caviar % Doz 32 1 Doz 48
ENTREE

Preserved lemon risotto — asparagus — peas — bay oil (VT/VG/GF)
Scallop — chorizo — cauliflower — celeriac — rocket oil (GF)

Beef carpaccio — fried capers — parmesan — caramelised onions - balsamic (GF)
Pan fried squid — preserved lemon risotto — boudin noir crumb (GF)
Confit duck and black berry rillettes — garlic thyme croute — spiced aioli (DF)
Tempura zucchini flower — beetroot — goat’s cheese — polenta chips (GF)

MAIN

Roast chicken supreme — duck fat potatoes — greens — pink peppercorn tarragon sauce (GF)
Pork cutlet — horseradish mash — honey mustard carrot — bourbon maple bacon sauce (GF)
Lamb rump — pearl cous cous salad — Danish fetta — citrus mint yoghurt
Macadamia crusted barramundi — Mango salsa — chilli lime dressed salad (GF)
Seared ‘Market Fish’— warm chermoula salad — tomato — olive crumb — Bois Boudran sauce (GF,DF)
Seafood linguini — garlic — herbs — chilli — wine
Battered flathead or grilled ling — chips — salad

DESSERT

Strawberry coconut bombe Alaska — coulis (GF)

Créme brulee — berry — coconut — lime —double cream — praline (GF/DF)
Cheese selection — fruit — confit nuts - crackers (GF/VT)
Chocolate brownie — fudge sauce — rocky road ice-cream (VT)
Affogato — espresso — vanilla bean ice cream — Frangelico — biscotti (GF/VT)
Orange panna cotta — sesame crisp — cream (GF)

2 courses 60.00 or 3 courses 75.00

SIDES - 10.00
Seasonal vegetables - Seasonal salad — Chips — Garlic Bread

KIDS $15 (12Yrs and under)

Fish & Chips, Calamari & Chips, Chicken & Chips, Pasta Napoli

Please advise any dietary requirements & allergies — GF Card Surcharge 1.5%



