
festive menu
feed ME $49pp  
Minimum 8pax 

WARM BYRON BAY OLIVES Citrus Peel, Thyme, Aromats (LG) (Vg)

WHITE PICKLED ANCHOVIES Citrus Zest, Guindilla Peppers, Aleppo Pepper,  
Black Pepper, Mt Zero Olive Oil (LG) 

GARLIC & PARMESAN FLAT BREAD Mozzarella, Confit Garlic, Chives (V) (VGO)�

MEATS & CHEESE BOARD Salumi Australia Meats, Local Cheese,  
Carlita’s Quince, Pickles, Bread (lgO) �

STEAK FRITES Chargrilled Flank, Cafe De Paris Butter, Beef Jus,  
Shoestring Fries (LG) (LDO)

ZUCCHINI & SPRING PEA PASTA Calamarata Pasta, Lemon, Spring Peas,  
Chili, Garlic, O.D.O Cheese, Pecorino, Parsley (LGO) (V)

TOMATO PANZANETTA Local Tomato, Basil, Charred Bread, Balsamic (LGO) 

add ons 

PACIFIC OYSTERS Mignonette, Lemon (LG) � 6ea

HERVEY BAY SCALLOP Sundried Tomato Butter, Chilli (LG)� 7ea

SPLIT JUMBO KING PRAWNS Lemon Garlic Butter, Tomato Oil (LG)� 9ea

TWICE FRIED POTATOES Kewpie, Chorizo, Pecorino, Chives (LG)  � 9
 

     (VG) VEGAN         (VGO) VEGAN OPTION          (V) VEGETARIAN           (LG) LOW GLUTEN           (LGO) LOW GLUTEN OPTION             (LD) LOW DAIRY OPTION           



festive menu
please ME $69pp 
Minimum 8pax 

WARM BYRON BAY OLIVES Citrus Peel, Thyme, Aromats (LG) (Vg)

WOOD FIRED BREAD O.D.O Cheese, Hot Honey (V)�

CHARRED FREMANTLE OCTOPUS Gremolata, Lemon, Squid Ink Aioli

CHARRED RADICCHIO & MACADAMIA SALAD Orange, Ricotta Torretta, 
Carlita’s Quince Dressing, Pangrattato (LGO) (V)

FIREPIT ROAST PUMPKIN Coconut Yoghurt, Macadamia Dukkah, 
Mint, Shiso, Olive Oil (lg) (Vg) 

WOOD FIRED 1/2 CHICKEN Harissa, Wild Greens, Garlic Toum, Lemon (LG) 

WHOLE HUMPTY DOO BABY BARRAMUNDI Curry Butter, Fried Curry Leaves (LGO)

CHARRED BROCCOLINI Smoked Almonds, Goats Cheese, Olive Oil (LG) (V)

SALT & VINEGAR FRIES Garlic Mayo (LG) (VGO) 

add ons 

PACIFIC OYSTERS Mignonette, Lemon (LG) � 6ea

HERVEY BAY SCALLOP Sundried Tomato Butter, Chilli (LG)� 7ea 

SPLIT JUMBO KING PRAWNS Lemon Garlic Butter, Tomato Oil (LG)� 9ea

TWICE FRIED POTATOES Kewpie, Chorizo, Pecorino, Chives (LG)  � 9
 

     (VG) VEGAN         (VGO) VEGAN OPTION          (V) VEGETARIAN           (LG) LOW GLUTEN           (LGO) LOW GLUTEN OPTION             (LD) LOW DAIRY OPTION           



festive menu
FEAST ME $79pp  
Minimum 8pax 

WARM BYRON BAY OLIVES Citrus Peel, Thyme, Aromats (LG) (Vg)

PACIFIC OYSTERS Mignonette, Lemon (LG) (1pp)

BLUE SWIMMER CRAB Crème Fraîche, Chives, Lemon, Poor Man’s Caviar (LG)�

WOOD FIRED HERVEY BAY SCALLOPS Sundried Tomato Butter, Chilli (lg) 

WOOD FIRED BREAD O.D.O Cheese, Hot Honey (V)�

RANGERS VALLEY 300G MB3+ STRIPLOIN Cafe De Paris Butter, Beef Jus

WHOLE HUMPTY DOO BABY BARRAMUNDI Curry Butter, Fried Curry Leaves (LGO)

CHARRED BUTTER BEANS Lemon, Ricotta, Parsley Gremolata (LG) (VGO)

CHARRED BROCCOLINI Smoked Almonds, Goats Cheese, Olive Oil (LG) (V)

SALT & VINEGAR FRIES Garlic Mayo (LG) (VGO) 

add ons 

PACIFIC OYSTERS Mignonette, Lemon (LG) � 6ea

SPLIT JUMBO KING PRAWNS Lemon Garlic Butter, Tomato Oil (LG)� 9ea

TWICE FRIED POTATOES Kewpie, Chorizo, Pecorino, Chives (LG)  � 9
 

     (VG) VEGAN         (VGO) VEGAN OPTION          (V) VEGETARIAN           (LG) LOW GLUTEN           (LGO) LOW GLUTEN OPTION             (LD) LOW DAIRY OPTION           


