Christmas Seafood Platter © 140

Kindly requires 24hr advance reservation

Sydney Pacific Oysters with Sherry Mignonette
Cooked Prawns with Old Bay Remoulade Sauce
Smoked Salmon

Marinated Green Mussels

Blue Swimmer Crab

Balmain Bugs

with Avocado Fennel Salad

Prawn Bucket * 48

Fresh prawns with cocktail sauce

The Christmas Bauble * 22

Cherries compote, dark chocolate mousse,
biscuit brownie on an almond wafer

Special Cocktails * 25

Yule Tide

Cinnamon-infused calvados, cream,
frangelico, créeme de cacao,
maraschino syrup

Kindred Spirit

Appleton rum, Rittenhouse
rye whiskey, tawny port,
lemon, maple syrup

Tropical Christmas
Tequila, Triple Sec, agave, lime,
coconut cream, ginger syrup

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make efforts to accommodate dietary requirements.
However due to the shared production and serving environment, we cannot guarantee the complete omission of such allergens or foods which may cause an intolerance.
Please inform our team if you have a food allergy or intolerance



