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Bar Tapas  

ciabatta bread with extra virgin olive oil and balsamic syrup with warm olives                 6 

tomato bruschetta with persian fetta and fresh basil   

iberico jamon with shaved manchego and caperberries  

spanish chorizo with nancy’s tzatziki 

schezuan spiced calamari with a herb salad and fried shallots 

grilled tiger prawn skewers with mango salsa and lime mayo 

duo sausages of pork and beef with seeded mustard and tomato relish 

lamb meatballs with rosemary jus                                      15 

 

Entree Dishes 

coffin bay oysters with watermelon granita or kilpatrick style      half dozen/19  dozen/39 

zucchini flowers stuffed with goats’ cheese, lemon and capers  

sashimi plate of tuna/kingfish/salmon with pickled ginger and wasabi  

spanner crab angel hair pasta with snow peas, lemon and dill 

baked scallops in their shells with finger lime infused japanese sesame seaweed   

twice cooked pork belly with chargrilled pear and calvados reduction     19 

 


