
 

 

 

 

 

 

‘FEED ME’ four courses designed to share       90                
+ wine pairing             60 

eyre peninsula oyster . watermelon + aleppo pepper granit lemon (1) 6.5 
crab toast . dessert lime marie rose (1) 10 
tuna tartare . crisp potato galette . lemon myrtle aioli (1) 10 
abrohlos island scallop . fennel . pear (1) 12 
curry sardine . focaccia toast . fennel puree . fennel pickle (1) 9.5                           
 
SEAFOOD ASSIETTE for two 100                                   
a selection of lagoon snacks  
 
house baguette . salted butter 12.5                                
house pickled veg + capers jam 7.5 
mussels marinières . fries 35 
hibachi octopus . sweet plum + gremolata . nduja oil 30 
lagoon crumbed fish burger . cheese . lettuce . pickles 27.5 
battered big eye cod + fries . tartare . lemon 30 
zucchini spaghetti . parmesan . onion velouté 28.5 
risotto . crayfish broth . crispy squid . kale 36 
swordfish fillet . confit leek . cauliflower puree . fish jus . capers 40                        
 
lagoon caesar . caper . shallot . dill . anchovy 20 
hand cut fries . aioli 10                                             
                                                  
daily tartlet 15 
hazelnut cake . vanilla ice cream . confit apple . pistachio crumb 18 
 


