‘FEED ME’ four courses designed to share

+ wine pairing

fremantle kingfish A . lemon + dill . coconut cream . tarragon

nori (1)
abrohlos island scallop A

. X0 sauce . apple dice (1)

crab A + lemon aioli . pickled daikon . pickled pears (1)

eyre peninsula oyster A with your choice of condiment (1)
ginger . soy sauce . salmon roe

pomegranate . shallot . mint
lime + passionfruit granita

SEAFOOD ASSIETTE for two

a selection of lagoon snacks

house baguette . salted butter . tarragon oil

octopus A . potato galette .

roast capsicum . kombu crisp

fritto misto M . lemon . lagoon tartare

fish burger / . cheese . lettuce . pickles

battered big eye cod / + fries . tartare . lemon

fish soup A . scampi . crayfish . mussels . rouille . crouton

fish of the day A . roast cauliflower . crayfish + scampi jus

chips . aioli

tarte tatin

seafood origin: A —australian |—imported M — mixed
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