
We serve free flow Nordaq FRESH sparkling/still water. To cover the cost of running this eco-friendly filtration system, 
we charge a $1 contribution per person. If you do not wish to support this cause, please feel free to let us know.

Prices are subject to 10% service charge & GST.

V  Vegetarian 
N  Contains nuts

Freshly-Shucked Irish Oysters 33 (half dozen), 6 (each) 

Crisp Calamari, Green Peppercorn Dip 12

Baked Beetroot Hummus, Crisp Flatbread 8 

Chicken Liver Parfait, Pickled Shallot, Toasted Sourdough 10

Shellfish Bisque, Gremolata, Spiced Aioli, Garlic Sourdough 13

Soft-Shell Crab Burger, Seaweed Bun, Spicy Slaw, Avocado, Fries 25

Lobster & Prawn Roll, Onion Rings, Brioche Bun, Fries 38

Grown-Up Fish Fingers Burger, Lemon Mayonnaise, Gem Lettuce, Fries 20

Mussels & Clams In A Pot, Marinière, Garlic Butter, Warm Sourdough 25

Traditional Fish & Chips, Mushy Peas, Tartar Sauce, Malt Vinegar 26 (220g)

Cod & Smoked Salmon Pie With Buttered Mash, Leek, 
Whole Grain Mustard, Greens 28

Spaghetti Alle Vongole, White Clams 22

Grilled Bacon Cheese Burger, Lettuce, Tomato, Caramelized Onions, Fries 26

Choice of Whole Roast Chicken, Free-Roaming 34 or Sunday Roast Beef Ribeye 38 
Yorkshire Pudding, Cauliflower Cheese, Roast Potatoes, Broccoli, 
Bacon & Cabbage, Peas, Carrots, Gravy

Fisherman’s Feast 38 per person (min 2) 
Hand-Rolled Linguine, Prawn, Mussel, Clam, Squid, Assorted Fish 
(& whatever else is in season), Cooked With Seafood Stock & Tomato

Chef’s Seafood Platter 45 per person (min 2) 
Grilled Prawn (2pp), Beer-Battered Cod, Soft Shell Crab, Grilled Calamari, 
Mussels & Clams, Tuna tartare, Oyster (2pp), Onion Rings

Wholegrilled Wild Red Snapper, Lemon Vinaigrette, Fennel Salad 37 (600g)

Wholegrilled European Sea Bream, Fennel Salad, Romesco Sauce 34 (550g)
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              Lemonade 
Pimm’s No. 1, Lemon, Honey, Cucumber, 

Strawberry, Soda Water, Mint

Côte Mas Aurore 
Rosé / Languedoc, France
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For more selections, please refer to our wine and bar menus.

Mixed Berry Pavlova 12

‘Banoffee’ 12

Whipped Strawberry 
Cheesecake 10

Yoghurt Panna Cotta 10

Bayswater’s "Bounty Bar" 12

Butter-Roasted Cauliflower 10

Creamed Corn 10

Grilled Pak Choy 9

Cherry Tomato & Herb Salad 11

Straight Cut Fries 9
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