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PRODUCED TO ILLUSTRATE DESIGN INTENT. ALL SHOP DRAWINGS ARE 
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STATUS

CONSTRUCTION

S1 EXISTING SIGN BOX TO BE MADE 
GOOD AND PAINTED OUT BLACK
VYNIL INSERT TO REPLACE 

EXISTING MIRROR
PANELS TO BE 
REPLACED WITH MR1

Entrees

grilled sardines (nuts) 

w/ romesco salsa, grilled pear and radicchio 16.00
salt and pepper squid (GF) 

w/ chilli, garlic, coriander and lime 16.00
crisp fried prawns and pork belly 

w/ betel leaf, green papaya, asian herbs and nam jim caramel 18.00
wood roasted baby octopus (GF) 

w/ chorizo, semi dried tomatoes, black olives preserved lemon  20.00
and chilli vinaigrette grilled scallops (nuts) 

w/ bone marrow croquette, witlof, apple walnuts and blue cheese 22.00
dressing

From the Wood Oven

half shell hervey bay scallops (GF) 
w/ sea urchin roe butter 6/22.00 | 12/40.00

moreton bay bugs (GF) 300g/34.00 | 400g/40.00

queensland eastern king prawns (GF) 200g/27.00 | 300g/35.00

new zealand scampi (GF) 200g/34.00 | 300g/46.50

live rocklobster (GF) 
w/ ‘retro’ mornay sauce or

brushed w/ lemon and garlic butter and served w/ aioli market price

crustaceans brushed w/ lemon and garlic butter and served w/ aioli 

Main Courses

fish and chips 
crisp fried in aged beer batter w/ tartare and lemon 26.00

crisp fried whole baby barramundi 
w/ bok choy and chinese black bean sauce 34.00

malaysian fish curry (GF) 
w/ grilled eggplant, okra, coconut sambal and pilaf rice 30.00

sautéed prawn linguine (nuts) 
w/ fennel, red onion, smoked cherry tomatoes and basil pesto 34.00

snapper pie 
w/ roasted garlic, broccolini and soubise sauce 34.00

Vegetarian option

Entrée

spinach, beetroot, goats cheese & pine nut salad 12.00
semi dried tomato & black olive tart w/ rocket & blue cheese 14.00
dressing
 
Main

linguine w/ fennel, caramelised red onions, smoked cherry 24.00
tomatoes, spinach & basil pesto 

vegetarian tasting plate – a selection of garnishes from  24.00
the daily blackboard

Desserts

dark chocolate and raspberry pavé (nuts) 
w/ hazelnut macaroon and praline 14.00

spiced gingerbread and poached rhubarb (nuts) 
w/ frangelico parfait and rhubarb syrup 14.00

‘strawberry jam doughnut’ semifreddo 
w/ honeycomb and cinnamon sugar 14.00

sticky date and walnut pudding (nuts) 
w/ butterscotch ice cream and white chocolate sauce 14.00
“affogato” (GF) 

3 scoops vanilla ice cream, liqueur and espresso coffee 15.50
selection of ice creams and sorbets 11.00
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W1 100x300 COTTO 
TILES TO BAR FRONT
WITH TB1 TIMBER
DETAILING

SS1 STONE TOP TB1 TIMBER 
SKIRTING

W2 150X900 TILE 
TO LOW HEIGHT 
WALL WITH ALUMINIUM
FRAME FIXED 
WINDOW & 
HINGED DOOR

EXISTING BANQUETTE 
TO REMAIN AS IS

W2 150X900 TILE 
TO COLUMN WITH
TB1 TIMBER SKT
& L1 LIGHTS

W2 150X900 TILE 
TO LOW HEIGHT 
SCREEN WITH OAK 
FRAME & PT2 BRASS
LOUVERS
LOUVERS TO BE POSITIONED 
SO WATER VIEWS ARE VISIBLE

W2 150X900 TILE 
TO LOW HEIGHT 
SCREEN WITH OAK 
FRAME & PT2 BRASS
LOUVERS
LOUVERS TO BE POSITIONED 
SO WATER VIEWS ARE VISIBLE

W2 150X900 TILE 
TO BASE OF SCREEN
SCREEN WITH OAK 
FRAME & PT2 BRASS
LOUVERS
LOUVERS TO BE POSITIONED 
SO WATER VIEWS ARE VISIBLE

EXISTING SLIDING DOORS
TO BE REFINISHED IN W3

W1 100x300 COTTO 
TILES TO BAR FRONT
WITH TB1 TIMBER
DETAILING

CHARCOAL TILES
TO REMAIN TO AS PER 
LANDLORDS REQUEST

W1 100x300 COTTO 
TILES TO MAITRE'D
STATION WITH TB1 
TIMBER DETAILING

EXISTING MENU BOARDS TO BE
REPAINTED IN PT1

EXISTING S4 MENU BOARDS TO BE
REPAINTED IN PT1

TB1 SOLID TIMBER
PERGOLA FRAMING & 
BALUSTRADE

EXISTING HANGING BOTTLE
DISPLAY UNIT TO REMAIN AS IS

Entrees

grilled sardines (nuts) 
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NEW MENU BOARDS TO
REPLACE TWO GLZ SECTIONS

WAITERS STATION
TO BE RECLAD IN TB1

UPH3 NEW 
CURTAIN 

L1 WALL LIGHTS TO ALL 
COLUMNS

UPH3 NEW 
CURTAIN 

NEW SET PLASTERBOARD CEILING TO CONTINUE 
FROM EXISTING HEIGHT OF CEILING. 
LINE FACADE OF SHOPFRONT WHERE CEILING 
CONTINUES WITH TB2 PANELING. 
REFER TO SHOPFRONT ELEVATIONS. 

EXISTING MIRROR
PANELS TO BE 
REPLACED WITH MR1

L1 WALL LIGHTS TO ALL 
COLUMNS
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NOTE:
CLIENT TO SUPPLY 'SUGAR FISH' 
GRAPHIC FOR INSTALLATION OF 
SIGN OVER BAR




