LONGSHORE BEER BREAD, SALTBUSH BUTTER

5pp

SYDNEY ROCK OYSTERS, LEMON MYRTLE MIGNONETTE 7ea
PORT PHILLIP BAY MUSSELS, DORY TARAMA, FENNEL (6PCS) 18
ABROLHOS ISLAND SCALLOP, NASTURTIUM FLOWER KOSHO (2PCS) 24
WESTHOLME WAGYU BEEF TARTARE, SHISO, JAPANESE MUSTARD, LAVER 30
PORTLAND BLUEFIN TUNA CRUDO, MELON KIMCHI, BONITO VINEGAR, WITLOF 32
LONGSHORE FRUITS DE MER (MIN 2PPL) 55pp
sydney rock oysters, abrolhos island scallops, port phillip bay pickled mussels, portland

bluefin tuna sashimi, king prawns served with condiments

NORTH QUEENSLAND KING PRAWN, SHELLFISH HOT SAUCE 18ea
SHARK BAY BLUE SWIMMER CRAB, POTATO HASH BROWN, ALEPPO PEPPER (2PCS) 36
CAMPFIRE BEAN JAFFLE, SMOKED MARGRA LAMB BACON, SCAMORZA, “LAMBDUJA” 28
GRILLED JERSEY CHEESE, WILDFLOWER HONEY, SHISO, LEMON THYME 34
GRILLED MISTY VALLEY OYSTER MUSHROOMS, JERUSALEM ARTICHOKE, KELP BUTTER 30
PAPERBARK GRILLED KIPFLER POTATO, SEAGRASS, TRUFFLE BUTTER, MANJIMUP TRUFFLE 40
STEAMED GOOLWA PIPIS, RESCHES BEER BUTTER, CAMPER DAMPER 48
MARGRA LAMB NECK “CHAR SIU”, QUANDONG, SMOKED LAMB FAT SAUCE 50
STEAMED GREAT BARRIER REEF BLACK JEWFISH, PEPPER SAUCE, CHARRED BRASSICA GREENS 54
NATIVE PASTRAMI CRUSTED YELLOWFIN TUNA STEAK “FRITES”, CAFE DE PARIS BUTTER, LEMON 65
DRY-AGED WESTHOLME WAGYU SIRLOIN, DIRTY STEAK SAUCE 400GM 105
LONGSHORE FRIES, KOMBU SALT 1
MUSSET FARM GREEN LEAF SALAD, OREGANO DRESSING 1
CHARRED CABBAGE, SUNFLOWER SEED MISO DRESSING 1
BURNT AUSSIE PAVLOVA, SAPO MELON, COCONUT SORBET, MAKRUT LIME OIL, YUZU CURD 20
SPENT LONGSHORE BREAD & BUTTER PUDDING, POACHED QUINCE, BUNDABERG RUM & RAISEN ICE-CREAM 20
ROASTED BANANA MILLEFEUILLE, SUNFLOWER SEED ICE-CREAM, MALTED MILK CRUMB 20



