
 

SERVING FROM 11:30AM

KINDLY INFORM OUR TEAM OF ANY ALLERGIES OR DIETARY RESTRICTIONS. 

GF GLUTEN FREE | DF DAIRY FREE | V VEGETARIAN | GFO GLUTEN FREE OPTION AVAILABLE | DFO DAIRY FREE OPTION AVAILABLE
ALL SEAFOOD ON THIS MENU IS SOURCED FROM LOCAL/AUSTRALIAN WATERS

wagyu double cheeseburger � 30 
milk bun or protein style, cheddar, pickles,  
burger sauce, fries  (GFO, DFO)

crispy fried chicken� 30 
sweet & sour cucumber, sugarloaf,  
smoked jalapeño

coal-fired flank steak� 42 
chimichurri, fries  (GF, DF)

tempura fish & chips� 42 
buttermilk and lemon verbena dressing,  
malt vinegar, fries (GF, DFO)

BIGGER

fries� 14
chicken salt, kewpie (V,GF,DF)

mixed greens� 12
pecorino, charred onion  
vinaigrette (V, GF,DFO)

smashed chats� 14
green goddess, spice mix, 
fetta (V,GF,DFO)

SIDESPLATTERS

cheese� 42 
quince, lavosh, fruit  (V,GFO)

cheese + meat� 48 
selection of artisan cheeses, cured meats, 
house condiments  (GFO)

SMALL

woodfired olives� 14 
lemon peel, rosemary, garlic, chilli (V,GF)

salmon caviar, finger lime &� 22 
preserved lemon sour cream 
served with crisps and crudités  (GF)

artisanal house bread� 18 
truffle honey butter, pecorino, stracciatella (V)

togarashi yellowfin tataki� 28 
soy, wasabi, kewpie, ginger (DF)

spanner crab roll� 24 
furikake, sesame, mandarin mayo  (GFO)

oysters on ice    half dozen | dozen			 
natural or fermented chilli mignonette (GF, DF) � 36 | 70 
passionfruit, salmon caviar, finger lime (GF, DF) � 40 | 78 

charcuterie� 44 
cured meats, marinated baby vegetables, 
house pickles, lavosh  (GFO,DF) 

A 10% surcharge applies on Sundays. A 15% surcharge applies on public holidays.

ADD FRIES  + $6

To Finish

35

Seasonal sorbet, liqueur, and champagne come 
together to echo golden afternoons and warm 

evenings beside the sea.

sgroppino

order at the bar, to be served at your table

FANCY A MARG?

Go On Then.

SUN-THURS  |  FROM 4PM — 6PM
$15 TOMMY’S MARGARITAS


