SMALL

WOODFIRED OLIVES
lemon peel, rosemary, garlic, chilli (v,cF)

SALMON CAVIAR, FINGER LIME &
PRESERVED LEMON SOUR CREAM
served with crisps and crudités (GF)

BIGGER

WAGYU DOUBLE CHEESEBURGER
milk bun or protein style, cheddar, pickles,
burger sauce, fries (GFo, DFO)

CRISPY FRIED CHICKEN
sweet & sour cucumber, sugarloaf,
smoked jalapeno

ADD FRIES + $6

PLATTERS

CHEESE
quince, lavosh, fruit (v,GFo)

CHEESE + MEAT
selection of artisan cheeses, cured meats,
house condiments (GFo)

CHARCUTERIE
cured meats, marinated baby vegetables,
house pickles, lavosh (GFo,DF)

GF GLUTEN FREE |
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DAIRY FREE

SULLYS

SERVING FROM 11:30AM

ARTISANAL HOUSE BREAD
truffle honey butter, pecorino, stracciatella (v)

TOGARASHI YELLOWFIN TATAKI
soy, wasabi, kewpie, ginger (DF)

COAL-FIRED FLANK STEAK
chimichurri, fries (GF, DF)

TEMPURA FISH & CHIPS
buttermilk and lemon verbena dressing,
malt vinegar, fries (GF, DFO)

FRIES

chicken salt, kewpie (v,GF,DF)

MIXED GREENS

pecorino, charred onion
vinaigrette (v, GF,DFO)

SMASHED CHATS

green goddess, spice mix,
fetta (v,GF,DF0)

| V VEGETARIAN | GFO GLUTEN FREE OPTION AVAILABLE
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SPANNER CRAB ROLL
furikake, sesame, mandarin mayo (GFO0)

OYSTERS ON ICE HALF DOZEN | DOZEN
natural or fermented chilli mignonette (GF, DF)
passionfruit, salmon caviar, finger lime (GF, DF)

SGROPPINO
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Seasonal sorbet, liqueur, and champagne come

together to echo golden afternoons and warm

evenings beside the sea.

ORDER AT THE BAR, TO BE SERVED AT YOUR TABLE

KINDLY INFORM OUR TEAM OF ANY ALLERGIES OR DIETARY RESTRICTIONS.

DFO DAIRY FREE OPTION AVAILABLE

ALL SEAFOOD ON THIS MENU IS SOURCED FROM LOCAL/AUSTRALIAN WATERS

A 10% surcharge applies on Sundays.

A 15% surcharge applies on public holidays.
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