
DINNER ROLL  AND BLACK  GARL IC  BUTTER  
ENTREE  

TENDER CALAMARI  GOLDEN FR IED  WITH  TARTARE  SAUCE  &  LEMON 
PEK ING ROASTED DUCK  SPRING ROLLS  WITH  AS IAN STYLE  VEGETABLES
WRAPPED IN  AS IAN PASTRY AND L IGHTLY  FR IED  SWEET  SP ICY  SAUCE  

GARL IC  PRAWNS SAUTÉED  PRAWNS IN  A  SP ICY  TOMATO ,  GARL IC  &  WHITE  WINE
SAUCE  ON AROMAT IC  R ICE  P ILAF  GF  

SCRATCHLEYS FAMOUS CHARGRILLED  SEAFOOD ANT IPASTO  OCTOPUS ,  MUSSELS ,
SQUID ,  K ING  PRAWNS AND F ISH DRIZZLED WITH  ROCKET  PESTO  GF  

ROASTED VEGETABLE  FR I T TATA  WITH  ROASTED POTATO ,  SWEET  POTATO ,
EGGPLANT ,  ZUCCH INI ,  RED  PEPPERS &  BEETROOT  JAM V  

HERVEY BAY ½  SHELL  SCALLOPS GR ILLED  WITH  TRUFFLE  &  BLACK  GARL IC
BUTTER  

PERNOD CURED SALMON WITH  A  D ILL  CRÈME FRA ICHE  
FR IED  F IVE  SP ICE  TOFU  SERVED WITH  A  CUCUMBER ,  CH ILL I ,  COR IANDER &  FR IED

SHALLOT  SALAD DF/GF/VEGAN 
MAINS 

MEDIUM RARE  CAPE  GR IM 350G  GRASS FED  SCOTCH  ON THE  BONE  WITH  A  RED
WINE  JUS  ACCOMPANIED  BY  MASH AND GREEN BEANS .  

SALT  &  PEPPER SQUID  WITH  CORIANDER FR IED  SHALLOT ,  CH ILL I  &  LEMON GF/DF  
SATAY PRAWNS SAUTÉED  PRAWNS IN  A  SP ICY  PEANUT  SATAY SAUCE  SERVED

ON AROMAT IC  R ICE  P ILAF  AND PEANUT  CRUNCH 
CH ICKEN BREAST  PAN FR IED  ON HOUSE  MADE  HERB GNOCCHI  WITH  MUSHROOM

RAGOUT  SP INACH AND CH ICKEN JUS   
SALMON F ILLET  PAN FR IED  ON CAPRESE  SALAD OF  TOMATOES ,  BOCCONC INI

BALSAMIC  REDUCT ION ,  SP INACH AND ROCKET  PESTO  GF  
CH ILL I  SALT  TUNA STEAK  WOK FR IED  MEDIUM RARE  IN  CH ILL I  SALT  SEASONING

ON A  GREEN TEA  NOODLE  SALAD WITH  TAHIT IAN L IME  &  A  TANGY ORANGE
CHUTNEY 

F ISH OF  THE  DAY PAN FR IED  WITH  A  GREEN THA I  CURRY ,  CH ILL I  CORN CRUST
WITH  SNOW PEAS ,  MUSHROOMS ,  AROMAT IC  R ICE  P ILAF ,  FRESH AS IAN SALAD GF  

SEAFOOD P IE  WITH  BALMAIN BUGS ,  PRAWNS ,  COD  IN  A  CREAMY CRAB SAUCE
WITH  FLAKY  PARTY  ACCOMPANIED  WITH  FR IED  K IPFLER  POTATO  &  A  MIXED LEAF

SALAD  
HOT  &  COLD  SEAFOOD PLATTER  K ING  PRAWNS ,  BLUE  SWIMMER CRABS ,  BALMAIN
BUGS &  “A ”  GRADE  OYSTERS WITH  GOLDEN FR IED  SEAFOOD ,  SEASONAL  FRUIT  &

FR IES  -  $40  PER  PERSON ADDIT IONAL  
 

DESSERT  
MIXED BLUEBERRY CHEESECAKE  WITH  BLUEBERRY COMPOTE  &  CRÈME ANGLA ISE  

WHITE  CHOCOLATE  AND VANILLA  BERRY BRULEE  WITH  P ISTACHIO  B ISCOTT I  
CHOCOLATE  NEMESIS  WITH  CHANT ILLY  CREAM AND CHERRY COMPOTE  GF  

VANILLA  BEAN PANNACOTTA ,  FRU IT  SALSA  
NB :  FOR  RESERVAT IONS PHONE 024929 1 1 1 1  

PAYMENT  IN  FULL  REQUIRED DEC  1 5 TH  20 18  

New Years Eve 8.30pm 
Menu - $120 per head


