
 

 

 

BREAKFAST 

 

Sourdough toast: with spreads 

 

Eggs Anyway: 63c poached egg, fried or scrambled with sourdough 

 

$7.5 
 

$ 10 

 

Lil Wharfies: Children’s sized breakfast, sourdough, eggs, bacon     

 

Smashed Avocado: 63c Poached eggs, goats curd, pistachio and sourdough 

 

$12 
 

$ 19 

 

Granola: Served with fresh seasonal fruits, yogurt 

 

$ 16 

 

Scully’s Big Breakfast: 63c Poached eggs, bacon, roasted tomatoes, mushrooms, 

chorizo, sourdough, rocket & apple salad 

 

$ 24 

 

Dames Breakfast: English muffin, 63c poached eggs, fresh baby spinach, hollandaise, 

beetroot gravlax, rocket salad 

 

$ 21 

 

Breakfast Burrito:  Flour tortilla, scrambled egg, smoked corn, tomato, cucumber 

coriander salsa 

$ 17 

 

Champagne Breakfast: dozen oysters natural and a glass of prosecco (gf) 

 

 
$ 38 

 

 

SIDES: 

Extra egg, Roast tomato, Mushroom  $ 4 

Avocado Smash, Chorizo, Bacon  $ 5 

 

 

 



 

 

 

EXPRESS LUNCH MENU 

 

Grilled Fish Burger : Market Fish, lettuce, sauce gribiche, tomato, brioche bun  $ 16 

BLAT: Crispy bacon, lettuce, smashed avocado, tomato, flour tortilla $ 15 

Wagyu Cheese Burger: Medium rare, mustard, ketsup, pickles, american cheese, brioche  $ 16 

Steak Sandwich: Scotch, caramelised onion, bacon, cheese, rocket, dijonnaise, sourdough $ 18 

Lobster Roll: Lobster, iceberg, fried shallots, dill, kewpie, brioche roll $ 18 

 

 

 

 

SIDES:  

Shoestring Fries with dijonaise $ 7 

Iceberg Salad, shallots, dill, orange (gf) $ 8 

Watermelon salad, heirloom tomatoes, roquette (gf) $ 12 

 

 

 

 

 

 

 

 

If you are short of time, PLEASE let your waiter know. 



 

 

 

SHARING MENU 

 

Spiced nuts and Mt Zero olives (gf) $ 8 

Pickled octopus, smoked corn, tomato, cucumber, coriander salsa (gf) $ 12 

Fish croquetas, preserved lemon aioli (gf) $ 9 

Calamari: roquette, apple (gf) $ 12 

Eggplant dip: sourdough soldiers $ 8 

Soft Shell Crab: coriander, preserved lemon aioli (gf) $ 9 

Zucchini Flowers: goats curd, courgette pickle (gf) $ 13 

Charcuterie Board: cured meats, sourdough soldiers, pickles $ 21 

Bowl of Prawns: marie rose (gf) $ 25 

Beef skewers: seasonal salad (gf) $ 13 

  

  

  

  

Oysters natural $3 each 

 ½ Doz $15 

 Doz $28 

  

Oysters Kilpatrick $4 each 

 ½ Doz $20 

 Doz $36 

 

 

 

If you are short of time, PLEASE let your waiter know. 



 

 

 

Mains 

 

Crab Linguini: chilli, garlic, parsley, lemon  

Bowl of mussels: white wine, garlic, cream, parsley, sourdough 

Spaghetti alle Vongole: clams, garlic, parsley  

$ 26 

$ 22 

$ 26 

Market Fish with seasonal salad, garlic and thyme oil (gf) $ 27 

Baby Snapper: chorizo, baby spinach, cherry tomato, red onion, garlic thyme oil (gf) $ 33 

Scotch Fillet 250gm: shoestring fries, hollandaise, rocket and apple 

Seafood Chowder: Melaluka sourdough bowl 

$ 31 

$ 26 

All Day breakfast: scrambled eggs, sourdough, tomato, mushroom, bacon 

 

$ 24 

  

  

SIDES  

Spiced Cauliflower with pomegranate, goats curd, almonds and currants (gf) $ 12 

Shoestring Fries with dijonaise $ 7 

Iceberg Salad, shallots, dill, orange (gf) $ 8 

Watermelon salad, heirloom tomatoes, roquette (gf) $ 12 

 

  

 

If you are short of time, PLEASE let your waiter know. 



 

 

 

CHILDRENS MENU 

 

Fish (Grilled or Fried), fries or salad  $ 12 

Linguini Bolognese $ 12 

Calamari, fries or salad $ 12 

Cheese Burger, fries or salad 

 

Kids Ice cream, Vanilla ice cream with chocolate topping  

$ 12 

 

$ 5 

 

 

 

 

 

 

 

 

 

 

 

 

 

If you are short of time, PLEASE let your waiter know. 


