“At Muli, the dishes are intentionally simple to let the produce speak for itself”

Oysters

Pacific (South Australia, TAS)

Rock (Merimbula, NSW)

Wild Hand Dived Pacific (Bruny Island, TAS)
Wild Native Angasi Pacific (st Helen, TAS)

Raw

Bluefin tuna tartare with salmon caviar and avocado

Bluefin tuna carpaccio with tuna mayo, fresh shallots and olive oil blend
Kingfish, yuzu miso, green chilli and pickled shallots

Live Sea Urchin

Small

Lobster roll with salmon caviar

Steamed mussels with Asian dipping sauce (1 dozen)
Muli “Escargot” served with toasted brioche buns
Grilled scallop with garlic butter and chives (2pcs)
Steamed pipis with XO butter

Grilled extra large king prawns (2pcs)

Main

Caramelized murray cod on rice

Grilled lobster with XO egg noodles
Grilled giant WA marron with herb butter

Handmade seafood custard ice cream
Sea urchin Ice cream

Oyster Ice cream

Add Brioche Bread, Nori Sheets, Rice
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