bl

] 3K (To Start)
Ly a-im—LAETLYE (bread) 17D FaLR, BRHEDK—LAKTT 75

H—1Uw9-TLYK (garlic bread) H—U)y2EN—TDNE—THEZEITELS- 5.9

R—F 94 —9 o —D—FK - F¥ 95— (chowder) [RDMIZR/ILRADYWN=ARDF Y95 —TF 129

TYRILEDZFELEE (mussels) ATA2 . 9)—L H—YyHLIk(Z--- IR/ A
16.5/29.0
R—4R1)— (pork belly) HRAIY-Y—REHKIZHEBL, KEZSHVRBPETT 16.9
9539922 FH9F IV (Shrimp Cocktail) WA HTIL-Y—RT 175
INOTA9D A A ARB— (oysters) HEME (natural) RIEFIL/RJvH (Kilpatrick) 6 {@E/12 @
185/ 340
F—%-2AAYT-FA—2-H571) (Scallops, Prawns & Calamari) w45, TE. 1HAULTDT)IL
YI—-HSFEDVHR—I - R 94—k -F)Y—X 19.2
HLA4va & YAR-SEZXY (raviol) FShAEEFEBIVDY—RT 225
Y3 TL—Fb (sashimi) L&SHETHET, 19.5

R—FK24—2-953v%9 (Classics)
T4y -FPUR-FyFR (fish and chips) 28.9
Za—S—FSVRBMD T4 TURFITRATYT . REBHALE -

TALX¥R—X (bouillabaisse) 295
ISVVIBRANBEOEHEBTT . Y—EV. IE. BHA. 1H. IVRILBELBESATFZAIZELELE:

R—IL-Y—IJL (whole sole) 295
HFYILIEESAEIVRIL—IN—DRTE ATV ELEVY—R T, RELEHEDRADKESELA T

Za—U—SUFRE FBZXY (crayfish) HE (half) 585 —E(whole) 102.0
N—=T - RB—ERIZH) )L griled)LELT=, NARRTA-FAREYSH i,

R—KHr—% L —TJ—FKF5%5— (seafood platter) B—AH#EH 820 H=AH#MH 1340
BRESh-ANEORYEHE, FEIV. ¥ . RS2 7. HESY,. TYRILR EXV, TIIL—ayF, y—E>
YSHENRITLFARFE,

A/ -S5L3)LF— (merino lamb shoulder) B— A#H 285 B A#HA 575
B oKY EERBIZENFTREBLIE-SLRAD— R, O—RRARS4T)LEHI(C



BOSDEEEE (from the hook)

7HA7 - H—F2-T«L (salmon fillet) BHEHKMTTHRZEDIT. BLADHEI—HTT 29.9
J0—i8—-274L (groper fillet) A—FoTHELIF N—TELEVDINE—Y—RT, 31.6
JIIL—-aYF (blue cod) NZ TAKDTI—-aYFAEINEELTINILEL YTV EGE—RTT, 29.9
ATA—-T4>YF (yellow fin tuna) STFATL-LTPIZHTYIL . CLESELEVISAMT, 32.2
PEMNSDEFIIE (from the hoof)

NZ A) /5L F5Y%9 (lamb rack) FA—TUTHELIF, FISVEXLLDY—RT, 34.0
E—2-74-74L (beef eye fillet) 180g /3\—F—X+Y—R(H—Z—Y—R)FEZ 315
HY—0OA2 - XT—F (sirloin) 250g IV)—=2—-Tviall—L-Y—RFEZX 29.5
R—2-O0—A> (pork loin) FIL—2bt—C%EDH, poKYEOA—RMEKRDLVOHZ—RTT 295
RO T2 (vegetarian) BIR/ A
H1))—=2—+1)J bk (creamy risotto) /A THX> ., Ty all—L, [FS5SNAEDYJ vk 165/ 28.0
FMHRODO—RMvege roast) O—RFLEBREO—XTY—, AY—T H—)ysREOIILL 165 /280
RS FLAF (tempura plate) BHERDOKX RS, 2a1EHY, LEVDT1YT T, 16.5 /28.8
Y AR T4y (sides) BS54 (salads)

=—a—-RFbF (new potatoes) 6.5 J1)—2YS54 (green salad)

FLUF-T54 (fries) 6.0 ERH—KFLy o RIETIN—F—XRLyi oy 79
RTh-925vS 2 (Potato crush) 6.5 a4k, LYF-#A=%*> (rocket, red onion & parmesan)
HV)—=—+1)J b (risotto) 6.5 IN—AFY LY IVY-FLyd oy 8.5
H) 757 —-F—XY—X(cauliflower) 6.5 ROLUE, FFS ., TR F—X (spinach, pear & feta)
Z4—ILF 2y )l—L (mushrooms) 6.5 LEVEF)—=THAI-FLyi oy 85
A5 DY) T— (green beans) 6.5

Javal)— (broceoli) 6.5

BEEDOO—AXF (roast root vege) 6.0

SEEHIET—TIIC—RESETWVEREEET,
Za—S—=SURDIRT)YIHRYT—IE20% D —Fv—HHhMYET,



