
SHARING 
LOCAL OYSTERS EA. $ 6

natural or tempura

M-CLASS PLATTER $ 72

salt & pepper squid | fish wings | spring rolls | fish bites | fries | hummus | sliced bread | tartare sauce |
sweet chilli sauce | tomato sauce | lemon

If you have allergies please notify your waitstaff

STARTERS & SALADS
CALAMARI PIMENTO DE LA VERA SALAD $ 28

cumin lebnah | chilli jam | fennel | pickled courgette | salad greens | celery

THE CAESAR OF AKARANA $ 22

baby cos | croutons | pancetta | poached egg | parmigiano | caesar dressing | anchovies

    add chicken $ 9

SMOKED KAHAWAI $ 24

toasted sour dough | gherkins | capers | fennel | salad greens

SPICED CRISPY RED SNAPPER WINGS $ 18

tartare | lemon

MAINS
BEEF SHORT RIB $ 39

potato gratin | watercress | grain mustard jus

TODAY’S CATCH $ 32

tempura battered | zucchini pickle

fries or green salad

ask your waiter for today’s fish

RISOTTO $ 30

roasted butternut pumpkin | sage & hazelnut pangritata

add chicken $ 9

SIDES
SHOESTRING FRIES $ 9

aoili | tomato sauce

WAFFLE FRIES $ 12

creme cheese | sweet chilli

DESSERT
LEMON & CRYSTALLIZED GINGER CHEESECAKE $ 16

berry compote

HOUSE BREAD & BUTTER PUDDING $ 16

vanilla bean ice cream


