
​Bites​

​Grilled Scallop​ ​12​
​Signature housemade garlic butter​

​Fish Tartare​ ​16​
​Spicy mayo, corn tortilla, lime​

​Muli Escargot Periwinkle​ ​16​
​Live Periwinkle, mixed herb butter​

​Gippsland Eel Skewer​ ​18​
​Boneless grilled eel with eel bone crumble​

​Olala Crispy Crab Cake​ ​19​
​Handpicked King Crab, Snow Crab & Mud Crab​

​Under the Sea Sashimi​

​Live Sea Urchin​ ​18​
​Shucked to order Short Spine from Port Philip Bay​

​Live Abalone Sashimi​ ​28 / 58​

​Live Southern Rock Lobster Sashimi​ ​250​

​Appetisers​

​Chicken Liver Pate​ ​25​
​House made pate with lobster salt, house plum jam, milk bun​

​Soy Braised Abalone Cucumber Salad​ ​68​
​Whole 12hr slow cooked abalone, coriander, sesame, chilli oil​

​Steamed Egg​ ​28​
​Seasoned nori, chef's choice of seafood​
​+ lobster meat  10​ ​+ crab meat  15​

​Lobster Roll​ ​38​
​Lettuce, onion, milk bun, house lobster mayo, lobster salt​

​Grilled Queensland Giant King Prawn​ ​22​
​Creamy garlic butter, chives​

​Secondi​

​Steamed Mussels​ ​38​
​Live Mount Martha mussels​
​Nước mắm / French sailors style / Nduja tomato sauce​

​Gippslands Eel​ ​48​
​‘Hainan’ style steamed eel on glass noodles​
​Black bean steamed eel on glass noodles​

​Marron Pasta​ ​48​
​Margret River Marron, Marron oil, garlic, spring onion, XO​

​Menu items are subject to changes. Please note a 10% weekend surcharge applies. Card payments incur a 1.5% processing fee.​



​Choose your Live Seafood​

​Steamed Murray Cod​ ​98​
​Whole Live Murray Cod, ginger, scallion, seasoned soy​

​Salt Baked Barramundi​ ​118​
​Whole Live Barramundi spring onion, lime, lemongrass​

​Margaret River Marron​ ​158​
​Steamed with side of chilli seafood sauce​
​Grilled in garlic / mixed herb /  XO butter​

​Western Rock Lobster​ ​158​
​Grilled in garlic / mixed herb /  XO butter​

​Tomato Egg Mud Crab​ ​250​
​Olala’s take on a classic.​
​Savoury sauce with sweet mud crab​

​Southern Rock Lobster​​up to 3 ways​ ​Market Price​
​Sashimi, grilled, steamed​

​Drunken Snow Crab​​served 2 ways​ ​Market Price​
​Steamed crab head with silky egg white and tomalley​
​Hua Diao on a bed of flat rice noodles with chicken oil​

​Lotus King Crab​ ​Market Price​
​Lotus leaf steamed king crab on a bed of seasoned rice​

​Sides​

​Leafy Greens​ ​14​
​Pepperberry honey vinaigrette, olive oil, red onion​

​Sourdough and Butter​ ​7​
​+ Ortiz Anchovies 6​

​Milk Bun and Butter​ ​4​
​+ Ortiz Anchovies 6​

​Dessert​

​Vanilla Flan​ ​17​
​Rich & custardy with bittersweet caramel​
​with a side of sea urchin salt​

​Oyster Ice Cream​ ​25​
​Blend of Rock oysters & Pacific oysters, lemon zest​

​Sea Urchin Ice Cream​ ​28​
​Eden NSW Long Spine sea urchin, soy, ginger​

​Menu items are subject to changes. Please note a 10% weekend surcharge applies. Card payments incur a 1.5% processing fee.​


