ENTERING THE DOCK

CRISPY FISH SKINS, CURRY MAYO 7
HASSELBACK POTATO, CHUTORO, WASABI  7/pc
NACHOS “MOULES FRITTES” CATFISH, 20
TROUT ROE, SCALLION

BURRATINA, RHUBARB, HERILOOM TOMATO, 26
ANCHOVIES, SOURDOUGH
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SHACK ATTACK ‘

SPICY FISH TACO, SHISO, PIMENTO MAYO,
PICKLED CABBAGE &

FISH BURGER, GRIBBI%'LETFUCE

CATFISH LOBSTéR ROL CABBAGE & APPLE
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FISH & CHIPS; J.&&Ré' RTAR,
EDAMAME, SWEET LEM: 3

) e -
SESAME PRAWN & SCA TOAST, UNI,
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PIMP UP? (UNI CAVIAR $20)
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FARMERS MARKET

COUNTRY FRIES, NEW ORLEANS DIP 10

ROMAINE LETTUCE, PICKLED SALAD, 1
PUMPKIN SEEDS, RAPESEED
ROASTED CAULIFLOWER, JAPANESE GINGER, 14

WHOLEGRAIN MUSTARD, MIXED NUTS, MINT

POTATO PUREE, CRISPY POTATO, IKURA,
KALE, DILL, CHIVES

OFF YOU GO

ETON MESS, RASPBERRY, VANILLA,
MERINGUE

16

CHOCOLATE MOUSSE, CHERRY COMPOTE, 16

MACADAMIA PRALINE. MINT ICE CREAM

LEMON CUSTARD TART, CLOTTED CREAM 16

GOOSE AND JUICE

PINKY PALOMA
ARQUITECO, GRAPEFRUIT, CITRUS

18

PASSIONFRUIT SMASH 18
GREY GOOSE, PASSIONFRUIT, CITRUS,
GINGER BEER

WATERMELON COOLER 18

PLANTATION, WATERMELON, COCONUT JUICE

LEMON BREEZE
PLANTATION, CUCUMBER, CITRUS

18

ESPRESSO MARTINI
GREY GOOSE, ESPRESSO, MR.BLACK

21

BOTTOMLESS enous

SUNTORY PREMIUM MALT, CASTELLORE PROSECCO
WHITE - JOYA BRANCO - MOSCATEL, ARINTO, FERNAO PIRES
RED - JOYA TINTO - SHIRAZ, CAB SAUV, TOURIGA FRANCO



