
Rozelle@

Garlic Bread (3pieces)  7 

Grilled Wood Fired Bread  6 
with butter, balsamic olive oil

Nambucca Sydney Rock Oysters  
Fresh Each 3.5/ Half Doz 18/ Full Doz 32 

Half Shell Scallops (Roe Off)  17
grilled with apple dill mayo, f lying fish roe, citrus dressing

Pop Corn Prawns  15
crispy prawns with house slaw and spicy mayo

Szechuan Salt & Pepper Calamari  15
with house slaw and tartar sauce

QLD Moreton Bay Bug  16
char grilled with lime, garlic and toasted lime aioli f lying fish 
tobiko

School Prawns  18
crispy fried school prawns with chilli salt and lime aioli

Tasmanian Char Grilled Octopus  20
grilled chorizo, orange salad extra virgin oil

Grilled Wild Caught Prawns  22
butterf lied and grilled with zesty lime, garlic butter and aioli

Garlic Prawns (In The Open Shell)  23
wild caught qld prawns, open cooked in olive oil and garlic with 
a hit of chilli and fresh parsley served with wood fired bread

  From The Sea To Grill _

All served with slaw salad
with potato chips 2 
with sweet potato chips  3
with steam green  3

Battered NZ Wild Caught Hoki Fillet  18
/option of crispy crumbed/

Battered NSW Tiger Flathead Fillet  23
/option of crispy crumbed/ 

Battered Local NSW Whiting Fillet  24
/option of crispy crumbed/ 

Grilled WA Cone Bay Salt Water 
Barramundi Fillet  23

Grilled TAS Huon Salmon Fillet  23

Grilled Wild Sword Fish Fillet  24

Grilled NZ Wild Caught Sea Perch Fillet  23

Grilled NZ Wild Caught Whole Lemon Sole  26

Grilled WA Gold Ban Snapper Fillet  27

Fisherman’s Basket  33
crumbed large QLD prawns, Hoki fillet, calamari, fresh Sydney 
oysters with chips and tartar

  Other Than Fish _

Wagyu Beef Burger  17
cheese, crispy lettuce, tomato and caramelised onion, tartar, 
served with chips /+sunny egg  1.5 /

Portuguese Chicken Burger  17  
cheese, crispy lettuce, tomato and caramelised onion, tartar, 
served with chips /+sunny egg  1.5 /

Beef Cheek  23
Slow braised in red wine served on truff le mash potato 

  To Share _

1% surcharge apply for all card payments

  Side Of Garden _

Steam Greens  8
please ask waiter for seasonal veg 

Green Beans Toasted Almonds  8

Chips  7

Truff le Mash Potato  7

Sweet Potato Chips  8

Greek Salad  11 
tomato, cucumber, kalamata olive, feta

Rocket Pear Salad  11 
parmesan cheese, black currant, sliced pear, walnut and 
balsamic dressing



Battered Fish & Chips  9

Popcorn Prawn & Chips  10
 
Chicken Schnitzel & Chips  9

Cheese Burger & Chips  12 

Grilled Salmon Fillet & Chips  13

Crumbed Calamari Ring & Chips  12

Orange, Apple, Carrot, Pineapple, Celery

Create your own  7
choice of up to any 4 f lavours

Coke, Diet Coke, Coke Zero  3.5

Lemonade, Fanta  3.5

Lemon, Lime & Bitters  4.5

S. Pellegrino Limonata  5 

Lipton Ice Tea  5

Lord Nelson Three Sheets  9

Crown Lager, James Boag’s, Peroni, Corona  8

Asahi  9

Cascade Light  7

Apple / Pear Cider  7

Jim Barry JB Riesling  Clare Valley, SA  10  /  40

Opawa Sauvignon Blanc  Marlborough, NZ (V)  10  /  40

La Maschera Pinot Grigio  Limestone Coast, SA (V)  10  /  40

Bleasdale Pinot Gris  Adelaide Hill, SA  10  /  40

Chaffey Bros Düfte Punkt Riesling Gewürztraminer  10  /  40
Eden Valley, SA (V)  

Hill~Smith Estate Chardonnay  Eden Valley. SA (V)  10  /  40

Tarrawarra Estate Chardonnay  Yarra Valley, VIC   12  /  49

Vasse Felix Semillon Sauvignon Blance   11  /  44

Hãhã Pinot Noir  Marlborough, NZ  10  /  42

Primo Estate Merlesco Merlot  Mclaren Vale, SA  10  / 42

Tumbalong Hills Shiraz  Gundagai, NSW  10  / 42

Dunes & Greene Chardonnay Pinot Noir NV 200ml  South Australia  10 / bottle

Colesel Prosecco  Veneto, Italy  10  /  49

ÉTÈ d’ Elodie Rosé IGP  Provence, France  10  /  42

Santa Cristina Rosato  Toscana, Italy  10  /  42

Mocha  4.5

Latte / Flat White / Cappuccino  3.5  /  4.5

Iced Coffee  5

Iced Chocolate  5

Hot Chocolate  4.5

Baby Cino  1.5

Extra Shot  /  Decaf  /  Soy  0.5

English Tea, Earl Grey Tea  4

Jasmine Tea, Green Tea, Chamomile Tea  4

Lemon & Ginger Tea  4

Peppermint Tea  4  

All served with ice cream after

Soft Drink

D R I N K  M E N U

Beer & Cider

White Wine

Red Wine

Juice

Coffee & Tea 

  Kids Meal _

Sparkling, Rosé & Procecco

$5 corkage per person BYO / Wine only

Pannacotta  9
with berry sauce and crispy caramel lace

 
Lemon Tart  10 
with ice-cream

 
Eton Mess 14
with berries compote, whipped cream, meringue

Chocolate Mousse On Jervis Bay  12 
on the white chocolate sand, honeycomb

  To Finish _


