
15% surcharge applied on all public holidays

S TA R T E R S
HOUSE BREAD 10
salted butter.

GARLIC VIENNA 10
two chesse.

WHITE ANCHOVIES 16
potato galette, pumpkin mustard, aioli.

SALMON RILLETTES 15
cornichons and crostini.

E N T R E E
FRIED CALAMARI 23
spiced chicpea, honey, lemon, oregano, vinaigrette.

COCONUT KING PRAWNS 25
pineapple chutney, jalapeno.

MORETON BAY BUG TEMPURA 26
sesame rice, goma-ae, cucumber.

PORK BELLY 23
miso, szechwan, soy, chilli, radish, peanut.

SCALLOPS 26
tru�ed cauliflower, morcilla, zucchini fritters.

SALMON SASHIMI 24
wafu dressing, tru�e honey emulsion, avocado, shiso.

OY S T E R S
PER ½ DOZEN

SYDNEY ROCK 28
fresh lemon and mignonette.

NATURAL PACIFIC 28
fresh lemon and mignonette.

SHUCK’S OYSTER ASSIETTE 32
grilled kilpatrick, smoked salmon mornay, crab salad mcphee,
tempura and mignonette.

OYSTER TEMPURA 30
wakami salad, ponzu and wasabi mayonnaise.

OYSTER KILPATRICK 30
bacon and devilled sauce.

GRILLED OYSTER MORNAY 30
smoked salmon.

S I D E S
ROASTED PUMPKIN SALAD 14
with fetta, pecan, bay leaf vinaigrette.

SWEET CORN FRITTERS 12
with smoked tomato relish.

SAUTEED BROCCOLINI 12
with hazelnut, dukkah, lemon oil.

CAPRESE SALAD 14
tomatoes, basil, fresh mozzarella, aged balsamic. 

BABY COS SALAD 12
avocado, snow peas, onion, wholegrain vinaigrette.

SHUCK CHIPS 10
with black pepper and aioli.

M A I N S
PRAWN TAGLIOLINI 39
housemade pasta, cherry tomatoes, capers, ricotta.

SEAFOOD BOUILLABAISSE 39
prawns, clams, mussels, fish, croutons, rouille.

KING REEF BARRAMUNDI 44
sweet carrot puree, heirloom carrot salad, hazelnut vinaigrette.

TASMANIAN SALMON 42
asparagus, fennel, horseradish, lemon emulsion.

KING GEORGE WHITING 49
herb and parmesan crumb, creamed peas, lemon beurre blanc.

MIXED SEAFOOD ‘A LA PLANCHA’ 65
moreton bay bug, scallop, king prawn, fish, romesco sauce.

RIB EYE ‘ON THE BONE’ 350G 59
(NORTHERN RIVERS, NSW)
sweet potato, roasted mushrooms, onion rings, salsa verde.

EYE FILLET 220G  53
(NOLANS PRIVATE SELECTION) 
sweet potato, stu�ed mushrooms, onion rings, salsa verde.

SHUCK’S REEF & BEEF 65
eye fillet with moreton bay bug, king prawn, scallop, dijon cream.

CRAB LASAGNE E 32 M47
tomato and abalone sauce.

GARLIC KING PRAWNS (GOLD COAST) 28
evo, garlic, chilli, preserved lemon, parsley.

SHUCK’S CRUMBED FISH & CHIPS 39
market fresh fish, Shuck chips, dill pickled cucumber.

PEKING DUCK SALAD 46
mandarin pancake, wombok salad, hoisin glaze.


