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BAKED SOURDOUGH

ocean mousse, truffle butter.

OYSTERS NATURAL

lemon, shallot vinaigrette.

OYSTER ASSIETTE

SHUCK - /-

+RESTAURARNT:

BREADS

1z

GARLIC BREAD

parmesan cheese.

OYSTERS

PREMIUM SOQURCED OYSTERS FROM AROQUND AUSTRALIA

(PER ¥: DOZEN)

natural, grilled, tempura, shizo, salmon tartare, bay bug,

OYSTER KILPATRICK

bacon, devilled sauce.

FRIED LOCAL SQUID

chilli, lemon aioli.

GARLIC KING PRAWNS

evo, garlic, chilli, parsley.

WAGYU BRESAOLA

smoked kalamata, creme fraiche, pistachio.

SHUCK FISH & CHIPS
battered fresh fish fillet, chips,
pickled onion, lemon, tartare.

KING PRAWN CAVATELLI

arrabiata, herb peste, mascarpone.

PORK CUTLET ‘SCHNITZEL

fennel remoulade, apple, horseradish.

MIXED SALAD

Cucumber, avocado, almend, buttermilk dressing.

MAC N CHEESE

3 cheese sauce.

36 OYSTER TEMPURA
wakami, ponzu, wasabi mayonnaise.
36 OYSTER MORNAY
three cheese sauce.
36 OYSTERS SALMON HARASU
truffled ponzu, caviar.
ENTREE’S
25 FISH TACOS
cured salmen, slaw, guacamcle, pecorine.
34 CRAB LASAGNMNE
tomato and abalone sauce.
26 CARPACCIO OF SALMON
balsamic, lemon, mustard, egg.
MAINS
40 MARKET FRESH FISH
herb and lemon crumb, roasted pepper salad,
lemon beurre blanc.
45 EYE FILLET 230¢g
parmesan croquette, caramelised onion,
mushreem confit.
51
SHUCK'S SURF & TURF
230gram eye fillet, local mornay bug,
king prawn, garlic cream sauce.
SIDES
15 BROCCOLINI
dukkah, hummus.
15 SHUCK CHIPS

black pepper aioli.
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