DUCK FAT KIPFLER POTATOES (GFO) 12
MEDITERRANIAN ROAST VEGETABLES (V,GFO) 12
FRENCH FRIES, AIOLI (V,GFO) 10

GARDEN SALAD (V,GFO) ; = 10

—_

S MALL Served with seasonal vegetables,
W Yorkshire pudding & your choice of sauce
Beef jus, Bearnaise or Mushroom cream
LAMB SHOULDER CROQUETTES 2

Truffle emulsion, cucumber salad Add extra sauce $7

GRASS-FED EYE FILLET 200 CM (GFO) 55
CRISPY PORK BELLY 21 e
Pomegranate dressing, cabbage & fennel slaw SCOTCH FILLET 300 GM (GFO) 54 _‘\._*.;.
CAESAR SALAD (GFO) 21 MOROCCAN CHICKEN SUPREME 38

Cos lettuce, bacon, croutons, Parmesan, soft boiled egg,

Caesar dressing ADD CHICKEN 9 LARGE

CALAMARI (GFO) (AIM) 20

) 10 HOUR BRAISED BEEF CHEEK (GFO) 42
Yuzu mayonnaise, rocket salad

Mashed potato, baby vegetables, jus

TORN BURRATA (V,GFO) 19

, o FISH OF THE DAY (GFO) (A) 42 S s
Roma tomatoes, pine nut pesto, chili honey, toasted bread o
Seasonal vegetables, green peas, orange butter sauce BERRY CHEESECAKE (V) 16
Elderflower berries, berry coulis & strawberry ice cream
MUSHROOM ARANCINI (V) 9 CHEF'S BUTTER CHICKEN (GFO) 39
Truffle aoil, relish & Parmesan . . ) .
Grilled marinated chicken, butter chicken sauce, STICKY DATE PUDDING 16
GARLIC BREAD (V) 12 steamed rice, flatbread Butterscotch sauce, vanilla bean ice cream (V)
Tomato relish N o
SWEET CORN RISOTTO (V,GFO) 38 VANILLA CREME BRULEE (V,GFO) 16
Saffron, spinach, Stracciatella cheese, macadamia crumb Served with affogato ice cream
ANGUS BEEF BEURGER 33 TRIO OF ICE CREAM (V,GFO) 15
A Melted cheddar, beef patty, caramelized onions, lettuce, tomato, chips Three scoops ice cream, wafers & kitKat pieces
CHICKEN PARMIGIANA 33

GARLIC PRAWN LINGUINE (AIM) 38

- ) Panko crusted chicken, shaved ham, Napoli sauce,
Chili, cherry tomato, parsley, pinenuts, parmesan, EVOO

crispy chips, house salad

Keep up to date with Nautica or
CREAMY CHICKEN & MUSHRQOM 38 GFO Gluten free option available V Vegetarian book your next event with us!
Penne, mushroom cream, spinach, Parmesan A Australian IM Imported AIM Australian & Imported
Please let us know if you have any special dietary requirements, M S N A U T I c A
PENNE PESTO PASTA (V) 37 food allergies or food intolerance. a
Stracciatella cheese, Roma tomatoes, green peas Whilst all care is taken in the preparation of food, traces may still be present FPRIVATE DINING ROOM

due to cross contamination.

15% PUBLIC HOLIDAY SURCHARGE APPLIES
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	Served with seasonal vegetables,
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	CHEF’S BUTTER CHICKEN (GFO)
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	steamed rice, flatbread

	SWEET CORN RISOTTO (V,GFO)
	Saffron, spinach, Stracciatella cheese, macadamia crumb

	ANGUS BEEF BURGER
	Melted cheddar, beef patty, caramelized onions, lettuce, tomato, chips

	CHICKEN PARMIGIANA
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	Menu
	SMALL
	LAMB SHOULDER CROQUETTES
	Truffle emulsion, cucumber salad
	CRISPY PORK BELLY
	Pomegranate dressing, cabbage & fennel slaw

	CAESAR SALAD (GFO)
	Cos lettuce, bacon, croutons, Parmesan, soft boiled egg, Caesar dressing                                              ADD CHICKEN           9

	CALAMARI (GFO) (AIM)
	Yuzu mayonnaise, rocket salad

	TORN BURRATA (V,GFO)
	Roma tomatoes, pine nut pesto, chili honey , toasted bread

	MUSHROOM ARANCINI (V)
	Truffle aoil, relish & Parmesan

	GARLIC BREAD (V)
	Tomato relish
	21
	21
	21
	20
	19
	19
	12



	Pasta
	GARLIC PRAWN LINGUINE (AIM)
	Chili, cherry tomato, parsley, pinenuts, parmesan, EVOO

	CREAMY CHICKEN & MUSHROOM
	Penne, mushroom cream, spinach, Parmesan

	PENNE PESTO PASTA (V)
	Stracciatella cheese, Roma tomatoes, green peas
	38
	38
	37

	SIDES
	DUCK FAT KIPFLER POTATOES (GFO)
	MEDITERRANIAN ROAST VEGETABLES (V,GFO)
	FRENCH FRIES, AIOLI (V,GFO)
	GARDEN SALAD (V,GFO)
	12
	12
	10
	10



	Sweets
	BERRY CHEESECAKE (V)
	Elderflower berries, berry coulis & strawberry ice cream
	STICKY DATE PUDDING
	Butterscotch sauce, vanilla bean ice cream (V)

	VANILLA CRÈME BRÛLÉE (V,GFO)
	Served with affogato ice cream

	TRIO OF ICE CREAM (V,GFO)
	Three scoops ice cream, wafers & kitKat pieces
	16
	16
	16
	15

	Keep up to date with Nautica or book your next event with us!
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