
Please ask us about any food allergies or dietary requirements. 

We proudly use local seafood where possible. Seafood dishes are labelled as:
[A] = Australian | [I] = Imported | [M] = Mixed Origin

W H A R F  3 5 0
B A R  &  R E S T A U R A N T

S N A C K S  &  S T A R T E R S S M A L L  P L A T E S

Bowl of Fries 
with wonton salt, kewpie mayonnaise 11

Sourdough 
with truffle salt butter and vinno cotto 13

Hiramasa Kingfish Crudo [A]
with pickled grapes, fennel, buttermilk dressing and chive oil 30

Smoked Salmon Rilletes
served cold with brioche crouts [M] 26

Twice Cooked Pork Belly 
with miso carrot and puy lentil ragout 30

Classic Boston Seafood Chowder
with sourdough [M] 28

Charcuterie
with cacciatore, Calabrese salami, serrano
ham, house pickles, sourdough and hummus

38

Vegetable Poké Bowl 
with brown rice, edamame, pickled vegetables,
sprouts, seaweed seasoning and kewpie mayonnaise

23.5

Grilled Calamari 
with green romesco and pickled vegetables [A] 30

Zucchini Flowers 
with chickpea batter, labna and walnut pesto 27

Love Local Signature Burger 
with Rangers Valley wagyu beef, Australian cheese, soft
milk bun, cos lettuce, tomato, in-house burger sauce + fries

27

Riverina Black Angus Tataki 
with Korean barbeque sauce, sesame kewpie,
house pickles, puffed grains and Japanese spices

29.5

Arancini Tomato 
with basil aioli and buffalo mozzarella 25

Pork Belly Bahn Mi 
with spiced pork, asian slaw, coriander 25

Beer Battered Fish + Chips 
with garden salad, tartare [A] 30

Korean Chicken Wings
with sesame, spring onions, gochujang mayonnaise,
sesame and puffed rice

21

all 16.5
Chicken Nuggets
with chips and salad

Kids

Fish + Chips [A]
with salad and tartare

Cheeseburger
with side of chips



S W E E T  P L A T E S

L A R G E  P L A T E S S I D E  P L A T E S

Potato and Semolina Gnocchi 
with pumpkin purée, pine nut butter, legumes and pecorino 31

Cos Wedge Caesar
with boiled egg, bacon, parmesan and croutons 19

Cheese Board 
with fresh and dried fruit and candied nuts 40

Sicilian Prawn Linguine
with chilli, tomato, garlic, parsley, lemon and olive oil [M] 34.5

Lamb Shank Tagine 
with roast vegetables, dates, cous cous, labna and mint pesto 40

Chicken Roulade
with serrano ham, pistachio, ricotta, sweet corn
purée and baby vegetables

40 Chocolate Pannacotta
with chocolate cookie and honeycomb crumb,
berries and vanilla bean crème fraiche

18

42Market Fish 
Please ask us about our current offering [A]

300g Riverina Black Angus Rump 
with truffle salt Kipfler potatoes and cos wedge 50

Grilled ‘Jacks Creek’ Wagyu Sirloin 
with pancetta and Jerusalem artichoke purée, grilled
asparagus, stuffed chestnut mushroom and Bordelaise sauce

70
Broccolini
with walnut pesto 17

Rhubarb Apple Crumble 
with Calvados anglaise and vanilla bean ice cream 19

Bowl of Fries 
with wonton salt, kewpie mayonnaise 11

Malt Cheesecake 
with dulce de leche, mascarpone and quince gel 19

Red Wine Poached Pear 
with cardamom ice cream 18

Please ask us about any food allergies or dietary requirements. 

We proudly use local seafood where possible. Seafood dishes are labelled as:
[A] = Australian | [I] = Imported | [M] = Mixed Origin

W H A R F  3 5 0
B A R  &  R E S T A U R A N T
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Please place your order at the bar.

Please ask us about any food allergies or dietary requirements. 

L U N C H
M E N U$30

Zucchini Flowers 
with chickpea batter, labna and walnut pesto

Chef’s Salad of the Day
ask the team about our current offer

Potato and Semolina Gnocchi 
with pumpkin purée, pine nut butter, legumes and pecorino

Grilled Australian Calamari 
with green romesco and pickled vegetables

Beer Battered Australian Fish + Chips 
with garden salad and tartare

Chicken Caesar
with cos, chicken breast, boiled egg, bacon, parmesan and croutons

Pork Belly Bahn Mi 
spiced pork, asian slaw, coriander and fries

Love Local Signature Burger 
with Rangers Valley wagyu beef, Australian cheese, soft milk bun,
cos lettuce, tomato, in-house burger sauce + fries

Includes your choice of Sydney Brewery beer, house wine, or a soft drink 
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P O O L S I D E
M E N U

Please ask us about any food allergies or dietary requirements. 

Please place your order from the QR code at your table.

Early 2026 Prices
↓

Charcuterie
with cacciatore, Calabrese salami, serrano ham, house pickles,
sourdough and hummus 36

Chicken Caesar
cos, boiled egg, bacon, parmesan and croutons 25

Grilled Calamari 
with green romesco and pickled vegetables 28

Beer Battered Fish + Chips 
with garden salad, tartare 28

Pork Belly Bahn Mi 
with spiced pork, asian slaw, coriander 23

Chef’s Salad of the Day
ask the team about our current offer 25

all 16

Chicken Nuggets
with chips and salad

Kids

Fish + Chips 
with salad and tartare

Cheeseburger
with side of chips

Bowl of Fries 
with wonton salt, kewpie mayonnaise 10

Korean Chicken Wings
with sesame, spring onions, gochujang mayonnaise, sesame and rice 19

25
Love Local Signature Burger 
with Rangers Valley wagyu beef, Australian cheese, soft milk bun,
cos lettuce, tomato, in-house burger sauce + fries
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Please ask us about any food allergies or dietary requirements. 

COLOUR ME IN ↓
↓ EYE SPY

All served with juice or soft drink, and vanilla ice cream with sprinkles for dessert.all 16.50
Chicken Nuggets
with chips and salad

Australian Fish + Chips 
with salad and tartare

Cheeseburger
with side of chips


