
CHIPS 12

rosemary salt, spicy mayo DF V 

MARINATED OLIVES 9 
citrus, chilli & herbs VG

BBQ PITA FLATBREAD 11 
Jingilli Olive oil & vincotto VG 
add  zucchini & herb dip +7 VG

MINI LOBSTER & SNAPPER ROLL 14ea 
Local lobster & snapper, warm brioche,  

mayonnaise, cos A 

APPLE & WALNUT SALAD 16 
cos & rocket, radish, Parmesan, walnut dukkah 

TIGER PRAWN TOSTADAS (2) 19 
Tiger prawns, lime, avocado, mango & jalapeno salsa A

CHAR GRILLED OCTOPUS SALAD 29 
Wedge Island Octopus, chorizo, crispy potatoes,  

kimchi-churri dressing GF DF A

POPCORN CHICKEN 20 
shichimi, bang bang mayonnaise GF 

BEETROOT & PEAR SALAD 21 
Bookara goat cheese, citrus, rocket,  

apple balsamic  V GF

MISO ROASTED EGGPLANT 25 
Half Eggplant, herb tahini, enoki mushrooms,  

chick pea crisps VG GFO

TWICE COOKED STICKY LAMB RIBS 26 
Chilli & honey glaze, preserved lemon gremolata GF DF

HALLOUMI BOWL 32 
Buffalo halloumi, pumpkin tahini, grains,  

chickpea, cucumber, pickled cabbage, 
tomatoes, pumpkin seed dukkah V GF

Swap out halloumi for BBQ quarter chicken +6 GF DF

BLUE MANNA CRAB PASTA 35 
Taglierini, chilli, garlic, basil, cream,  

& Jingilli olive oil I

PORK RAGU PASTA 33 
Tagliatelle tossed with house made 
pork & tomato ragu, Parmesan GFO

TEMPURA WHITING 34 
cos salad, tartare sauce, lemon, chips DF A

GRILLED LOCAL SNAPPER todays selection MP 
romesco, lemon, char-grilled winter vegetables GF DF A

BBQ HALF FREE RANGE CHICKEN 32 
harissa buttermilk, char-grilled broccolini GF

TRADEWINDS CHEESEBURGER 28 
milk bun, cheese melt,house aioli, pickles,  

bacon & chips

SLOW-ROAST LAMB SHOULDER 38 
Cumin yoghurt, burnt honey, pickled zucchini & 

crispy chickpeas GF

BBQ ANGUS RIB EYE 350G 59 
crispy potato skins, sauteed greens,  

chimichurri, red wine jus DF

BASQUE CHEESECAKE 16

roast quince, amaro syrup GF

DECADENT CHOCOLATE MOUSSE 18

Callebaut chocolate, blood orange, cinnamon creme GF

GF-gluten-free GFO-gluten-free option V-vegetarian VG-vegan VEO-vegan option

Food prepared in our kitchen may contain or come into contact with major allergens 
including milk, eggs, peanuts, tree nuts, wheat, fish, shellfish and soy. Please 

inform your server of any allergies before ordering. Not all ingredients are listed.

Seafood Origin: A-Australian I-Imported M-Mixed


