WOODY POINT SEAFOOD GRILL

MENU

OUR FooD
OUR PHILOSOPHY IS SIMPLE — WE USE ONLY THE FRESHEST SEASONAL PRODUCE AVAILABLE WITH A
PREFERENCE FOR LOCAL FARE SOURCING OUR PREMIUM SEAFOOD DIRECTLY THROUGH FISHERMEN
FROM AUSTRALIA’S BEST & MOST SUSTAINABLE FISHERIES.

OYSTERS
KOORINGAL MORETON BAY ROCK or
COFFIN BAY PACIFIC
NATURAL — ESCHALLOT & RED WINE VINEGAR 15.0/27.0
WAKAME & SALMON PEARLS 16.0/28.0
SMOKED BACON & GOAT’S CURD 16.0/28.0
CREAMED SPINACH & PANKO CRUMB 16.0/28.0

ENTREE
CHEF’'S SELECTION SHARE ENTREE PLATE * 25.0 PER PERSON
GRILLED MOOLOOLABA CHILLI PRAWNS, TOMATO, BASIL OIL* 20.0
ROAST QUAIL, TABOULEH, EGGPLANT JAM* 18.0
CRISP PORK BELLY, GREEN PAPAYA, CUCUMBER, PEANUTS, NAM JIM DRESSING 20.0
HERVEY BAY SCALLOPS, CAULIFLOWER PUREE, TRUFFLE OIL* 20.0
WARM BABY BEANS, FETTA, AVOCADO, ROASTED BABY BEETS & WALNUTS 17.0
TASSIE SALMON FISHCAKES, CORN SALSA, LIME AIOLI* 17.0

MAIN
SUMMER WHITING — BRIBIE ISLAND, QLD
TEMPURA, HAND CUT CHIPS, ROCKET SALAD, LIME AIOLI 28.0
BARRAMUNDI — BOWEN, QLD
ROAST PUMPKIN, GOAT’S FETTA, GREEN BEANS, MACADAMIA NUT CRUST 30.0
GOLD BAND SNAPPER — QLD
CRUSHED KIPFLER POTATOES, LEEK, ROCKET, SEMI DRIED TOMATOES 30.0
TASMANIAN SALMON — SOUTHERN OCEAN, TAS
NICOISE SALAD, OLIVE TAPENADE 30.0
GRILLED WEST AUSTRALIAN LOBSTER
YOUR CHOICE OF LEMON GARLIC BUTTER OR MORNAY
SERVED WITH RICE PILAF & STEAMED GREENS — HALF 30.0 / WHOLE 58.0

HAND PICKED MUD CRAB, SPAGHETTINI, CHILLI, LEMON & ROCKET 29.0
CONFIT DUCK, ROAST POTATOES, BOK CHOY, ROAST CAPSICUM & TOMATO JAM 29.0
CHAR GRILLED EYE FILLET OF BEEF, PRAWNS, POTATO CAKE, BEARNAISE SAUCE 32.0

SIDE — 6.0
CHIPS & AIOLI
ROCKET, PEAR, PARMESAN SALAD
BABY GREEN BEANS, LEMON, DILL, FETTA
GARLIC CHIVE POTATO MASH

DESSERT | CHEESE
CHEF’S SELECTION SHARE DESSERT PLATE® 15.0 PER PERSON
PAVLOVA, SUMMER FRUITS, PASSION FRUIT CREAM* 12.0
CHOCOLATE TART, CREAM ANGLAISE® 12.0
HONEY, PISTACHIO, APRICOT NOUGAT® 12.0
PANNA COTTA, FRESH RASPBERRIES® 12.0

SELECTION AUSTRALIAN CHEESE, DATE & WALNUT SALAMI, CRISP BREAD 13.0



