
Woody Point Seafood Grill

Menu

Friday 23rd – Sunday 25th July 2010

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

Pacific - Coffin Bay, SA | Sydney Rock - Wallis Lake, NSW

Natural – eschallot & red wine vinegar 15.0/27.0

Wakame & flying fish roe 16.0/28.0

Smoked bacon & goat’s curd 16.0/28.0

Creamed spinach & panko crumb 16.0/28.0

Entrée

Chef’s selection entrée plate * 22.5 PER PERSON

Sweet corn & scallop soup, basil oil 13.0

Grilled Mooloolaba chilli prawns, tomato, rocket oil* 20.0

Roast quail, nut rice, minted yoghurt* 18.0

Rabbit Ragu orecchiette, roast pumpkin & baby spinach 18.0 / 28.0

Spring Bay (Tas) scallops, cauliflower puree, creamed leeks, panko crumb* 20.0

Deep fried zucchini flower stuffed with crab, goat’s cheese & spinach* 18.0

Main

Tempura Whiting – Bribie Island, Qld

Thai style salad, peanuts, coriander, fried shallots & chips 29.0

Pan-fried barramundi – Bowen, Qld

Macadamia nut crust, roast pumpkin, goat’s fetta, green beans 32.0

Pan-fried gold band snapper – Qld

Celeriac puree, asparagus, potato, chive & prosciutto croquetas 32.0

Seared Tasmanian salmon – Southern Ocean, Tas

Tuscan white bean stew, roast cherry tomatoes, rocket oil 32.0

Grilled Moreton Bay Bugs

Your choice of Lemon garlic butter or Mornay

Served with nut rice & steamed greens 38.0

Seafood orzo – lobster, bugs, prawns, scallops, tomato, saffron broth 32.0

Duck, mushroom & pea pie, potato mash, jus 31.0

Char grilled eye fillet of beef, prawns, potato cake, béarnaise sauce 33.0

Sides – 6.0

Chips & aioli

Rocket, pear, parmesan salad

Baby green beans, lemon, dill, fetta

Garlic potato mash, chives, truffle oil

Dessert | Cheese

Chef’s selection dessert plate* 16.0 PER PERSON

Eton Mess, strawberries, blueberries, passionfruit* 13.0

Vanilla bean tart, local strawberries & rhubarb* 13.0

Baklava - apricot, walnut, frozen nougat 13.0

Apple & quince crumble, cream anglaise* 13.0

Warm Chocolate & pistachio bread & butter pudding, ice cream* 13.0

Affogato – espresso, ice cream & Frangelico 12.0

Selection of Australian cheese, quince paste, crisp bread 18.0

- Pyengana Cheddar, Tas

- Willow Grove Dynasty Blue, Vic

- Gympie goats cheese, Qld


