
BEETROOT & GIN CURED SALMON (2 PCS)                                            16
Homemade Flatbread,  Beetroot  Hummus,  Pomegranate & Pink Pepper,  Pistachio*

OCEAN TROUT CORNETTE  9
House smoked trout,  Geraldton Wax salsa,  Whipped creme fraiche,  Smoked Balsamic Cream

KING CRAB TACO  9
Spicy Tomato and Coriander,  Avocado Mousse *

CAESAR SALAD TARTLET                                                                 12
Smoked Kingf ish,  White Anchovy,  Baby Cos let tuce,  Conf i t  Garl ic  emulsion,  Parmesan,  Bacon 

KINGFISH CEVICHE   15
Pickled Fennel ,  Orange Ponzu,  Shiso *

TUNA TARTARE  15
Avocado mousse,  Blood l ime & yuzu Kosho,  fr ied crouton *

PRAWN KATSU   15
Crumbed Prawn, Betel  leaf ,  Toragashi  remoulade,  Davidson plum gel 
* 
CANADIAN SCALLOP  11
Caul i f lower Cream, Macadamia,  Black Truff le  *

SNAPPER CROQUETTE (2 PCS)                                                                  9
Smoked Jalapeño and Miso Emulsion 

FISH’N CHIPS  22
Seared Murray Cod,  Potato Gal let ,  Miso Beurre Blanc,  Lemon Verbena Vinaigrette & Herb oi l  *

PINCHY’S LOBSTER ROLL  20
Chi l led Canadian Lobster,  Butter,  Let tuce,  Mayo,  Pinchy’s  Seasoning,  Chives,  Lemon *

FISH PIE  20
Market  F ish,  Jerusalem Art ichoke,  Bisque,  Tarragon and Pear and Herb Salad.

HAND CUT TRUFFLE FRIES  14
Parmesan,  Black Truff le  Aiol i  * 
 
WHITE CHOCOLATE PARTAIT            14

MADE BY SEA MENU

CARD PAYMENTS MAY INCUR A SURCHARGE.
PLEASE BE ADVISED THAT A 10% SURCHARGE APPLIES ON SUNDAYS & 15% ON PUBLIC HOLIDAYS
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MADE FRIENDLIER MENU

CHARRED CAPSICUM CRISP  14
Char gr i l led Capsicum, Pumpkin & Horseradish Puree,  Cucumber,  Vegan Crisp,  Sea Grapes *

CARROT CORNETTE  8
Carrot  Tartare,  Ja lapeño Salsa,  Wasabi  Mayo

SPICED TOFU TACO   8
Spicy Tomato and Coriander,  Avocado Mousse *

CAESAR SALAD TARTLET  11
Light  smoked Celer iac,  Conf i t  Garl ic  emulsion,  Baby Cos let tuce,  Capers and Vegan Parmesan
 
WHITE FUNGI CEVICHE   14
Pickled Fennel ,  Orange Ponzu,  Shiso *

BEETROOT TARTARE  14
Slow roasted Beetroot,  Nori  Croutons,  Avocado Salsa *

LEEK CROQUETTE  (2 PCS)  9
Vegan Parmesan,  Herb Oi l 
 
TOFU’N CHIPS  17
Si lken Tofu,  Potato Gal let ,  Vegan Miso Beurre Blanc,  Lemon Verbena and Chi l l i  Gel ,  Herb oi l  *

LION’S MANE MUSHROOM ROLL 18 
Charred Mushroom, Pinchy’s  Seasoning,  Lemon *

HAND CUT TRUFFLE FRIES  14
Vegan Black Truff le  Aiol i  *

CARD PAYMENTS MAY INCUR A SURCHARGE.
PLEASE BE ADVISED THAT A 10% SURCHARGE APPLIES ON SUNDAYS & 15% ON PUBLIC HOLIDAYS
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* REGARDING ALLERGENS PLEASE SEE OUR FRIENDLY STAFF


