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PELICANO

Wednesday to Saturday - 5pm till late

Executive Chef Jose Saulog

COCKTA

SIGNATURE SPRITZ

Hugh Go ...oooooiiiii 18
Rhubi Mistelle, Strawberry, Vanilla, Prosecco

Pelimomne ........coovviiiii 18
Peli-Celo, Elderflower, Citrus, Prosecco

CampP ALY .o 18
Campari, Orange, Saffron, Prosecco

EastState ..o 18
Aperol, Passionfruit, Citrus, Prosecco

My PalOmar .......cooooviiiiiiiiee, 18

Aperol, Tequila, Pampelle, Salted Grapefruit
Soda

Crodino........ooviviiiiiiiicee 16
Non Alcoholic Bittersweet Spritz

SIGNATURE

Pelicano Margarita.............c.cooeviiiiniinn.n. 22
Tequila, Peli-Sec, Roast Pineapple,
Jalapeno, Citrus

Bayswater 8 ..ot 22
Belvedere Vodka, Vanilla, Passion Fruit,
Aperol,Pineapple, Citrus

Tusculum Boulevard................................. 22
Red Mill Coconut, Rum, Pineapple Oleo, Citrus,
Basil

Coffeeand TV ... 22
Aged Rum, Espresso, Hazelnut, Cacao, Vanilla

Frozen Charms ....................cooiiiiiiiiin, 22
Belvedere Vodka, Peli-Celo, Lemon Sorbet,
Mint,

AcrossthePond....................ocoo. 22
Mezcal, Rhubarb, Strawberry Sorbet, Citrus

FOOD

CAVIAR

Signature Oscietra Caviar................. 130/230 (308 / 508)
Flat bread, créme fraiche, chives, eschallots

ANTIPASTI

Warm marinated olives.......coovviiiiiiiiiiiiiiiiiiinnnnenn.. 5
Fried bread.......cooviiiiiiiiiiiiiii i 4/pp
Home Made Foccacia.......ccevveiiiiiiiiiiiiiinnnnn.. 5/Pp
Vannella stracciatella........ccooeeiiiiiiiiiiiiiinniiiiiiieneeeeeaenn. 8
Pino’s Nduja......ceceeiiiiiiiiiiiiiiiiiccccceeeecc 8
Pelicano SCArPetta ..ueuuuuuceeeeeiirieiieiiiiiiiiiiireeeeeeeeeeeeeeenns 10
EVOO, anchovies, capers, dill, shallots, chives, garlic, mustard, lemon
Catabrian anchovies.......couuuueeriiiiiiieniiiiiiiiene e 10
Tuna tartare, piquillo, Alto lemon olive oil................... 12
Octopus terrine, potato, salsa verde.......c.ccevvuvennennn. 10
Wagyu bresaola.........cooovviiiiiiiiiiiiiii 12
16-month San Danielle Prosciutto .........cc.ceevveinnenn.. 8
L.P smoked mortadella..........cceevrimmimiiiiiiiennnnneeecieennnnnne. 8
Grilled king prawns, lemon & nduja butter............... 16
FLATBREAD/PIZZA

Patate, Dutch cream potato, gorgonzola ................... 26
Margherita, tomato, basil, mozzarella ..................... 26
King prawn, chilli, garlic, parsley.......ccccevviiiiiiiiiin. 32
Mortadella, stracciatella, pistachio ........ccevviviennne... 30
Diavola, sopressa, nduja, honey, fior di latte .............. 30
OSCIELIA CAVIAT . .etiiiiinieeeeeeiiiieeeeeteiieeeeeeeeneeeeeeanaeeeeaeeens 80

Smoked rainbow trout, potato, creme fraiche, chives

PASTA & SECONDI

Rigatoni, pesto primavera .......cceeeeeeveineennnnenn.. 20/26
Spaghetti alla vongole, clams, chilli, garlic.......... 26/34
Linguine, king prawn puttanesca.........c..ceeeeeene... 26/32
Mafaldine, Moreton Bay bug, bisque, caviar ........ 80/150
Grilled market fish, salsa verde ........coevvvviininennnnn. 38
Wagyu cut of the day, jus ...coovviiiiiiiiiiiiiiiiiien 40
CONTORNI

Lettuce, giardiniera, lemon dressing........coccevvueennennn. 8
Grilled vegetable, pistachio salsa verde.................... 10
French fries.......cocoviiiiiiiiiiiiiiiiiii 8
DOLCI

BN A0 13 1] | DN 15
Y0 i <) 4 I 8/16°
Tartoftheday ....coovviiiiiiiiiiiii s 15

A discretionary 10% service charge is applied to all tables of 6+ guests. A standalone 10% pricing surcharge applies on Sundays & Public Holidays.
Our menu contains allergens and is prepared in a kitchen that handles nuts.



