ENGINE ROOM

BAR

Please be aware that all food items ordered will be served as a single course. If you'd like to enjoy starters or
desserts, we recommend placing those orders separately, either before or after ordering your mains.

BAR MENU

Sourdough [dfo] with fresh cultured butter and pepper berry salt | 10
Sydney rock oysters [gf, df] with hibiscus-infused mignonette (1/2 dozen) [a] | 42
Marinated olives [vg, gf, df] selection of Australian and Italian olives, lemon zest, chilli| 12
Traditional Greek fava dip [vg, gfo, df] pickled onion, capers, crudités, sourdough | 16
Wagyu bresaola on toast brie cream, cured eqg yolk & honey | 14 each
Croquettes of the week served with horseradish mayo 3pcs | 24
Fried fisherman's plate [gf, df] selection of calamari, school prawns and whitebait [m] | 28
Hiramasa kingfish crudo [gf, df] black vinegar dressing, coriander, fermented chilli [a] | 28
Chips [vg] with aioli | 12

LUNCHTIME FAVOURITES
Saturday & Sunday 12pm-4pm

Halloumi burger [v] onion rings, bush tomato chutney, curry leaf mayo, chips | 26
Wagyu beef burger [gfo] American cheese, onion, tomato, lettuce, kewpie mayo, BBQ sauce, chips | 28
Parmesan & herb crusted chicken schnitzel with salad & chips | 28
Beer battered fish & chips tartare sauce, lemon [i] | 28
Butter lettuce salad [vg, gf, df] lettuce, cherry tomatoes, pickled onion, sliced radish,
avocado, green goddess dressing | 20
+ Smoked salmon [gf, a, df] | 7 + Grilled chicken [gf, df]|7 + Halloumi[v, gf]1|7 + Tofu [vg, gf, df]|6

KIDS MENU

Battered fish [df] with chips or vegetables [i] | 18
Chicken tenders [df] with chips or vegetables | 18
Cheesy Pasta [v] | 15
Kids ice cream [dfo] vanilla, chocolate or mango sorbet | 8

DESSERTS

Chocolate marquise [v] anglaise & cocoa nib tuille | 18
Passionfruit & lime mousse tart [vg, gf, df] with pineapple compote | 18
Coconut & lime pannacotta [vg, gf, df] mango & tapioca pearls | 14
Apple tart tatin (baked on order) [v] with vanilla Chantilly | 16
Cheese plate cheese selection, assorted crackers and accompaniments (2pcs) | 21 (3pcs) | 29

v - vegetarian | vg - vegan | df - dairy free | gf - gluten free | o - optional
seafood country of origin: m — mixed | | — imported | a — Australian
Your safety is our priority. While we make every effort to accommodate all allergy requests, we cannot guarantee a completely allergen-
free environment. Please inform your server of any allergies, and we will take every precaution to meet your needs. Sunday surcharge of
10% and a public holiday surcharge of 15% applies. 10% service charge applies for groups of 10 or more.



