
V = Vegetarian, VG = Vegan, GF = Gluten Free.  Sample menu and subject to change. We cannot guarantee that certain 
products or ingredients (halal, nuts, gluten, dairy, etc.) will not be in our food, and we explicitly accept no liability in this 
regard. For serious food allergies you must make your own decisions on selecting meals. Our staff’s comments are only to 
assist you in making an informed decision.

Your choice of one of the following Tasting Boards to share between 2 people

Australian Cheese & Charcuterie Board - Bega Heritage Reserve Vintage Cheddar, King Island 

Brie, Berry’s Creek Tarwin Blue, Cured Meats, Olives, Basil Pesto and coarse ground Mustard

with Bread Sticks & Crackers (GF available)

Garden Antipasto Board - Spiced Roast Zucchini Dip, Seasonal Vegetable 

Batons, Crackers, Olives and Antipasto Vegetables (VG)

T A S T I N G  B O A R D

Cocktail  
Harbour Bar

One Cocktail of your choice from our Harbour Bar selection

One House Beverage of your choice - Beer, Wine or Soft Drink

F R O M  T H E  B A R 

Add to your dining experience from our onboard selection including modern 

Australian Tapas plates and a comprehensive Beverage Menu

L I K E  T O  G R A Z E  A  L I T T L E  M O R E ?


