THE BOAT BAR
ézNACK MENU

HOUSEMADE FOCACCIA (V) $8
Lard Ass smoked, cultured butter

MARINATED OLIVES (V,VG,GF) $8
citrus and anise myrtle

OYSTERS (GF) each $5
finger lime, cucumber & lemon-thyme dressing

POTATO ECCLAIR

potato roll, scallop ceviche, each $9
coriander, chilli jam

ANCHOVIES each $7
sweet lemon puree, brioche, mustard cress

FRIED WHITEBAIT $16
preserved lemon mayonnaise, za'atar

JAMON SERRANO (GF) $12
pickles, mustard cress

WOOD FIRED KING PRAWNS (GF) $25
hummus, tarragon, crispy garlic, za’atar
STRACCIATELLA (V,GF) $19
roasted beetroot, orange, lemon thyme

treacle & caraway dressing

ROASTED CAULIFLOWER (V,GF) $16
kale, pine nuts, currents, baba ganoush

ROCKET SALAD (V,GF) $14
toasted walnuts, mint, honey,

white kunea, pecorino

FRIES $12

LA ROUGE TALLEGIO
creamy tallegio cheese, walnut & espresso cake, $18
fresh honeycomb, truffle oil

THE QUEENSCLIFF HOTEL
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