WINTER COCKTAIL LIST:

gy

RESTAURANT

AND BAR

Sex on the Deck Vodka. Orange juice. Lime juice. Cranberry juice $18
Mango Majito White rum. Mango nectar. Lime juice. Mint leaves. Simple syrup. Club soda $18
Headhunter Dfark rum. Light.rum. Blue curacgao. Lime juice. Pineapple juice. Simple syrup. $24
Bitters. Grenadine
Flying Dutchman Light rum. Cointreau. Lime juice. Simple syrup. Ginger ale. Orange $22
Classic Margarita Tequila. Cointreau. Simple syrup. Lime juice. Salt rim $18
H20 Golden Gaytime Baileys. Tia Maria. Butterscotch. Cream. Cocoa powder $22
Mocha Martini Fresh espresso. Cocoa. Vodka. Kahltua. Simple syrup $24
Strawberry Aperol Sour  Strawberry. Gin. Aperol. Campari. Lemon. Aquafaba. Agave $24
Blackberry Whiskey Sour Blackberries. Jameson whiskey. Aquafaba. Lemon. Simple syrup $22
Blue Hawaii White rum. Blue curagao. Coconut cream. Pineapple juice $24
Sticky Date Martini Spiced rum. Butterscotch schnapps. Date syrup. Aquafaba. Licor 43 $24
WINTER MOCKTAIL LIST:
Tropical Mango Fizz Mango nectar. Lime cordial. Soda $13
Pineapple Sunrise Pineapple juice. Soda. Grenadine $13
Virgin Mojito Lime juice. Mint leaves. Simple syrup. Soda $15
W I N E (ask to see our full selection of beverages)
WHITE WINE GLS BTL RED WINE GLS BTL
West Cape Howe Semillon Sauvignon $10 $42 Smith & Hooper Merlot $10 $42
Opawa Sauvignon Blanc $12  $44 Opawa Rose $14 $49
Cristobels Moscato $12  $44 Wirra Wirra Scrubby Rise Shiraz $14 $49
Smith & Hooper Pinot Grigio $14 $48 Sister's Run Cabernet Sauvignon $14 $49
Nautilus Estate Sauvignon Blanc - $59 Pencarrow Pinot Noir $16 $59
West Cape Howe Chardonnay - $65 West Cape Howe Book Ends - $65
Cabernet Sauvignon
SPARKLING WINE GLS BTL
Dunes And Greene Chardonnay Pinot Noir $15 -
Emily Redbank Prosecco - $45
Jansz Premium Cuvee Chardonnay Pinot Noir - $62
NON ALCOHOLIC BEVERAGES
Schweppes Ginger Ale & Schweppes Soda Water $4
Coca Cola, Coca Cola Zero, Schweppes Lemonade $4
Bundaberg Brewed Drinks Range $5
APANI Australian Still/Sparkling Mineral Water 500ml $7

COFFEE AND TEA FROM $4.00

RESTAURANT
AND BAR



RESTAURANT RESTAURANT
AND BAR AND BAR

SMALL SHARES MAINS

Five Spiced Pork Belly (gf/df) $40

Garlic and Herb Focaccia (v) $13 ) > o o
Smoked caper compound butter Burnt mandarin glaze. Miso zucchini noodle. Coconut and macadamia rice
Pan Seared Marinated Chicken Breast $36
Stuffed Mushrooms (v) $18 Carrot. Capsicum. Zucchini. Coriander. Cous cous. Pistachio. Spiced tahini yoghurt
Garlic. Cream cheese. Shallot
Locally Caught Market Fish (I) $38
Flatbread (vo) $16 Garlic. Chives. Pommes puree. Sandefjord butter sauce. Salmon roe
Honey balsamic eschalot. Smoked bacon. Ricotta Prawn and Chorizo Pappardelle (m) $40
Creamed garlic. Bell peppers. Spinach
Sticky Pork Belly Bites (df/gf) $22
Sesame. Snowpea tendril. Soy. Chilli. lime. Petite herbs Eggplant Moussaka (df/vg) $30
Panfried breads. Rosemary and thyme gremolata
Prawn and Chorizo Arancini (m) $23
Smoked romesco. Pecorino. Micro greens c H A R R EI] (S-I-E A K S) G F /'] F 0
Bundaberg Gingerbeer Battered Market Fish Goujons (gf/df)(m) $22 400g Wagyu Rump 6+ $52
Ginger coriander lime aioli
300g Rib Fillet Mb2+ $59
Handcut Chips (gf/dfo) $11 2509 Eye Fillet $55

Parmesan. Pepper mayonnaise. H20 seasoning
All steaks served with sweet potato puree, broccolini and your choice of sauce topper.

Aglio e Olio Mussels (1) 8ea—$20 16ea— $30 ,
Chilli. Garlic. Olive oil. White wine broth. House made sourdough Choice of Sauce
. Garlie. Clive ofl. Vhite wine broth. House made sourdoug - Confit mushroom with red wine demi glace — gf/df - Bundaberg rum & molasses gravy — gf/df

- Port pink pepper sauce - gf/df + Fermented chilli and shallot sauce — gf/df

Wagyu Potato Bombs (gf) $17

Spiced tomato jam

Fried Squid - (df/gf )(m) $15 S"]ES

Nam jim. Grilled lime. Arugula Grilled Zucchini (gf/df/vg) $10

. Miso chilli glaze. Onion crisps

Mediterranean Style Wagyu Meatballs $24

Spiced tomato salsa. Sourdough pangrattato. Shaved parmesan Steamed Greens (gf) $10
Pak choi. Green beans. Broccolini. Miso butter
Warm Sweet Potato Salad (gf/df/vg) $13

I_ARGE SHARES - MINlMUM 2 PEOPI_E Cashew cream. Pepita. Sage crisps

Carnivore Tasting Board $85pp n Es S E R'I'S

Chefs selection of a protein based small shares, mains and steaks
Warm Apple Tart Tatin $18

Seafood Share Board (m) $85pp Vanilla ice cream. Apple puree. Shortbread crumb

Chefs selection of our seafood dishes

' “r ! Banana Assiette — Banana 4 Ways (gf) $17

Banana and walnut pudding. Peel caramel. Peanut and banana semi-freddo. Dark chocolate banana crumble

E N T R E Es Cheesecake Stuffed Pappardelle $19
Strawberry cheesecake. House-made pasta. Chocolate soil. Strawberry compote

Prawn and Potato Gnocchi Sorrentina (I) $30 Warm Baklava Cigars $19

Sugo sorrentina. Buffalo burrata. Basil. Chilli oil Filo pastry. Pistachio. Walnut. Hazelnut. Honey. Grapefruit foam

Stuffed Canneloni (v) $25 Dessert Share Board $49

Pumpkin. Ricotta. Spinach. Cashew cream Pick 3 desserts to share on the board

Moo Samaeh, Wiite mie domi sauce $27 ENJOY A REFINED DINING EXPERIENCE AT H20 BAR & GRILL
WHERE COMFORT MEETS ELEGANCE!

SEAFOOD - (L)local (M)mixed (l)imported

Dietary guide: vg = Vegan, vgo = Vegan option, v = Vegetarian, vo = Vegetarian option, df = Dairy free, dfo = Dairy free
option, gf = Gluten free, and gfo = Gluten free option.

Please advise your server of any special dietary requirements

15% Public Holiday Surcharge

No BYO

Poached Atlantic Cod- (df/gf)(I) $27
Tom kha. Coriander oil. Shallot crisps. Watercress

Pan-Seared Scallops (gf)(l) $30
Confit lime. Smoked pork. Chives



