ENTREE

chargrilled flat bread (dfo, veo) 10

whipped ricotta and smoked tomato creme

rock oysters (gf, df) 30/60

appellation estuary rock oysters, noily
prat mignonette, lemon

grilled scallops (gpcs) (gfo) 15

nduja & seaweed butter, burnt lemon,
fried breadcrumbs

snapper ceviche (gf, df) 28
orange and grilled capsicum puree,
aleppo pepper, lemon

la stella burrata (gf) 22

spiced tomato sauce, dukkha and thyme
infused wild honey

MAIN

fish and chips (gfo, df) 34

crushed garden peas, tarragon mayo, lemon

fried fish sandwich (gfo, dfo) 28

battered market fish, lettuce, pickles,
tarragon mayo, sourdough

tomato and prawn mafaldine pasta 36
yamba prawn, confit garlic, bottarga

grilled barramundi (gf) 39
butterbean, sicilian olives, almonds,

preserved lemon, sauce vin blanc

garden pea and asparagus risoni
(v, gfo, dfo) 30

peas, asparagus, confit garlic, goats curd,
sunflower seed pesto

chicken souvlaki wrap (dfo) 22

spiced chicken, lettuce, tomato,
red onion, feta, tzatziki, chips

deckhouse ceasar (nf) 25 / 29
romain, white anchovies, parmesan,
garlic, croutons, bacon

+ chicken 10

potato scallops (gf, df) 22

sauce gribiche, sunflower seed pesto

southern calamari (df) 24

fried capers, oregano, roasted garlic mayo

morton bay bug cocktail (gf, df) 30

apple, avocado, tarragon mayo, lemon,
witlof, gem lettuce

id

deckhouse southern fried chicken 34

burnt pearl onions, pickles, lemon pepper,
sour cream dressing

deckhouse cheeseburger (dfo, gfo) 25
pickles, onion, american cheese,

burger sauce, brioche bun

add bacon 7

steak frites (gfo, dfo) 44
true north sirloin mbs2+, garlic and
herb butter, peppercorn jus, chips

SIDES

chips (gfo, df, v) 14

roasted garlic mayo

butter leaf salad (gf, df, v) 14
lemon and chardonnay vinaigrette

grilled baby broccoli (gf, v) 14

sunflower seed pesto, ricotta salata
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appellation estuary rock oysters,
noily prat mignonette, lemon

morton bay bug cocktail
apple, avocado, tarragon mayo,
lemon, witlof, gem lettuce
snapper ceviche

orange & grilled capsicum puree,
aleppo pepper, lemon

SHARED MENU

$68pp for minimum four guests

chargrilled flat bread
ENTREE
southern calamari
potato scallops
moreton bay bug cocktail
MAIN
grilled barramundi
deckhouse southern fried chicken

true north sirloin mbs2+

chips & salad
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SEAFOOD PLATTER Mt1p

$75pp for minimum two guests

grilled scallops

nduja & seaweed butter, burnt
lemon, fried breadcrumbs

southern calamari
fried capers, oregano, roasted garlic mayo

fried market fish

chips and salad

LITTLE ONES

market fish (gfo, dfo) 16
grilled or fried with chips and salad

deckhouse cheeseburger (gfo, dfo) 16
american cheese, tomato ketchup, chips and salad

grilled chicken (gfo, df) 16
served with chips and salad

chocolate brownie (gf) 6
salted caramel sauce

sorbet or ice cream (gfo, dfo) 6

selection of house made flavours

pu

(v) vegetarian (gf) gluten free (df) dairy free
(o) option available

a 10% surchage applies on sundays.
a 15% surcharge applies on public holidays.






