
Clams & market f ish stew  37
prawns,  fennel  tomato & saffron broth,  soft  herb  

Angus sir loin 300g  39
 chimichurr i ,  red pepper ,  cress

Open steak sandwich  39
 chimi labneh,  caramelized onion,  rocket ,  f r ies 

House made Tipo 00 pasta  34
 roma tomato,  prawns,  chi l l i ,  spinach 

Shakshouka  29
 two eggs,  goat feta,  coriander with sourdough 

 Babaganoush  16
f i re-gr i l led bread  

Spanner crab omelette  26
cucumber,  chipotle jam, grana padano 

Pork souvlaki   26
preserved lemon,  cucumber salad,   tzatziki

Sand Daniel  prosciutto  23
pickled cornichon,  art ichoke,  f latbread

Heirloom beetroot  23
wasabi  mascarpone,  pine nut ,  basi l ,  orange oi l

H A R B O U R  S O C I E T Y  W I L L  T A K E  A L L  R E A S O N A B L E  E F F O R T S  T O  A C C O M M O D A T E  G U E S T S ’  D I E T A R Y  R E Q U I R E M E N T S .  H O W E V E R ,  W E  C A N N O T
G U A R A N T E E  T H A T  A N Y  M E N U  I T E M  W I L L  B E  A L L E R G E N  F R E E

D U E  T O  P O T E N T I A L  C R O S S  C O N T A M I N A T I O N  I N  O U R  K I T C H E N S  O R  F R O M  O U R  S U P P L I E R S .  I F  Y O U  H A V E  A N Y  D I E T A R Y  R E Q U I R E M E N T S  O R
A L L E R G I E S ,  P L E A S E  I N F O R M  O N E  O F  O U R  T E A M  M E M B E R S

P R I O R  T O  O R D E R I N G .  P L E A S E  D O  N O T  B E  O F F E N D E D  I F  O U R  T E A M  D E T E R M I N E S  W E ’ R E  U N A B L E  T O  S E R V E  Y O U  S A F E L Y .

T O  S T A R T

M A I N

D E S S E R T S I D E  

Iceberg wedges  14
pink onion,  butter  milk ranch 

Fried Agria potato  14
rosemary,  t ruff le salt

Caramelized brioche & butter pudding  19
whiskey,  vani l la yoghurt

Blackcurrant tart   19
blackcurrant curd,  swiss meringue

Express lunch $30

Choose a Main + a glass of beverage
                                                           (Value $20 and under)


