TIDE 22
TABLE

TO START

Kinkawooka mussels garlic, chilli, tomato sugo, basil, grilled sourdough
Chilled Shark Bay prawns island sauce, brioche bun
Albany rock oysters with chilli garlic sauce
Crispy fried calamari spicy dust, kalamata olive mayonnaise

Fremantle Octopus sherry vinegar escabeche, baby carrots, and fennel pods

MAIN
Cervantes rock lobster half, sobrasada butter
French fries
Endive salad witlof, cos lettuce, radish, pickled beetroot
DESSERT

Green lemon tartlet, torched meringue, berries, mango gelato

DRINKS

Gage Roads Selection (Hazy IPA, Yeah Buoy, Side Track, Single Fin)
1840 Rose
Supernatural Pinot Noir - Light Red
Stray Society - Chilled Red
Sandalford Sauvignon Blanc Semillon
Sandalford Chardonnay
Forest Hill Estate Riesling
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