
 

finefish was born from a deep seated passion to provide sensational food using only the highest 

quality Australian seafood in a relaxed and fun atmosphere. 

The menu and wine list are constantly evolving to best showcase market availability, seasonality and 

sustainability of produce. 

Enjoy your meal! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Fully Licensed & BYO Wine Only (Monday to Thursday) 

American Express Surcharge 2.75%, Public Holiday Surcharge 10% 

10% Service Surcharge applies for group bookings of 10 or more 

Please be advised that finefish will take all due care with allergies but will not accept any responsibility 



Entrees 

 
Freshly Shucked Oysters 

caramelised palm sugar, mango, crispy eschallots or natural 3.5 ea 

 

 

Tuna Tartare 

ginger, soy, wakame, sourdough crisps 26 

 

 

Char Grilled King Prawn Salad  

nham jim, green papaya, coconut, pomelo 22 

 

 

Spanner Crab Tofu 

black pepper miso, wood ear mushrooms, onion sprouts 23 

 

 

Polenta Crusted Scallops 

sorrel beurre blanc, watercress, trumpet noir  24 

 

 

Ceviche of Snapper 

sweet potato, lime, ancho chilli, royal quinoa 23 

 

 

Grilled Octopus Salad 

fennel, pomegranate, fried haloumi 20 

 

 

 

 

 

 



Mains 

 

Oven Baked Ocean Trout 

sumac, tahini yoghurt, walnuts, sesame leaf 33 

 

 

Crispy Skin Toothfish 

prawn, asian greens, rice dumplings, sour plum vinaigrette 35 

 

 

Crumbed Eastern School Whiting 

brinjal pickle, yellow lentil purée 31 

 

 

Pan Roasted Barramundi 

Jerusalem artichoke, pinenuts, currants, sage 34 

 

 

Fish & Chips  

battered flathead, hand cut chips, mushy peas, tartare sauce 32 

 
 
Sides 

Green Beans 

confit garlic, eschallots 9 

 

Crushed Kipfler Potatoes 

caramelised Spanish onion, chilli salt 9 

 

Spinach Salad 

pear, toasted almond, parmesan, broccolini 9 

 

Mixed Leaves 

lemon and olive oil 8 

 

French Fries 8 



Desserts 

 

Warm Chocolate Tart 

salted peanut, strawberries, ricotta  14 

 

 

Coconut Panna Cotta    

mango, kaffir lime, basil seeds   14 

 

 

Seasonal Berries 

passionfruit curd, meringue, sweet pastry, vanilla bean ice cream 14 

 

 

 

Dessert Wine 

 

Forrest Estate Botrytised Riesling 2005 

Marlborough NZ, 375ml 11 glass 46 bottle 

 

 

 

 


