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Ortega Fish Shack & Bar 
Marinated olives $8.90
House-baked baguette, cultured butter $5.90
Clevedon Pacific oysters $4.50 each

Served natural with chardonnay vinegar & white soy ponzu

Or battered with tartare
Corn fed duck liver pate, pear & saffron chutney $18.90
Crayfish risotto, bisque, Kina butter, chervil $31.90 

House-cured & smoked salmon, Finnish mustard, crème fraiche, rye crisps, minted cucumber $21.90
Carrot & ginger soup, coconut foam, black garlic, parsnip crisps (vego) $17.90

Yellowtail kingfish ceviche, avocado, Vietnamese mint, lemongrass, scampi oil $24.90
Pan-fried prawn tails, garlic butter sauce, lemon, Italian parsley, house-made tagliatelle $22.90 
Tarakihi, Malaysian coconut gravy, pineapple salad, tamarind dressing $38.90
Gorgonzola tortellini, butternut purée, balsamic mushroom, Brazil nut, sage (vego) $32.90

Beef fillet, Café de Paris butter, fries $39.90
Groper, pomme purée, lardons, red wine jus, gremolata $38.90
Gurnard, fregola, nduja, pistou, confit fennel, mussels $38.90
Organic mixed leaf salad, merlot & tarragon vinaigrette $8.90
 
Jerusalem artichokes, goat cheese, toasted hazelnuts $9.90 
Shoestring fries, kimchi salt $8.90
Roasted broccoli, anchovy butter, breadcrumbs $8.90

Catalan crepes, orange caramel sauce, vanilla ice-cream $16.90

Excellent with a drop of Alvear Moscatel $11 glass $89 bottle
Spiced quince cake, Garage Project cereal milk stout ice cream, ginger snap, maple & stout syrup $16.90

Exceptional with the lovely Konrad Noble Riesling $11 glass $53 bottle
Chocolate mousse, bitter chocolate sorbet, beetroot & white chocolate ganache, pear, cocoa nibs  $15.90
A match made in heaven with Lustau Pedro Ximénez Sherry $12.5 glass $62 bottle
Selection of freshly-churned sorbets & ice cream, biscotti  $14.90

Coconut sorbet, salted caramel & pistachio ice cream, raspberry sorbet
Crying out to go with the Terra Sancta Mysterious white $12.50 glass $59 bottle
Ripened cheese served with fig & walnut compote (50 grams per portion) 
Bleu d’Auvergne- Auvergne, France $11.90 
Pico – Perigord, France $11.90
Cantal– Auvergne, France $11.90

Saint-Nectaire – Auvergne, France $11.90
Or a board with all four cheeses $39.90
Why not have with a glass of Graham’s 10 year Tawny Port $12 glass

