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ENTRÉE

Fresh O ysters  3 6/70
Champagne mignonette jel ly ,  salmon 
caviar,  lemon (df) (gf )

Fresh Cooked Prawns 2 8 
Marie Rose sauce,  lemon (df) (gf) 

G ri l led King Prawns 3 0 
Tomato butter,  lemon (gf)  

B roken B u rrata 2 6
Caramelised peach ,  rosé chardonnay 
dressing,  heir loom cherry tomatoes , 
cucumber,  pistachio (v)

S alt  ‘n’  Pepper S q uid 2 2  
Chipotle mayo (df)  

Corn Ribs  “ Elote” 1 8 
Citrus mayo,  Old Bay Cheezel  crumb, 
coriander,  l ime (v)

Chicken Wings 2 0 
Choice of smokey BBQ or buffalo sauce (gf)

PLATTERS 

Cru ise S eafood Platter  1 6 0
Butter-gri l led lobster,  seared scal lops ,  
salt  & pepper squid ,  beer-battered fish , 
fr ies ,  1/2 dozen oysters ,  k ing prawns , 
mussels  (serves 2-4 people)

KIDS MENU

Fish ‘n’  Chips  (df) 14  

Kids  B u rger 14  

Kids  Cheese Pizza 14  

Kids  H a m & Cheese Pizza 14  

Chicken S ch nitty  14

MAINS

Herb Confit  S a lmon 3 6
Wild r ice ,  cr ispy art ichokes ,  bl istered 
cherry tomatoes ,  salsa verde (df) (gf)

M ussels  & Frites  3 2 
White wine, garlic, parsley, crispy fries (df) 

Angus S ir loin  3 0 0 g  4 2  
House salad ,  fr ies ,  Café de Paris  butter,  jus  

G ri l led 1/2  Lobster  4 5
House salad, fries, tomato butter, lemon  

B eer B attered Fish 3 0 
Fr ies ,  lemon ,  secret tartare sauce (df) 

Cra b Pa ppa rdel le  3 6
Tomato,  chi l i ,  bisque,  salmon caviar 

S pinach & Ricotta Tor tel l in i  3 0 
Lemon butter,  stracciatel la ,  charcoal dust (v) 

Chicken Pa rmigia na 3 0 
Chicken schnitzel, prosciutto cotto, Napolitana 

sauce, fior di latte, house salad, fries

SALADS 
 

B lack C aesa r  S a lad 2 6 
Gril led chicken breast ,  cos ,  kale ,  
parmesan croutons ,  bacon crisps ,  soft  
boi led egg,  house black Caesar dressing

Cruise B owl*   2 2
Garl ic labneh ,  quinoa ,  roasted  
pumpkin ,  charred greens ,  spiced  
chickpeas ,  falafel  (v) 

+  GRILLED CHICKEN $7 

+  AVOCADO $4

G F  -  G LU T E N  F R E E ,  V  -  V EG E TA R I A N ,  VG  -  V EGA N ,  *  P L E A S E  A S K  O U R  STA F F  TO  M A K E  YO U R  M E A L  V EGA N .

 C R E D I T  CA R D  T RA N SACT I O N S  I N C U R  A  1 . 5%  S U R C H A R G E .  S U R C H A R G E  A P P L I E S  O N  P U B L I C  H O L I DAYS .



BURGERS

Cruise B u rger 2 6
Full -blood Wagyu patty,  lettuce, 
cheddar,  tomato,  pickles ,  potato bun , 
house sauce

S outhern Fried Chicken B u rger 2 6
Crispy hot chicken ,  slaw,  pickles ,  
house hot sauce,  potato bun

Vega n B u rger 2 4
Plant base patty,  vegan cheddar, 
vegan chipotle (vg) (df) 

ALL SERVED WITH CHIPS 

+  BACON +$2 

+  DOUBLE PAT T Y +$8

12”  PIZZA

M a rgherita  2 5 

Fior di  latte ,  fresh basi l  (v)

C a pricciosa 2 8  
Tomato,  f ior  di  latte ,  mushroom, 
art ichokes ,  ol ives ,  ham  

Prosciutto d i  Pa rma 3 0
Grana padano,  f ior  di  latte ,  rocket , 
prosciutto di  parma

Diavola  2 8 

Spicy salami ,  black ol ives ,  f ior  di  latte , 
f i re roasted capsicum 

+  GF BASE +$6 

+  VG CHEE SE +$6

+  BURRATA $10 E
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Roasted S piced C aul if lower  14 
House hummus, pomegranate dressing,  
spiced chickpeas, dukka, crispy kale 
(v) (gf) (vg) (df)

House S a lad 1 2 
White balsamic dressing (vg) (gf) 

G ri l led S onoma S ou rdough  6
(df)

B asket of  Rosema r y Fries  1 2  

wth aiol i  (v) (gf) (df)

B asket of  Sweet Potato Fries  14 
with chipotle mayo (df)

DESSERT

Cruise B a noffee 1 5 

Dulce de leche, fresh banana, 
Chantilly cream, chocolate  

Class ic  Cheeseboa rd 3 3 

Selection of Austral ian cheese,  
accompaniments  

Class ic  Affogato 1 2 
Espresso,  vani l la gelato  
+  SHOT OF LIQUOR +$10 
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