
    

A.P Bakery Baguette	 10
Lard Ass cultured butter 

House Roasted Spiced Nuts 		  9

Warm Citrus Marinated SA Olives	  12

Oysters  (A)			   7.5ea
Champagne Mignonette

Caviar Bump  (I)		           			   30ea
BR Oscietra Tradition

Olasagasti Anchovy en croute  (I)	 14ea
Garlic cream, parsley

Duck Liver Parfait en croute 		  10ea
Cornichon, chives  

Beef Tartare en croute		  16ea
Cornichon, caper, shallot, egg yolk dressing, fried brioche

Spinach Manchego Croquette   			   8.5ea
Lemon

Salt Cod Croquette  (I) 		  9.5ea
Tarragon mayonnaise

Scotch Egg					     18ea
Sauce piquante

Lamb Sausage Roll				    19
Mojo rojo ketchup
(Available until 4pm daily)

Charred Peppers	 19
Garlic, sherry vinegar glaze

Hiramasa Kingfish Tartare (A)	 26
Pink lady, preserved lemon, French radish, fine herbs,
smoked salmon roe, lemon dressing 

Charcuterie	 37
Gruyère, pork duck terrine, duck liver parfait, saucisson,
pickles, A.P Bakery baguette

Salad Niçoise				    32
Preserved tuna, peppers, green beans, kifpler, quail eggs,
lemon, olives, white anchovies, fine herbs,
Acetaia Ducale vinaigrette

Salad Lyonnaise      	 32
Scarola, speck lardons, gem, red onion pickles,
poached egg, Comté, French dressing, pepperberry

Tagliatelle 		  40
White asparagus, pecorino, black pepper, fried bread crumbs

Spaghettini  (A)		  44
Goolwa pipis, Muscadet, parsley, lemon butter, bottarga

Bucatini  (A) 				    42
King prawn, vodka, birds eye chilli, confit garlic, pomodoro     

Rigatoni				    41
Duck red wine ragu, pecorino, citrus gremolata  

Prawn Sandwich  (A)				    28
Cultured butter, Maire Rose

Lobster Roll  (I)				    30
Iceberg, lemon spiced Marie Rose, Aleppo pepper 

Fried Fish Burger  (A)			   29
Crumbed trout, pickles, Aleppo mayonnaise, 
fries or leaf salad

Roast Chicken Roll	 29
Comté pickled onions, remoulade, fries or leaf salad 

DD Cheeseburger 	 30
Sour pickles, fries or leaf salad

Roast Cauliflower		           	   42
Purée de légumes, lima bean fricassée, peas, caper leaf,
raisins, almonds, fine herbs      

King Rainbow Trout  (A)			   42
Cauliflower remoulade, lemon, EV olive oil

Josper Roasted Bannockburn Chicken 	 39
Pan sauce, fries or leaf salad 

DD Chicken Schnitzel	 39
Pomme purée, parmesan, chicken pan sauce, lemon

Steak Frites, Pinnacle Grass-fed Sirloin MBS2+ 250g  	 63
Café de Paris, red wine pan sauce, fries or leaf salad

Riverina Grain-fed Rump MBS2+ 250g	 40
Red wine pan sauce, fries or leaf salad

Leaf Salad			   16
Tarragon, Chardonnay vinaigrette

Broccolini			   17
Toasted flaked almonds, beurre noisette 

DD Fries			   16
Aleppo mayonnaise

Profiterole		  22
Hazelnut ice cream, passionfruit caramel

Valrhona Chocolate Cake 	 23
Vanilla crème anglaise

DD Ice Cream Sundae	 21
Valrhona chocolate sorbet, vanilla bean 
ice cream, salted caramel popcorn, whipped 
cream, milk chocolate sauce 

Scoops	 7ea
Ice cream - Vanilla bean / Hazelnut
Sorbet - Passionfruit / Chocolate

Dark Chocolate Truffle	 8ea
Raspberry pâte de fruit

Cheese	
Butter milk lavosh, muscatels, quince paste	
1 piece 		  19
3 piece 		  35
5 piece			   48

THE DRY DOCK 
Public House and Dining Room

Menus are subject to seasonal change. Our menu contains allergens and 
is prepared in a kitchen that handles nuts, shellfish, gluten. Whilst all 
reasonable efforts are taken to accommodate guest dietary requirements, 
we cannot guarantee that our food will be allergen free.

Groups of 8 or more will incur an 10% service 
charge (Monday to Saturday). A surcharge of 10% 

will apply on Sundays and 15% on public holidays. 
Credit and debit cards incur a surcharge of 1.5%.


