
 
 

 
S M A L L E R  

 

GARLIC BREAD (V) (NF) 

Crunchy ciabatta 

8.5 

ROCK OYSTERS CHILLED  

(GF) (DF) (NF) 

Half dozen / Full dozen 

Red wine vinegar, red onion and chives 

23.5 / 45 

SPLIT KING PRAWNS (GF) (NF) 

Simply grilled with seaweed garlic butter, 

petite Szechuan and coriander salad. 

25.5 

BEETROOT SALAD (V) (GF) 

Baby beetroot, baby spinach, candy 

walnuts, goat’s curd, aged balsamic 

15 

CHARCUTERIE PLATTER (NF) 

(share platter for 1-3 guests) 

18 month cured prosciutto, air dried 

bresaola, morello cherry duck liver 

parfait, accompanied with toasted 

sourdough, EVO, branston pickle, onion 

jam, pickled spanish chilies, tarragon 

charred artichokes and roasted 

mushrooms with goats curd 

19.5 
 
 
 
 
 
 

 

 

M A I N  

 
CORONA BATTERED FISH  

(MSC CERTIFIED FISH) (DF) (NF) 

Fat chips, garden salad, lime  

and tarragon aioli 

26 

AGED GRASS-FED 300GM 

PORTERHOUSE (GF) (NF) 

Forest mushrooms, sweet potato chips, 

basil green peas, peppercorn jus 

29 

KING SALMON FILLET (GF) (NF) 

Smoked black pepper and onion puree, 

charred corn, asparagus, herb salad 

27 

CAJUN SPICED CHICKEN BREAST  

Panzanella salad, preserved lemon  

and fennel herb yoghurt 

25.5 

PLOUGHMAN’S SANDWICH  

(V) (NF) 

Sliced green apple, cheddar cheese,  

cos lettuce, onion jam, Bavarian mustard 

on ciabatta served with mixed salad 

19 

SEAFOOD PASTA (NF)  

Mussels, scallops, king prawn,  

squid ink ribbon pasta, chilli, garlic  

& chardonnay cream sauce 

28 

 

“The view food is simple, uncomplicated and honest. It is bright, fresh and delicious. 

All you have to do is choose, sit back and relax and take in the view”  
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S I D E S  

 
FAT CHIPS (V) (NF)  

Chipotle aioli 

8.5 

BROCCOLINI (V) (GF) (DF) (NF) 

Garlic, chili and tossed in olive oil 

8.5 

ROCKET SALAD (V) (GF) (DF) 

Pear, walnuts, aged balsamic 

8.5 

 

 
K I D S  M E N U  

 
CRISPY FRIED CHICKEN STRIPS  

AND CHIPS  

Tomato sauce 

10.5 

HAMBURGER AND CHIPS  

Tomato sauce 

10.5 

FISH AND CHIPS 

Citrus herb mayo 

10.5 

 

 
 

D E S S E R T  
 

CHOCOLATE TORTE  

Honeycomb, cherries, vanilla gelato 

15 

PASSIONFRUIT SEMI FREDDO 

Blueberries, rose petals and  

coconut ice-cream 

15 

HAZELNUT PARFAIT  

Vanilla fairy floss, nougat, banana 

15 

 

  
K I D S  D E S S E R T  

 
THE ICE-CREAM SUNDAE 

Vanilla ice-cream, chocolate fudge  

sauce, cookies, marshmallows,  

banana and sprinkles 

6 

CHOCOLATE DELIGHT  

Chocolate torte, vanilla ice-cream,  

chocolate sauce and snakes 

6 

 
 
 

 
 

F O R  A G E S  1 4  A N D  U N D E R  
A L L  K I D S  M E A L S  S E R V E D  W I T H  C A R R O T  A N D  C U C U M B E R  S T I C K S  

(V) Vegetarian (may contain egg, dairy products and/or honey) 
(GF) Gluten Friendly (DF) Dairy Friendly (NF) Nut Friendly  
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W I N E  L I S T  

 
S P A R K L I N G  G L S / B TL  

WOLF BLASS BILYARA SPARKLING  

South Australia 

8 / 38 

SEPPELT FLEUR DE LYS 

South Eastern Australia 

45 

CHANDON VINTAGE BRUT 

Victoria 

58 

W H I T E  G L S  /  B T L  

LINDEMANS BIN 85 PINOT GRIGIO 

South Eastern Australia 

9.2 / 40 

WOLF BLASS BILYARA 

CHARDONNAY 

South Eastern Australia 

8 / 35 

 

 
B E E R  &  C I D E R  

 
4 PINES INDIAN PALE ALE / 9.5 

4 PINES KOLSCH / 9.5 

CROWN LAGER / 9 

FAT YAK / 9.5 

CORONA / 9.5 

CASCADE PREMIUM LIGHT / 7 

BULMERS CIDER / 9 
 
 
 

 

W I N E  L I S T  
 

HARTOGS PLATE SEMILLION 

SAUVIGNON BLANC 

South Eastern Australia 

8.5 / 37  

 

R E D  G L S  /  B TL  

PENFOLDS RAWSONS SHIRAZ 

South Australia 

8 / 38 

T’GALLANT JULIET PINOT NOIR 

Victoria 

9 / 45  

WOLF BLASS RED  

CABERNET MERLOT  

South Australia 

9.2 / 42 

R O S É  

T’GALLANT FOUNDATION ROSÉ  

Victoria 

10 / 48 

 

S P I R I T  &  M I X E R  
 

1 0  
 

JACK DANIELS 

SMIRNOFF VODKA  

GORDON’S GIN 

JIM BEAM BOURBON 

BUNDABERG RUM 

JOHNNY WALKER RED LABEL  
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C O L D  B E V E R A G E S  

 
WATER 

Mount Franklin Sparkling & Still  

4.5 

JUICE 

Orange, Apple 

5.5 

SOFT DRINKS 

Coke, Coke Zero, Diet Coke,  

Sprite, Lift, Fanta 

5.5 

CASCADE PREMIUM DRINKS 

Lemon Lime & Bitters, Ginger Beer,  

Apple Isle Sparkling, Dry Ginger Ale,  

Tonic Water, Soda Water 

5 

 
 
 
 

 
 
 
 

 
 
 
 
 
 
 
 

H O T  B E V E R A G E S  
 

GENOVESE COFFEE SELECTION 

Cappuccino, Flat White, Latte, Mocha,  

Long Black, Espresso, Chai Latte 

4.5  

HOT CHOCOLATE  

4.5 

ADD 

Decaf Coffee, Soy & Almond Milk 

0.5  

 
 

 

www.epicure.com.au 
 

@EPICURE.FINE.CATERING 
 

@theepicurefoodies 

 

“Enjoy the little things in life, for one day you’ll look back and realise they were the big things.” 
— Kurt Vonnegut 


	MAIN
	Corona Battered Fish  (MSC certified Fish) (df) (nf)


