THE

Tilbury



smad plates

SYDNEY ROCK OYSTER (East33, Merimbula) champagne mignonette (GF DF)

HOUSE ROASTED SPICY NUTS (GE V)

HOUSE MIX SICILIAN OLIVES chilli, rosemary, orange (GF DF V)

SHOESTRING FRIES nori sea salt (GF, DF, V)

CRISPY CALAMARI & PRAWNS flash fried served with lemon & saffron aioli (DF)

PANKO ZUCCHINI FLOWER (2pc) herb ricotta, chilli, basil aioli, honey comb (V)

TURMERIC CHICKEN SKEWERS (2pc) carrot purée, mixed leaves, red onion, charred flatbread
HIBACHI-GRILLED HALLOUMI SKEWER cyprianna halloumi, chilli honey, sesame seeds, lemon (GF)
PAPRIKA PRAWN TORTILLAS (3pc) grilled prawns, avocado, coriander, tomato, jalapefo (DF)

DELI PLATE mortadella, coppa, whipped ricotta, thyme honey, marinated olive,
pate de champagne terrine, guindilla pepper, grilled sourdough (GFO)

G- leaneds

CRAB & LOBSTER SLIDERS (2pc) blue swimmer crab, lobster, lemon aioli, chives, salmon roe, toasted brioche
CHEESE BURGER wagyu beef, house burger sauce, american cheese, zuni pickle, nori salt fries
CHICKEN PANINI crispy chicken schnitzel, calabrian chilli mayo, pesto, rocket, grated parmesan

STEAK FRITES 200g true north rump MB2+, nori salt fries, café de Paris butter

aessedl

CINNAMON SUGAR CHURROS (V) (3pc) chocolate dip

7 each
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