
 

 

  

Friday-Sunday Seafood Specials 

 
Fresh Unpeeled Prawns w/ spicy cocktail sauce 

6 x $25     12 x $46  

 

Natural Oysters w/ shallot vinaigrette dressing 

6 x $23    12 x $42 

 

Seafood Platter - designed for 2-3 people to share 

Grilled octopus, chilli garlic dusted calamari,  beer 

battered fish fillet, 6 x unpeeled prawns,  

6 x oysters, salad, chips & condiments   $95 

 

Add: A bottle of Villa Calappiano Pinot Grigio      

                                                                        $135 
 

Grazing 
 

Chilli Garlic Dusted Calamari  w/ spicy mayo  

(DF/GF)   $23 
 

Lamb Skewers w/ souvlaki seasoning, pita 

bread & salad  (3 pieces) $25 
 

Truffle Mushroom Arancini w/ truffle aioli & 

grated parmesan (4 pieces) (V)   $20 
 

Crumbed Fish Taco w/ shredded iceberg 

lettuce, pico de gallo & creamy cilantro & 

lime salsa (2 pieces)  $24 
 

Grilled Octopus w/ romesco, roasted cherry 

tomatoes, olives, cucumber & lemon  $26 

 
Salads 

 

Caprese Salad w/ grilled radicchio, heirloom 

tomatoes, burrata, olives & fresh basil in an 

olive oil & balsamic dressing   $27 
 

Smoked Chicken Salad w/ rocket, pears, 

candy walnuts & parmesan w/ mustard 

vinaigrette   $28 

 

 

 

 

 

  

 

 
10% Members Discount Applies 

 

10% Surcharge on Public Holiday 

                      

 

Skiffies Parties - Celebrate at Skiffies on our 

Private Rigging Deck 

Inquire at the Bar or call 9932 4600 Ext 2 

OR 

Zest Waterfront Venues - Private premium 

functions, award winning cuisine 

& 5-star service                                               

Call 9932 4600 Ext 3 
 

 



 

 

 

 
 

Bistro Classics 
 

250g Grain Fed Scotch Fillet MBS-2 w/ potato 

puree, charred broccolini & your choice of 

red wine, peppercorn or truffle jus   $45 
 

Crispy Skin Salmon Fillet w/ roasted 

vegetables, romesco & tomato salsa  $38 
 

Classic Panko Crumb Chicken Schnitzel w/ 

steak fries, salad & lemon aioli   $26 

*make it a parmi   $5 
 

Tempura Battered Fish & Chips w/ house-

made tartare sauce (DF)   $28 
 

Wagyu Beef Burger w/ oak lettuce, tomato, 

Swiss cheese &, homemade burger sauce w/ 

chips   $26 

GF Bun Available add  $3 

 

Seafood Marinara w/ squid ink linguine 

calamari, prawns, fish, mussels, cherry 

tomatoes & fresh herbs  $38 
 

Crispy Pork Belly w/ cauliflower puree, apple & 

fennel slaw topped w/ pork jus $38 
 

 
 

 
 

 

 

 
 
 

Desserts 
 

Home-made Sticky Date Pudding w/ 

butterscotch sauce & vanilla ice-cream  $15 
 

Blueberry Cheesecake w/ berry compote $15 

 

Trio of Sorbet – please ask staff or check 

blackboard for today’s flavours  

 

Affogato  $8 
 

Affogato w/ Liqueur  $17 

 

Sides 
 

Steak Fries w/ ketchup   $11 
 

Chargrilled Broccolini w/ romesco 

sauce & flaked almonds   $14  
 

Garden Salad - mixed leaves, 

cucumber, tomato, radish, balsamic 

reduction   $12 
 

Confit Garlic & Truffle Bread $10 

 

Kids Meals   
(12 years & under) 

 

Chicken Schnitzel & Chips   $13 
 

Cheeseburger & Chips   $13 
 

Battered Fish & Chips   $13 
 

Vanilla or Chocolate Ice-Cream w/ 

chocolate sauce & sprinkles   $8 

 

 
10% Members Discount Applies 

 

10% Surcharge on Public Holiday 

                        

 
 

 


