
Merimbula Pearls 4yr Darren Deeth, Superior Oysters_______________________________________7

Pambula Pearls 4yr Darren Deeth, Superior Oysters_________________________________________7

Organic Wapengo Rocks 3yr  Shane Buckley________________________________________________8

Merimbula Rocks 3yr James Wheeler, Wheeler Oysters________________________________________9

Merimbula Rocks 4yr Darren Deeth, Superior Oysters________________________________________9

Pambula Rocks 4yr Darren Deeth, Superior Oysters__________________________________________9

Fried Rösti, Tuna Belly, Horseradish Cream_______________________________________14ea

Empanada filled with Nannygai Collar & Sweet Peppers_____________________________14ea

Tasmanian Octopus Tostada, Mole & Tomatillo Salsa________________________________22ea

Bluefin Tuna Tostada, Avocado Cream, BBQ Tomato Salsa____________________________28ea

Hand Cut Crisps, Mussels Escabeche, Guindillas Jervis Bay,  NSW________________________26

Shishito Peppers stuffed with Tuna, Chimichurri Dylan, Newcastle Greens, NSW_____________28

Fried School Prawns, Curry Leaf & Lime Paul Aquilina, Hawkesbury River, NSW_______________28

Cuttlefish in Young Coconut Narooma, NSW_____________________________________________32

Line Caught Pink Snapper, Fresh & Preserved Cucumber, Sorrel, Rock Oyster Cream 
Leigh, NZ____________________________________________________________________________34 

Line Caught Wild Kingfish, Salted Tomato & Peach Vinaigrette, Bottarga 
Craig Lukey, Ulladulla, NSW_____________________________________________________________36

Yellowfin Tuna Tartare with Traditional Condiments Southseas Tuna, Bermagui, NSW_________42

BBQ Blue Mackerel, Fennel, Olorosso Sherry & Fresh Apricot Dressing 
Craig Lukey, Ulladulla, NSW_____________________________________________________________52

Southern Calamari, Ink Sauce, Salted Zucchini & Genovese Basil 
Alex Praja, Ulladulla, NSW______________________________________________________________56

Steamed Bar Cod, Roasted Beetroots, Hazelnut Tahini, Cherry Jam 
Anthony Heslewood, Busselton, WA_________________________________________________________62

Nannygai, Baby Sweet Corn, Macadamia Salsa Macha Anthony Heslewood, Busselton, WA________65

Please Note: Sunday Surcharge of 10% applied to final bill. 15% applied on Public Holidays



GROTTO /"      "/

a small cave, the kind of place

where you feel comfortable, cozy

& protected from the harsh

realities outside.

10% Service Fee applied to final bill for groups of 8 or more

SELECTION MENU

130PP

Selection of House Made Conservas

Hand Cut Potato Crisps & Bottarga

Yellowfin Tuna Tartare with Traditional Condiments

Southern Calamari, Ink sauce, Salted Zucchini & Genovese Basil

Steamed Bar Cod, Roasted Beetroots, Hazelnut Tahini, Cherry Jam

Fig Leaf Soft Serve, Caramel Sauce, Honeycomb

ADD ONS

  Oyster  from 7pp

Shishito Peppers stuffed with Tuna, Chimichurri  28

Line Caught Wild Kingfish, Salted Tomato & Peach Vinaigrette, Bottarga  36


