
Our Sydney Rock Oyster offering changes weekly, all sourced directly from the estuaries.

We store and serve the oysters at the optimal temperature, around 11˚C and always

shucked to order. Served with Vermouth Mignonette, Lemon and Hot Sauce.

Mister Grotto Reserve Adi Pinkerton, Sandingroove Oysters__________________________________7

Pambula Pearl 4yr Darren Deeth, Superior Oysters__________________________________________7

Merimbula Rocks 3yr James Wheeler, Wheeler Oysters________________________________________8

Merimbula Rocks 4yr Adi Pinkerton, Sandingroove  Oysters____________________________________8

Hand Cut Crisps & Bottarga_________________________________________________________12

Wild Kingfish Collar & Sofrito Empanada __________________________________________ 16ea

Bluefin Tuna Tostada with Avocado  & Salsa Macha___________________________________22ea

Whole Baby Abalone & Sauce of its own Liver Joel Gilby, Stanley, TAS__________________ 28ea

Selection of House made Conservas__________________________________________________36

Padrón Peppers stuffed with Bluefin Tuna Sausage, Pickled Salsa & Aioli____________30

Salad of Confit & Raw Bonito, Globe Artichokes & Piquillo Peppers Forster, NSW_ ______34

Raw Bluefin Tuna, Vinaigrette of Wollombi Frsh Yuzu & Fingerlime  Kaybeanna, Eden, NSW__ 36

Selection of Sashimi &   Condiments________________________________________________52pp

BBQ Live Pipis, Sauce of Nettles & Green Asaparagus, Sugar Snap Peas,
Laminated Flat Bread  Yamba,  NSW _____________________________________________________  65 

Chipotle Grilled Flathead, & Fried Saltbush Coffs Harbour, NSW  ________________________ 65

350g Bluefin Tuna Steak, Café de Australia Street Butter, Matchstick Potato
Kaybeanna, Eden, NSW _________________________________________________________________  130 

Bowl of Ginger Steamed Short Grain Rice____________________________________________12

Salad of Leaves & Radishes_________________________________________________________14

All of our fish is caught in Australian Waters (A) unless otherwise specified

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 Crisps

Raw Bluefin Tuna, Vinaigrette of Wollombi Frsh Yuzu & Fingerlime

BBQ Live Pipis, Sauce of Nettles & Green Asparagus, Sugar Snap Peas
& Laminated Flat Bread

Chipotle Grilled Flathead & Fried Saltbush

Salad of Leaves & Radishes

‘Tres Leches’ Milk Cake with Custard & Yuzu Jam

ADD ONSADD ONS

  Oyster  from 7pp

Padrón Peppers stuffed with Bluefin Tuna Sausage, Pickled Salsa & Aioli  30

Bluefin Tuna Tostada with Avocado & Salsa Macha  22

Coconut Soft Serve with Spiced Quince & Rum Caramel  20


