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entree

breads

smoked cheese long john 4.9
Grilled garlic, parsley on toasted bread

proscuitto long john 9.9
Warm proscuitto, olive oil and preserved lemon on toasted bread

trio of mini bread loaves 8.9
Pumpkin and sweet potato

Wild mushroom and garlic with parsley
Spinach and danish fetta

grazing plates

Salt's grazing plate for two/four (2p) 34.9 (4p) 66.9
Chargrilled vegstables, seafood, cured meats and cheess with dips and bresds

sky plate 21.9
Duck shank with hoisin sauce

Chicken wingets with honey soy
Chargrilled quail with lemon and parsley.

land plate 22.9
Lamb kebabs with raita

Beef kebabs with teryaki sauce
Kangaroo kebabs with chill plum
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sea plate 26.9
Chargrilled prawn skewer with coconut chill
Chargrilled octopus skewer with chill plum
Chargrilled fish skewer with almond garlic aioli

Salts oyster platter (5 oysters of each) 44.9
Chill, lime and coriander

Bacon and dark shiraz sauce

‘Spinach topped with puf pastry

Bloody Mary

entrees

dips plate 13.9
A selection of dips served with chill lemon olives and bread

vegetable spring rolls 13.9
Served with roasted capsicum dipping sauce

duck and vegetable spring rolls 15.9
Served with hoisin & shallot dipping sauce

prawn and crab fritters 16.9
Served with spring onion 8 lime dipping sauce

natural oysters 18.9
Local oysters stacked on rock salt with lime & lemon syrup.

oysters lilpatrick 22.9
Local oysters served with double smoked bacon and dark shiraz sauce.

squid () 16.9 (m) 22.9
5.4, local squid lightly dusted, fried and tossed in Manuka smoked salt

green salad 9.9

Mixed leaf, red onion, lemon & chill olives, cherry tomatoes with danish fetta
OR ADD:

Chargrilled chicken tenderloins 14.9

Chargrilled quail 16.9

Chargrilled prawns 22.9

mixed leaf salad 7.9
With sliced roms tomatoes, danish fetta and olive ol lemon dressing




