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Green Beans with Fried Garlic Butter $14
Summer Garden Vegetables $14
Classic Mashed Potato $14
Potato Fries $14

Potato Wedges with Sour Cream and Sweet Chili Sauce $14
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THE OPERATORS’ SWEET ENDINGS

Native Nuts gf $18

Lemon Verbena, Macadamia, Olive Oil Coconut

Signature Cheesecake gf $18
Baked Cheesecake, Mango, Meringue Kisses

Weiss Parfait gf $16

Mango, Creme Fraiche, Vanilla

Gaytime $16

Caramel, Vanilla, Malt, served in Coupes

Signature 32-Layered Chocolate Cake $35
Valrhona 53% Hukambi Chocolate Crémeux and Coffee Infused Chocolate
Sponge served with Valrhona Azélia Chocolate Sauce and Fresh Whipped Cream

Cheese Platter $38
Woombye Brie Cheese, | 8-month Grana Padano, Aged Cheddar,
Quince Paste, Dried Muscatel, Marinated Olives, Crackers and Lavosh

Classic Affogato $14

Hot Espresso poured over Vanilla Ice Cream

Gelato or Sorbet $8
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Marinated Olives $8
Citrus Zest, Oregano, Garlic, Chili

Herb and Garlic Bread $12
Cultured Butter, Confit Garlic and Herbs

Fried Hawkesbury River Calamari $22
Sichuan Pepper, Garlic Flakes, Fermented Chilli Aioli

Korean Yangnyeom Chicken df $22
Spicey Fried Chicken Bites, Sesame, Peanut Crumble

LIGHT BITES

Sydney Rock Oysters Mignonette gf, df

Half Dozen $38
One Dozen $72

Hiramasa Crudo gf, df $28
Raw Kingfish, Lime, Yellow Pepper,
Tomato Salsa and Crispy Sweet Potato

Woagyu Beef Bresaola gf $28
Meredith Goat Curd, Melon and Baked Parmesan

Fullerton Summer Salad v $26
Seasonal Green leaves, Grilled Stone Fruit, Fresh Berries,
Caramelised Walnuts, Lemon Dressing and Coconut

Zucchini Ribbons v $26
Grilled Haloumi, Shaved Zucchini, Green Beans,
Semi-Dried Tomato, Honey Thyme Citrus Dressing
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v vegetarian gf gluten-free df dairy-free ve vegan




FULLERTON FAVOURITES

Fullerton Caesar Salad gf $22
Gem Lettuce, Free-Range Egg, CrispyBacon,
Aged Parmesan and Sourdough Croutons
Add Chicken Breast $8
Add Grilled Tiger Prawns $14

Chicken Satay gf, df $28

Ketupat, Cucumber, Spicy Peanut Sauce

Fullerton Sydney Seafood Laksa $38
Tiger Prawns, Scallop, Fish Cake, Quail Egg,
Bean Curd and Rice Vermicelli Noodles

Singapore Inspired Chicken Curry $38
Chicken in Spicy Coconut Gravy, Achar,
Fragrant Rice and Pappadum

The Fullerton Burger $36
200g Wagyu Beef Patty, Caramelised Onions,
Lettuce, Tomato, Pickled Cucumber, Cheddar Cheese,
Mayonnaise and Mustard

The Fullerton Club $36
Triple Decker Sandwich of Grilled Chicken Breast,
Smoked Bacon, Free-Range Egg, Lettuce,
Tomato and Mayonnaise and served with Fries

Spaghetti Bolognese $34
Minced Beef, Rich Tomato Sauce, Fresh Herbs

Fresh Catch of The Day Fish & Chips $35

Crispy Battered, Potato Fries, Tartare Sauce, Fresh Lemon
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v vegetarian gf gluten-free df dairy-free ve vegan
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LARGE PLATES

Fresh Catch of The Day MP
Please ask our stdff for today’s special

Wagyu Short Brisket df $48

Slow Braised Beef, Butternut Pumpkin,
Garden Vegetables, Jus and Pickled Mushrooms

Miso-Glazed Hiramasa Kingfish  $52
Simmered Daikon and Dashi Butter

Spaghetti and Chili Garlic Prawns $38
Wild Spinach, Burned Tomato, Chili, Garlic and Parsley

Butternut Pumpkin Risotto v, gf $28
Arborio Risotto, Roasted and Pickled Pumpkin,
Toasted Pepita Seeds and 24-month-old Parmesan

THE POSTMASTERS GRILL

Barramundi 200g $38
Humpty Doo, Northern Territory

Portoro StriploinMBS 4+ 250g $68

Riverina, New South Wales

Black Angus Grain Fed Rib Eye 300g $58

New South Wales, Riverina

Berkshire Pork Cutlet 250gr $42
Byron Bay, ethically raised in The Hinterland

Crispy Double Cooked Chicken Thigh 200g $38
Hunter Valley, New South Wales

Lamb Eye Loin 200g $48

Riverina, New South Wales

Select One Sauce : Red wine Jus, Mushroom Sauce,
Green Peppercorn Jus, Chimichurri or Café de Paris Butter




