


FLATBREAD - VG
Olive Oil, Dukkha

WARM SOURDOUGH - DF | VG
Olive Oil, Balsamic, Pea Pesto

GARLIC & CHEESE COB ROLL - V

OYSTER TASTING PLATE - GFO 
4 Oysters, Oyster Shell Vodka (15mL), Pickled Cucumber, Rye Sourdough,
Smoked Fetta - (18+ ONLY)

OYSTERS - HALF DOZEN - GF/DF
Natural or Kilpatrick

CRISPY TARGIN CALAMARI - GF
Chorizo Salsa, Mayonnaise, Fresh Lemon

THAI GREEN PRAWN SKEWERS - GF
Tom Yum Mayo, Green Papaya Salad

HERVEY BAY BAKED HALF SHELL SCALLOPS - GF 
XO Butter, Fried Enoki Mushroom, Togarashi Seasoning, Sweet Soy

SHELLFISH RAVIOLI
Three Cheese Sauce, Gremolata, Fine Herbs

CRISPY PORK BELLY - GF
Korean BBQ, Pickled Daikon, Tempura Nori

PUMPKIN RISOTTO CAKE - GF | DF | VG
Pea Pesto, Dukkha, Pepita, Parmesan, Red Elk, Pickled Radish

TEMPURA ZUCCHINI FLOWER - GF | DF | VG
Spiced Beetroot & Potato Filling, Eggplant Chutney, Coconut & Mint Sauce

SEAFOOD CHOWDER GFO
Cream, Smoked Cod, King Prawns, Scallops, Mussels w/ Crusty Bread Roll

HOT SEAFOOD TASTING SHARE PLATE
Kilpatrick Oysters, Baked Scallops w/ XO Butter, Crispy Calamari, 
Thai Green Prawn Skewers, Fresh Lemon & Dipping Sauces

SMALL PLATES
12

15

17

36

36

20

22

28

25

22

22

20

25 SML
35 LGE

110

DF - Dairy Free | DFO - Dairy Free Option | GF - Gluten Free | GFO - Gluten Free Option
V - Vegetarian | VG - Vegan | VGO - Vegan Option

Surcharge of 10% applies on Sundays & Public Holidays | 1% Surcharge on ALL Credit Cards | Please note we do not split bills



SIDES

250GM NOLAN’S SCOTCH FILLET - GF
Smashed Potato, Roasted Mushrooms, Wilted Greens, Truffle & Bone Marrow Butter

500GM NOLAN’S RUMP - GF
Pommes Frites, Pickled Egg Salsa Verde, Dianne Sauce

FISH OF THE DAY - GF 
Caramelised Leeks, Onion Soubise, Kipfler Potato, Lobster Bisque, Herb Crumb

PASTRAMI SPICED CORNED PORK BELLY - GF
Mustard Veloute, Au Gratin Cauliflower Blossom, Baby Cress, Pickled Radish

CONFIT DUCK MARYLAND - GF | DF 
Parsnip Puree, Roasted Baby Vegetable, Orange, Pickled Radicchio

PARMESAN & HERB BREADED VEAL MEDALLIONS
Creamed Polenta, Saltimbocca Butter, Greens, Marsala Sauce

PRAWN LINGUINE 
Speck, Heirloom Tomato, Basil Cream Sauce

POTATO GNOCCHI - GF | DF | VG
Parsnip Puree, Roasted Mixed Mushrooms, Wilted Greens, Cashew Parmesan, Truffle Oil

HOUSE BATTERED FISH OF THE DAY 
Garlic Aioli, Pont Neuf Potatoes, Green Olive Salsa Verde

SEAFOOD PLATTER (PRE ORDER ONLY) 
Local Market Prawns, Oysters, Moreton Bay Bugs, Battered Market Fish, Warm Black
Mussels, XO Butter Half Shell Scallops, Crispy Targin Calamari, Prawn Twisters, Curly
Potato Fries, Lobster Mornay (1/2 Frozen Western Australia), Fresh Fruit & Condiments

MAINS

SEASONAL GREENS, OLIVE OIL - GF | DF | VG
 
SMASHED CHAT POTATO - GF

ORANGE, ROCKET, PICKLED RADICCHIO SALAD - GF | DF | VG

SHOESTRING FRIES - GF
Truffled Parmesan, Targin Salt

49

58

48

42

48

44

44

42

42

199

15

15

15

15

DF - Dairy Free | DFO - Dairy Free Option | GF - Gluten Free | GFO - Gluten Free Option
V - Vegetarian | VG - Vegan | VGO - Vegan Option

Surcharge of 10% applies on Sundays & Public Holidays | 1% Surcharge on ALL Credit Cards | Please note we do not split bills



DESSERT & FORTIFIED

SOMETHING SWEET
VANILLA CREME BRULEE - GF
Chai Tea Gel, Shortbread Crumbs

STICKY DATE PUDDING
Bourbon Caramel, Pecans, Vanilla Bean Ice Cream

CHOCOLATE PAVE- GF
Toasted Meringue, Raspberry, Chocolate Soil

FIG & ALMOND TART- GF | DF | VG
Vanilla Bean Ice Cream, Rhubarb Compote

CHEFS SELECTION OF ICE CREAM
Fresh Berries, Chocolate Soil, Rhubarb Compote

NOAH’S AFFAGATO
Coffee Shot, Vanilla Ice Cream, Chocolate Shard
add Choice of Liquor

CHEESE OF THE DAY
Muscatels, Apricot Paste, Lavosh Crisps

SELECTION OF 2 CHEESES
Muscatels, Spiced Nuts, Apricot Paste, Lavosh Crisps

D E  B O R T O L I  S H O W  M U S C A T

D E  B O R T O L I  N O B L E  O N E  

G A L W A Y  P I P E  T A W N Y  P O R T  

P E N F O L D S  G R A N D F A T H E R  P O R T  

1 7

3 2

1 3

2 3

18

18

18

18

18

18

18

28

DF - Dairy Free | DFO - Dairy Free Option | GF - Gluten Free | GFO - Gluten Free Option
V - Vegetarian | VG - Vegan | VGO - Vegan Option

Surcharge of 10% applies on Sundays & Public Holidays | 1% Surcharge on ALL Credit Cards | Please note we do not split bills



L I T T L E  N O A H ’ S

HOUSE CHEESEBURGER
w/ Ketchup & Fries

CHICKEN SCHNITZEL - DF
w/ Chips & Salad or Veg

BATTERED FISH & CHIPS
w/ Chips & Salad or Veg

LINGUINE - V
Tomato Sugo & Shredded Mozzarella

INCLUDES A WAFFLE SUNDAE DESSERT

0 - 1 2 Y R S  -  1 8
1 3 - 1 6 Y R S  -  2 5

DF - Dairy Free | DFO - Dairy Free Option | GF - Gluten Free | GFO - Gluten Free Option
V - Vegetarian | VG - Vegan | VGO - Vegan Option

Surcharge of 10% applies on Sundays & Public Holidays | 1% Surcharge on ALL Credit Cards | Please note we do not split bills



SET MENU
MAIN & DESSERT $69 | ENTREE & MAIN $74 | ENTREE, MAIN & DESSERT $89

INCLUDES A GLASS OF HOUSE WINE | PLEASE ADVISE STAFF WHEN ORDERING

MAIN

DESSERT

DF - Dairy Free | DFO - Dairy Free Option | GF - Gluten Free | GFO - Gluten Free Option
V - Vegetarian | VG - Vegan | VGO - Vegan Option

Surcharge of 10% applies on Sundays & Public Holidays | 1% Surcharge on ALL Credit Cards | Please note we do not split bills

250GM NOLAN’S SCOTCH FILLET - GF
Smashed Potato, Roasted Mushrooms, Wilted Greens, Truffle & Bone Marrow Butter

FISH OF THE DAY - GF 
Caramelised Leeks, Onion Soubise, Kipfler Potato, Lobster Bisque, Herb Crumb

PASTRAMI SPICED CORNED PORK BELLY - GF
Mustard Veloute, Au Gratin Cauliflower Blossom, Baby Cress, Pickled Radish

CONFIT DUCK MARYLAND - GF | DF 
Parsnip Puree, Roasted Baby Vegetable, Orange, Pickled Radicchio

PARMESAN & HERB BREADED VEAL MEDALLIONS
Creamed Polenta, Saltimbocca Butter, Greens, Marsala Sauce

POTATO GNOCCHI - GF | DF | VG
Parsnip Puree, Roasted Mixed Mushrooms, Wilted Greens, Cashew Parmesan, Truffle Oil

VANILLA CREME BRULEE - GF
Chai Tea Gel, Shortbread Crumbs

STICKY DATE PUDDING
Bourbon Caramel, Pecans, Vanilla Bean Ice Cream

CHOCOLATE PAVE- GF
Toasted Meringue, Raspberry, Chocolate Soil

FIG & ALMOND TART- GF | DF | VG
Vanilla Bean Ice Cream, Rhubarb Compote

CHEFS SELECTION OF ICE CREAM
Fresh Berries, Chocolate Soil, Rhubarb Compote

CRISPY TARGIN CALAMARI - GF
Chorizo Salsa, Mayonnaise, Fresh Lemon

THAI GREEN PRAWN SKEWERS - GF
Tom Yum Mayo, Green Papaya Salad

SHELLFISH RAVIOLI
Three Cheese Sauce, Gremolata, Fine Herbs

CRISPY PORK BELLY - GF
Korean BBQ, Pickled Daikon, Tempura Nori

PUMPKIN RISOTTO CAKE - GF | DF | VG
Pea Pesto, Dukkha, Pepita, Parmesan, Red Elk, Pickled Radish

SEAFOOD CHOWDER - GFO
Cream, Smoked Cod, King Prawns, Scallops, Mussels w/ Crusty Bread Roll

ENTREE



B R O W N  B R O T H E R S  O R I G I N S  P R O S E C C O
K i n g  V a l l e y  V I C

P I R I E  N V  T R A D I T I O N A L  M E T H O D E  B R U T
T a m a r  V a l l e y  T A S

G L A N D O R E  B L A N C  D E  B L A N C  C H L O E
H u n t e r  V a l l e y  N S W

M O E T  &  C H A N D O N  N V  B R U T  I M P E R I A L
F R

SPARKLING

WINE LIST

1 1

1 4

 4 5

 6 4

 9 0

 1 8 0

WHITE
BROWN BROTHERS MOONSTRUCK PINOT GRIGIO
King Val ley VIC

INNOCENT BYSTANDER PINOT GRIS
Yarra Val ley VIC

BROWN BROTHERS ORIGINS SAUVIGNON BLANC
Tamar Val ley TAS

BROWN BROTHERS MOONSTRUCK MOSCATO
King Val ley VIC

VIDAL SAUVIGNON BLANC 
Marlborough NZ

TEMPUS TWO CHARDONNAY
Hunter Val ley NSW

MARGAN FORDWICH CHARDONNAY
Hunter Val ley NSW

TYRRELLS SEMILLON
Hunter Val ley NSW

TYRRELLS SPECIAL RELEASE VERDELHO
Hunter Val ley NSW

GLANDORE WHITE LABEL FIANO
Hunter Val ley NSW

GLANDORE PINOT GRIS
Tumbarumba NSW

DE BEAUREPAIRE SEMILLON SAUVIGNON BLANC BILLET DOUX
Rylstone NSW

DE BEAUREPAIRE CHARDONNAY LA COMTESSE  
Rylstone NSW

CORDUROY WATERVALE RIESLING
Adelaide Hi l l s  SA

1 0

1 3

1 1

1 0

1 5

1 1

1 4

1 2

1 2

1 2

1 4

1 5

1 8

 3 9

 5 0

 4 5

 4 5

 6 5

 4 5

 7 5

 6 0

 5 0

 5 5

 5 5

6 0

7 0

8 5



G L A N D O R E  W H I T E  L A B E L  R O S E
H u n t e r  V a l l e y  N S W

H E C H T  &  B A N N I E R  R O S E
P r o v e n c e  F R

C O R D U R O Y  A D E L A I D E  H I L L S  S A N G I O V E S E  R O S E
A d e l a i d e  H i l l s  S A

ROSE
1 3

1 7

1 4

 5 5

 8 0

 6 0

RED
M A C L E A N  V I N E Y A R D  W I L D E R N E S S  R O A D  S H I R A Z
H u n t e r  V a l l e y  N S W

T A M A R  R I D G E  P I N O T  N O I R
T a m a r  V a l l e y  T A S

D O L S  P I N O T  N O I R
Y a r r a  V a l l e y  V I C

T Y R R E L L S  S P E C I A L  R E L E A S E  C A B E R N E T  S A U V I G N O N
H u n t e r  V a l l e y  N S W

T Y R R E L L S  S P E C I A L  R E L E A S E  S H I R A Z  P I N O T  N O I R
H u n t e r  V a l l e y  N S W

B R O W N  B R O T H E R S  1 8 8 9  M E R L O T
H e a t h c o t e  V I C

B R O W N  B R O T H E R S  M O O N S T R U C K  S H I R A Z
H e a t h c o t e  V I C

T H O R N - C L A R K E  S A N D P I P E R  S H I R A Z
B a r o s s a  S A

G L A N D O R E  T E M P R A N I L L O  2 0 2 3  H I L L T O P S
B a r o s s a  S A

D E  B E A U R E P A I R E  P I N O T  N O I R  PERCEVAL
R y l s t o n e  N S W

1 2

1 5

1 5

1 5

1 0

1 0

1 3

1 5

1 7

 5 0

 6 5

 8 0

 7 0

 7 0

 4 5

 3 9

 5 4

7 0

 8 5

DESSERT & FORTIFIED
D E  B O R T O L I  S H O W  M U S C A T

D E  B O R T O L I  N O B L E  O N E  

G A L W A Y  P I P E  T A W N Y  P O R T  

P E N F O L D S  G R A N D F A T H E R  P O R T  

1 7

3 2

1 3

2 3



BEERS & CIDER
J A M E S  B O A G S  L I G H T

G R E A T  N O R T H E R N  S U P E R  C R I S P

G O O D  F O L K  N O R M A L  B E E R  

G O L D  F O L K  D A N N Y ’ S  W E D G E  T P A

G O O D  F O L K  B L A C K

T O O H E Y ’ S  N E W  

C A R L T O N  D R Y  

G R E A T  N O R T H E R N  O R I G I N A L  

J A M E S  B O A G S  P R E M I U M  

A S A H I  

P E R O N I  

C O R O N A  

J A M E S  S Q U I R E  1 5 0  L A S H E S  

S T O N E  &  W O O D  P A C I F I C  A L E  

B A L T E R  X P A  

J A M E S  S Q U I R E  A P P L E  C I D E R  

B R O O K E V A L E  U N I O N  G I N G E R  B E E R

9

9

1 1

1 2

1 2

1 0

1 0

1 0

1 1

1 1

1 1

1 2

1 1

1 3

1 4

1 3

1 4

G R E A T  N O R T H E R N  Z E R O

P L U S  M I N U S  P R O S E C C O

P L U S  M I N U S  R O S E

NON-ALCOHOLIC
9

9

9



E S P R E S S O  M A R T I N I
V o d k a ,  K a h l u a ,  S u g a r ,  E s p r e s s o

F R E N C H  M A R T I N I
V o d k a ,  C h a m b o r d ,  P i n e a p p l e

C L A S S I C  M A R T I N I
G i n ,  V e r m o u t h ,  O l i v e

P A S S I O N F R U I T  M A R T I N I
V o d k a ,  P a s s i o n f r u i t  L i q u e u r ,  A p p l e  J u i c e ,  L e m o n ,  P a s s i o n f r u i t

M A R G A R I T A
T e q u i l a ,  C o i n t r e a u ,  L i m e ,  S u g a r

R A S P B E R R Y  S P R I T Z
E a r p  V o d k a ,  E a r p  L i m o n c e l l o ,  R a s p b e r r i e s ,  S o d a

L Y C H E E  L A L A
V o d k a ,  L y c h e e ,  C r a n b e r r y ,  L i m e

S A I L O R  P A S S I O N
S p i c e d  R u m ,  P a s s i o n f r u i t ,  L i m e ,  G i n g e r

M O J I T O
B a c a r d i ,  L i m e ,  M i n t ,  S u g a r ,  S o d a

C A P R I O S K A
V o d k a ,  L i m e ,  S u g a r ,  S o d a

P A S S I O N F R U I T  C A P R I O S K A
V o d k a ,  P a s s i o n f r u i t  L i q u e u r ,  P a s s i o n f r u i t ,  S u g a r ,  L i m e ,  S o d a

E L D E R F L O W E R  S P R I T Z
P i n k  G i n ,  E l d e r f l o w e r ,  L e m o n ,  B i t t e r s ,  T o n i c

G O D F A T H E R
A m a r e t t o ,  S o u t h e r n  C o m f o r t ,  L i m e ,  G i n g e r  A l e

M E L O N  A P P L E  F I Z Z
T e q u i l a ,  M i d o r i ,  A p p l e ,  L e m o n ,  S u g a r ,  S o d a

C O S M O P O L I T A N
V o d k a ,  T r i p l e  S e c ,  L i m e ,  C r a n b e r r y

T O B L E R O N E
B a i l e y s ,  K a h l u a ,  F r a n g e l i c o ,  H o n e y ,  C r e a m

T I R A M I S U
X O  P a t r o n ,  H a v a n a ,  V a n i l l a  L i q u e u r ,  C r e m e  d e  C a c a o ,  M i l k

COCKTAILS
2 0

2 0

2 0

2 0

2 0

2 2

2 0

2 0

1 8

1 8

2 0

2 0

1 8

2 0

2 0

2 2

2 3



MOCKTAILS
M I N T  P A S S I O N
Passionfruit, Mint, Lime Soda

S T R A W B E R R Y  A P P L E  M E D L E Y
Strawberry, Apple, Lime, Mint, Soda

M INO S A
0% Prosecco, Orange Juice

C O SNO P O L I T A N
Cranberry, Lime, Orange Juice, Soda

R O S E  L E M O N A D E
Rose Syrup, Lemon, Soda

1 2

1 2

1 2

1 2

1 2

SOFT DRINK & JUICE
C O K E
330ml Glass Bottle

C O K E  N O  S U G A R
330ml Glass Bottle

S A X B Y ’ S  G I N G E R  B E E R

S A X B Y ’ S  D I E T  G I N G E R  B E E R

P O S T  M I X
Coke, Coke No Sugar, Lemonade, Lift, Pink Lemonade

J U I C E
Apple, Orange, Pineapple, Cranberry, Tropical

6

6

6

6

5

5



SPIRITS & LIQUERS

JIM BEAM
SOUTHERN COMFORT
JACK DANIELS
WILD TURKEY
CANADIAN CLUB 
MAKERS MARK 
WILD TURKEY RARE BREED
JAMESON
GRANTS SCOTCH
DRAMBUIE
JOHNNY WALKER BLACK

GLENFIDDICH 12YRS
LAPHROAIG
OBAN

9
9
9
9
10
12
15
10
9
11
10
13
16
21

WHISKY

BUNDABERG UP
SAILOR JERRY
BACARDI

RUM
9
10
9

GIN
BOMBAY LONDON DRY GIN
HENDRICKS GIN
EARP JUST JUNIPER
MANLY SPIRITS PINK GIN

10
12
12
12

TEQUILA
JOSE CUERVO SILVER
XO CAFE PATRON

9
14

VODKA
SMIRNOFF
EARP PURE VODKA
GREY GOOSE
OYSTER PEARL VODKA

9
12
14
11

COGNAC
COURVOISIER VS
HENNESSEY VSOP
HENNESSEY XO

12
18
37

LIQUER
GRAND MARNIER
FRANGELICO
BAILEYS
KAHLUA
TIA MARIA
EARP LIMONCELLO
MALIBU
MIDORI

12
9
9
9
9
10
9
9


