FISH HOUSE

— STEAK & GRILL —

APERITIF MENU




APPETISERS

Sturia Oscietra Caviar Cornet (Bordeaux, France),
Creéme Fraiche, Chive - 3g ()

30

Sturia Oscietra Caviar (Bordeaux, France),
Blini, Creme Fraiche - 5g Tasting (1)

45

Sturia Oscietra Caviar (Bordeaux, France),
Blini, Creme Fraiche - 15g Tin (1)

115

Kaviari Oscietra Caviar,
Blini, Créme Fraiche - 20g Tin (1)

0)5

Selection of Freshly Shucked Oysters (orderin 3, 6 or 12) (A)
(each order includes all varieties)

Lemongrass, Kaffir Lime, Negi (GF, DF)
Tosazu, Finger Lime (DF)
Cucumber & Pickled Ginger Mignonette (GF, DF)

8ea

CHAMPAGNE & SPARKLING

NV Chandon Blanc de Blancs
Yarra Valley, Australia

17 gl

NV Moét & Chandon Brut Impérial

Epernay, France

25 gl

NV Charles Heidsieck Brut Réserve
Reims, France

37 ¢l

(A) Australian | (I) Imported | (M) Mixed origin

Please advise your waiter of any allergies prior to ordering | One bill per table
A surcharge of 17% applies on public holidays | 10% surcharge weekends



CHILLI GINGER MARGARITA 27
José Cuervo Especial Tequila | Triple Sec | Lime | Ginger Agave Syrup | Chilli

COCONUT MARGARITA 29
1800 Coconut Tequila | Coconut Syrup | Fresh Lime

ESPRESSO MiYAGI MARTINI 27
Haku Vodka | Kahlua | Frangelico | Espresso

FISH HOUSE SIGNATURE OLD FASHIONED 33
A5 Wagyu Fat Washed Makers Mark Whisky | Peachester Honey Syrup | Angostura Bitters |
Peachester Honeycomb

KUSA COUPE 27
Midori | Lychee Liqueur | Haku Vodka | Lychee Syrup | Lemon | Egg Whites

LEMONGRASS MARTINI 27
Lemongrass Infused Haku Japanese Vodka | Lillet Blanc | Lemon

OKINAWA SOUR 26
Roku Gin | Four Pillars Bloody Shiraz | Yuzu Sake | Orange Marmalade | Lemon | Egg Whites

THE KATANA 26
Toki Japanese Whisky | Hennessey VSOP | Licor 43 | Angostura Bitters | Lemon | Apple | Egg Whites

VELVET PASSION 26
Havana Club 3 yr Old White Rum | Aperol | Coconut | Lime | Coconut Meringue Foam

YUZU SAKE SPRITZ 26
Yuzu Sake | NV Chandon Blanc de Blancs | Fiorenti Elderflower Liqueur | Elderflower | Lemon | Cucumber

YAMAZAKI OLD FASHIONED 39
Yamazaki Distillers Reserve Single Malt Japanese Whisky | Orange Bitters | Peachester Honeycomb

COCONUT GRAPEFRUIT MARGARITA 20
Coconut | Lime | Grapefruit Juice

FISH HOUSE SUMMER CLASSIC 20
Pineapple Juice | Lime | Mint | Orange Juice| Lemongrass

GEISHA COLADA 20
Pineapple | Lime | Coconut | Coconut Meringue Foam

LYCHEE & GRAPEFRUIT HUGO SPRITZ 20
Giesen 0% Sparkling Brut | Elderflower | Lychee | Grapefruit Juice | Soda



LOCAL BEER

Heads of Noosa Japanese Lager 4.5% Noosa, QLD 16
Heads of Noosa Japanese Black Lager 5.0% Noosa, QLD 18
Heads of Noosa Lager 3.5% Noosa, QLD 15
Heads of Noosa Alcoholic Ginger Beer 4.0% Noosa, QLD 17
DOMESTIC BEER & CIDER

James Boags Lager 5.0% Tasmania 16
Stone & Wood Pacific Ale 4.4% Byron Bay, NSW 16
Montheith'’s Apple Cider 4.5% New Zealand 16
IMPORTED BEER

Peroni Nastro Azzurro 5.0% [taly 15
Corona Lager 4.5% Mexico 16
Sapporo Lager 5.0% Japan 16
NON-ALCOHOLIC BEER & WINE

Asahi Zero’ Lager 0.5% Japan 14
NV Giesen Sparkling Brut 0.5% New Zealand gl 12
NV Giesen Sparkling Brut 0.5% New Zealand btl 55
Dr Loosen ‘Dr Lo’ Riesling 0.5% Mosel, Germany btl 80
Giesen Sauvignon Blanc 0.5% Marlborough, NZ bt 55
Altina ‘Finger Lime’ Sauvignon Blanc 0.0% Australia bt 75
Altina ‘Kakadu Plum’ Rosé 0.0% Australia btl 70
Edenvale Pinot Noir 0.5% Adelaide Hills, SA btl 50
SPARKLING FLAVOURED BEVERAGES

San Pellegrino ‘Arancia Rossa” (Italian Orange)) 330ml 6.5
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