


BREADS & DIPS

Garlic Bread | $8.9

Bread Rolls | served with butter $8.9

Tzatziki | yogurt, cucumber, garlic served with pitta bread $14.5
Taramasalta | with pita bread $14.5

Hummus | with pita bread $14.5

Pita Bread Platter | $39

OYSTERS

Natural 1/2 dozen $28 / 1 dozen $54
Mornay 1/2 dozen $30 / 1 dozen $58
Kilpatrick 1/2 dozen $30 / 1 dozen $58
Battered 1/2 dozen $30 / 1 dozen $58
Oyster Platter 1 dozen $58

SEAFOOD CHOWDER | s20

SALADS

Greek Salad | $21

tomato, cucumber, capsicum, onion, feta, olives, oregano

Burrata | $29

Avocado, rocket leaf, cherry tomato, candied walnuts, citric fruit

with balsamic glaze and olive oil

Seafood salad | $29

Smoked salmon, mesclun, cherry tomato, grilled prawns, cream cheese dressing

ENTREES

Smoked Salmon tartlets | salmon, cream cheese, feta, capers $22

Scallops | scallops wrapped in bacon, grilled, served with balsamic glaze $22
Calamari | lightly crumbed, served with aioli $18

Baby Octopus | Grilled octopus served with avocado dip $20

Mussells | Mussells cooked in white wine and garlic $18

Garlic Prawns | garlic, chilli, olive oil, white wine $21

Croquettes | Sweet potato with spices, crumbed and deep fried $15

FISH

Snapper | with salad or seasonal veg $42
Barramundi | with salad or seasonal veg $40
Atlantic Salmon |with salad or seasonal veg $40
Whiting | lightly beer battered with fries and aioli $37
Whole Sole | Availability/Market price

Recommended sauce | creamy saffron / white wine butter sauce $6



CRUSTACEANS

Barbequed Bugs | lemon butter | Market price
Lobster Mornay | $60

MAINS

Eye Fillet | served with red wine jus, seasonal veg and mashed potato $43

Veal | panfried veal with mushroom and creamy marsala wine sauce served with
seasonal veg and mashed potato $42

Lamb | marinated grilled lamb skewered with capsicum and onion, served with
salsa verde and pita bread and tzatziki on side $42

Grilled chicken | chicken breast stuffed with spinach and cream cheese wrapped
with bacon served with romesco sauce and seasonal veg and mashed potato $41

PASTA

(All pastas are homemade)

Gnocchi | sundried tomato, capsicum, mushroom,fresh basil $31
Spaghetti (Black) | prawns,cherry tomato and creamy saffron sauce $33
Fettucine | chicken and mushroom in a creamy sauce $30

Linguine | pippis,garlic, chilli and parsley $32

Papardelle | pappardelle pasta with beef ragu $33

KIDS

Calamari | with fries $16

Fish | (coated and deep fried) with fries $16
Chicken schnitzel | with fries $16

Kids Carbonara | (Choose your own pasta) $16

SIDES

Chips | $10

Seasonal Vegetables | $12
Creamy Mash Potato | $8
Pitta bread | $8.9

Fried Egg | $4

DESSERTS

(All Desserts are homemade)

Tiramisu | $18

Layers of coffee soaked savoiardi biscuits,

creamy mascarpone cheese filling, and a dusting of cocoa.

Caramel Lava | $18

Molten caramel lava cake served with vanilla ice cream

(Please allow us 15min to bake)

Basque Cheese Cake | $18

Rich and creamy home made baked cheese cake, served with mixed berry coulis
Chocolate Fingers | $18

Shores style home made chocolate fingers served with vanilla ice cream

PLEASE CHECK WITH THE WAITER/WAITRESS FOR ANY DIETARY REQUIREMENTS



COFFEE | AFFOGATO | TEA
All standard coffees  regular $5.5 / Mug $6.5

Affogato | coffee shot with ice cream $10
Affogato Liqueur | $18
English Breakfast / Earl Grey / Peppermint / Green / Chamomile / Ginger | $6

LIQUEUR COFFEE

Byron Bay | Macadamia $16
Roman | Galliano $16
French | Grand Marnier $16
Jamaican | Tia Maria $16
Irish | Irish Whisky $16
Mexican | Kahlua $16

PORTS & FORTIFIED WINES

Seppeltsfield Grand Tawny $12
Galaway Pipe $15
Grandfather $20
Seppeltsfield Grand Muscat $12
Seppeltsfield Grand Tokay $12
COGNAC

Courvoisier Napoleon $16
Hennessy V.S.0.P $16
XO Janneau $16
Remy Martin $16
Martell Cordon Bleu $34

SH®ERLES

SEAFOOD RESTAURANT

A 10% surcharge applies on weekends and a 20% surcharge applies on public holidays.



