The
Boat
house

NORTH
WOLLONGONG

EXPRESS GROUP
MENU 80PP

HERB + GARLIC BREAD

confit garlic + herbs V

MIXED OLIVES
gordal, arbequina, kalamata, lemon + herbs VG/GF/DF

SAN DANIELE PROSCIUTTO

parmesan custard, crostoli + pickled rockmelon

SLOW COOKED WAGYU
BRISKET RAGU LUMACHE

san marzano tomato + reggiano DFA

BUTTERFLIED SPATCHCOCK

chermoula, smoked almond romesco + lemon GF/DF

ICEBERG SALAD
cucumber, spanish onion, dill, mint, buttermilk dressing,
yuzu sesame, pecorino + parsley oil V/GF

CHIPS
aioli V/GF/DF

GF gluten free DF dairy free GFA gluten free available DFA dairy free available
VG vegan V vegetarian N contains nuts S sesame A australian seafood
WE ACCEPT AMEX, VISA AND MASTERCARD. 10% SURCHARGE ON SATURDAY, 12.5%

SURCHARGE ON SUNDAY, 20% ON PUBLIC HOLIDAYS. PLEASE NOTE YOU WILL BE
CHARGED UP TO 1.54% FOR VISA AND MASTERCARD AND 2.2% FOR AMEX.



NORTH
WOLLONGONG

GROUP MENU 95PP

HERB + GARLIC BREAD

confit garlic + herbs V

MIXED OLIVES
gordal, arbequina, kalamata, lemon + herbs VG/GF/DF

YUZU + HERB CURED NZ KING SALMON

herb + caper creme fraiche + watercress salad GF/A

DUTCH CREAM POTATO SCALLOPS

herb & yuzu mayonnaise + chicken salt GF/DF

BLUE SWIMMER CRAB SPAGHETTI
garlic, chilli, parsley + lemon butter DFA/GFA/A

GRILLED WAGYU BAVETTE
tare glaze, parsnip cream, shiitake mushroom
& bone marrow sauce + charred carrot GF

ICEBERG SALAD
cucumber, spanish onion, dill, mint, buttermilk dressing,
yuzu sesame, pecorino + parsley oil V/GF/N

SEBAGO POTATO GALETTE

burnt onion cream, pecorino + chives V/GF

SALTED CARAMEL SEMIFREDDO

chocolate ganache + black sesame crumble V/N/GFA

GF gluten free DF dairy free GFA gluten free available DFA dairy free available
VG vegan V vegetarian N contains nuts S sesame A australian seafood
WE ACCEPT AMEX, VISA AND MASTERCARD. 10% SURCHARGE ON SATURDAY, 12.5%

SURCHARGE ON SUNDAY, 20% ON PUBLIC HOLIDAYS. PLEASE NOTE YOU WILL BE
CHARGED UP TO 1.54% FOR VISA AND MASTERCARD AND 2.2% FOR AMEX.
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