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WELCOME TONAUTILUSRESTAURANT

Fleasc advise your waiter should you have any food a"crgics.

Some dishes may contain nut or nut extract.

CHIL DRENFOLICY

We commit to Provi&img every patron with a “Nautilus Expcrience”
~ Elegant outdoor clining with unique ambiance -
To preserve this exPerience) we regret we cannot accommodate young

children under the age of 8 years inc]u&ing babies.

SURCHARGES

Due to the additional costs associated with opcrating on Pub]ic lﬁoliclags
we reserve the right to apply a surcharge of $12.50 per person on Public holiclags.

Due to the additional c}‘nargcs associated with American Express and Diners Club cards
we reserve the right to aPP19 a surcharge of 2% to bill totals Paid on these cards.

MODILE PHONES

|n the interest all patrons we ask that guests P!ease refrain from using
mobile Plﬁones whilst dining at Nauti]us.

Flease switch Phones to silent mode for emergencies.
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Nautilus Ovcn Ba‘ccd Brcad $9.50

Mlavoured loaf served with varied accomPaniment

Oﬂstcrs

Natura! with Asian cucumber accompaniment $25.50,/ $%5.50
Oven Bake& with sand crab thermidor & tarragon $28.50,/$%9.50

I~ ntrée
5camPi Fasti”a $%0.50
Trwque& white bean puree, babﬂ spinach & foie gras velouté

Kavioli of T wice Cookcd Duck $26.50

Sauté of shitake, eschallot &garlic with cassia bark cream reduction

Sashimi of King Fish with Avruga (Caviar $28.50

[Torse radish cream, croutons & traditional egg gamish

Sous Vide Ocean T rout $28.50

Whole sca”op Fi”ing, creamed leeks & wasabi beurre blanc
Angus Bec{: T artare $27.50

White truffle mayonnaise, pomme rissolée, tomato Petals & roast eschallots

Potato & Chivc (anocchi $24.50
Lightlg sPiccd Frovencale, bocconcini & basil

(Hoats Chccsc & | ime Tartlct $24.50

Vine riPened tomato carPaccio with basil leaves, vincotto & sea salt
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Nautilus Wholc Coral Trout (Market [Frice)
Dus’cccl in mild spices then crispy fried

with Palm sugar dressing & salad of Picklcc{ green papaya

Black Angus Beef E—HC Fillet $4%.50
Praised beef cheek, glaze& babg vegetab]cs, white sesame Puclciiﬂg é»garijus

Dai19 Reef Fish Fillet $3s8.50

Fisherman’s luck Preparcd with seasonal ingredients of our Cheps whim

Ovcn Roastcd Ducic Brcast $%8.50
(onfit leg, kumera mas!ﬁ) chorizo stuffed date & orange duckjus

Cajun E_ggplant Stack $32.50

Lagers of napolitana & goats cheese with parmesan artichoke & Pistachio crumbs

Fctitc Meat Grill $42.50
Fillet Mignon with (Caf¢ de Paris butter & Portjus
[ amb Cutlet \/\/c”ington with roast tomatojam
Fork Be”g with glazecl eschallot & salt pepper cauliflower

Tastc of the Sca ({:or I) $52.50

Seared Sca”ops with creamed lecks & salmon roe
Togarashi Tempura Bag Bug Tail with Pineapple) cardamom & tomato chu‘meg
Fan Seared Tigcr Frawns with garlic butter
Cirilled Reef [Fish on a Petitc Asian salad

Sidcs Dishes (For Z)
Sumo [ries with rosemary sea salt & aioli $9.00
Sauté of (areen Beans with fried garlic, parmesan & extra virgin olive ol $9.00
Rockct, Fear & Farmesan Salad with walnuts, dukkah & green aPPle clressing $15.50
Cauliﬂower (aratin with butter, cream & parmesan $10.50



