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WELCOME TONAUTILUSRESTAURANT

Flease advise your waiter should you have any food a”crgics.

Some dishes may contain nut or nut extract.

CHILDRENFPOLICY

We commit to Provicliﬂg every Patrom with a “Nauti]us Experiencc”
- Elcgant outdoor dining with uniquc ambiance -
To preserve this experience, we regret we cannot accommodate young

children under the age of 8 years inclu&ing babies.

SURCHARGES

Due to the additional costs associated with oPerating on Pub]ic ho]ic{ags
we reserve the right to aPPl5 a surcl’)arge of $12.50 per person on Public l’loliclays.

Due to the additional cl’larges associated with American Express and Diners Club
cards

we reserve the right to aPPlﬂ a surcharge of 2% to bill totals Paid on these cards.

MODBILE PHONES

]r\ the interest all patrons we ask that guests P]case refrain from using
mobile Plﬁones whilst climing at Nauti]us.

F]ease switch Phones to silent mode for emergencies.



®RESTAURANT

Nautilus House Baked Breacl $9.90

F]avourcd loaf served with varied accomPaniment

E_ntrécs

CrisP Skin be”y of Pork $24.50
Grarmg Smith aPPIe souﬁqé, Petite Piccali”i & cider c{ressing

Thrcc Ducks $22.50

Balsamic cured breast on salted watermelon with Picuec! shallot
FPressed leg terrine with candied blueberries
T ortellini with orangejam

Yellow [Fin Tuna T ataki $23.50

(Larlic chips, green onions & orange bonito soy

| emon Myrt]c Spanncr (Crab Potstickers $20.50
Shaved Palm heart salad, peanut crumble & Pincapple caramel

Vine RiPcncd T omato & Burrata Mozzarella $19.50
resh basil, dried tomato & Thgme scented olive oll

T ahitian |_ime & Vanilla Marinated Tigcr Prawns $25.50

Fear tomato, avocado, cucumber Ja]apeﬁo gclec & shiso cress

KRoast Fumpkin & Fennel Torte”ini $19.50
Spinach leaves, confit butternut & amoretti crumb



Mains
Nautilus Whole Coral T rout (Market Price)
Dusted in light Asian sPices & shallow fried
Served with green paw paw salad, orange ginger drcssing & c}*ni”ijam

LiVC GUH: MUCI Crab (Market Frice)
Yellow Coconut & Kaffir] ime / Chilli&] emon grass / Citrus Putter

Herb Crusted BCCF E—HC Fi”ct $41.50

Tru{:lqe mash, asparagus, wild mushrooms & sauce béamaise

Daily Fish Fillet $38.90

Frepared using the freshest of market fish & seasonal ingredicnts

Cl‘uocolatc & Star Anisc Smokcd Duck Brcast $%9.90

Orangc & cinnamon confit ]cg, sweet Potato galette, bok chog & consommé

Oven Roasted | amb | oin $41.00

Globe artichokes) Beets, fennel puree, broad beans & rosemargjus

Roast Ccleriac & Fotato (anocchi $3%.50
(_arrot puree, walnut, celerg, pear & Pars]cg

Moreton Bag Bug T ails & Tiger Prawns $52.00
Petite herb butter, shaved fennel, grapmcruit & walnut salad & saffron potato’s

Sidcs Dishes (for 2)
Steamed Seasonal (Greens $9.50
Crispg Kosemary & (arlic Potato’s $9.50
(aesar Salad with babg cos, shaved reggiano, white anchovies & Poac}ncd egg $15.50
Potato Mash with black truffle $10.50



