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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 oPerating on Public holidays we reserve the right to
aPP19 a surcharge of $12.50 per person on Public holic{ags.

Due to the additional charges associated with American Express and Diners C]ulﬁ cards we
reserve the right to applg a surcharge of 2% to bill totals Paic{ on these cards.

MODILE PHONES

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

Flease switch Phones to silent mode for emergencies.
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Nautilus Oven Baked Pread 9.50

Flavoured loaf served with varied accompanimemt

E_ntrée
Nautilus Classic Chi”cd Frawns 26.50

(Citrus & icebergje”g, frozen avocado quenc”c & tomato essence

Braised Duck & Quinoa Ravioli 25.50

Mushroom, eschallot confit & cassia bark cream reduction

Bag Bug & Plue Swimmer Crab T ortellini 29.50

] omato, lemongrass & lime sauce

Fan Searcd 5ca”ops 27.50
| eek, chive & desiree roesti, roasted bell peppers & lime beurre blanc

FPetuna Ocean | rout | rio 26.50
T artare with raifort c}ressing & fried capers

Sashimi with wakame, soy & wasabi
Spicg Asian scented fish cake with nahnjim c!ressing

Vine RiPencd ] omato CarPaccio 2%.50
PBasil, vincotto & sea salt with goats cheese & lime tartlet
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Nautilus \Whole C oral T rout (Market Price)
Dusted in mild spices then cring fried with Palm sugar dressing

& salad of Picuec] green papaya
Char Grilled Bch Egc Fillet $43.50

(areen pea & pancetta roesti, dried tomato Pctals)

parmesan crusted artichoke & Por‘c wincjus

Cajun Crusted Eggplant Stack $32.50
Laycrecl with SUgO Pomo&oro & goats cheese with pesto & Pistachio crumbs

Fctitc Meat Gri” $42.50
Fi”et Mignon with Pota‘co fondant & veal reduction
% Fepperecl | _amb with tomato compote & mint glaze
Roasted Fork Be”g with eschallot puree (Cygri”ecl pear
Duck & anil Egg Chipolata with gri”ecl mushroom & onionjam

Dailg Reef Fish Fillet $37.50
Changing with fishermarn’s luck & (ChePs whim

Truﬁch Honeg Duck Brcast $%8.50
Shiita!«a & Asian vcgetable cai«a) braised c}'nog sum & master stock reduction

Markct 563{:00& Flatc $51.50
Sca“op & Crab Meat Sticks with nahmjim

Char (arilled Bag Bug Tail with gremolata butter
Tiger Frawn & Babg (Corn [Tritter with kaffir lime marmalade

Reef fishin (Cascade & Sagc Tempura with remoulade &gri”cd asparagus

Sides Dishes (for 2)
Shoe String Mries with Murray River salt & sumac $7.50
Rocket, Fear & Farmesan Salad with walnuts, dukkah & green aPPle clressing $14.50
Babg Spinaclﬂ 5a]ad with Pine nuts, goats cheese & mustard orange dressing $10.50
(areen Beans, Zucchini & Brocco]i with herb butter $10.50



