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All North Queensland seafg
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PANKO PRAAVNS $17 SEAF

6 local tiger prawns served with your Our famou
choice of tartar or wasabi aioli Cold selec

b, AT TEREORENON
_t'er%#;gr &M & MANGO SALAD

cal prowns mango

Moreton ay“nug saladber | me dressing

MISO BUTTER GRILLER) L["Qﬁlsﬁ ed SGAORPEPPER sQUID

6 North Queensland grilled scallops & lemo pper calamarlwﬁh?b‘é"me aol

topped with miso butter tartare & eajood sauce, lenf@ASH CEVICHE
Cotch of the doy cured 1n

fime chilli ond coconut
I\/IORETON BAY BUG TAIL$2 A

LARGE MOUTHNg;gg*mw
creamy tomato sauce and steamed rice e LR o

GARLIC PRAAYNS $2

Local tiger prawns served with a 00@

cream-based sauce with crunchy \%SWH &Iralvlv\r!?olr fféh‘W oﬂmﬂ,oys
bread roll col com

Ccoco teamed I‘ICG Pa
Gree ghyrt’ and hougg?q%sﬁgéﬁﬁcygxmd

pawpaw ch %y roasted potatoes

FROM THE LAND Vegeta”a[;,"pf" L.

sauce seas<onal greens

CHILLED PLATTERGQREBRE (4

SIRLOIN STEAK $4 Moreton ngmgs and chiffed tigrayns squid

2509 premium King Reef sirloin served prawns s€rved with chips, SRRdand

with coleslaw, garden salad and chips T OF THE BLUE
9 p house-made seafood sau gAFOOD ST

(Add garlic prawns topper $6)

Fresh prowns oysters

SEAFOPD BALAD . e b0

VEGETARIAN Moreton Be bugs, scallops and
tiger prawns fan-fried in but@iy Y 1)) R . 2
tossed qverflgarden salad W RCER
CHICKPEA & LEEK FRITTERS Persan feig and pomddilie il

' - molasse d spicy ool
3 fritters served with garden salad, ‘ " picy oto
chips and house-made mango chutney

We are a remote boutique restaurant
and ask for your selection from our

HALOUMI SALAD $28 menu to be emailed or phoned through

Pan-fried Haloumi cheese served over by close of business the day before
salad with coriander, ginger and lime your reservation.

& P: 40607161

E: hello@portlandroads.com.au




