
@ s o u t h p o r t  y a c h t  c l u b

TO START
GARLIC BREAD (V)

ENTREE

MAINS

OYSTERS NATURAL (GF, DF)
With lemon cheeks (4)

SALT & PEPPER SQUID
With confit garlic aioli & lemon wedges

SYC SEAFOOD CHOWDER
Clams, prawns, squid, mussels, 

corn & potatoes served with grilled Turkish toast

Waterfront Restaurant

POTATO GNOCCHI (V)
Roasted pumpkin, spinach, semi-dried tomato & Feta cheese

PARMESAN, BASIL CRUSTED BARRAMUNDI FILLET
Smokey tomato al sugo, mashed potato, steamed 

seasonal vegetables
SPICY COCONUT GRILLED CHICKEN

With lime, steamed jasmine rice
& asian style salad

CIDER & DIJON GLAZED PORK CUTLET
With roasted sweet potatoes,

seasonal vegetables & caramelized apple

GRILLED HALOUMI SALAD (V, GF)
With honey, oregano dressing, textures of beetroot & leafy greens

PRAWN LINGUINI
Tossed in butter, garlic, chilli, fresh herbs & lemon, 

finished with parmesan cheese

Set Menu $50 pp

ROASTED PUMPKIN ARANCINI BALLS (V)
With basil pesto aioli (5)


