
GRAZE 
 a p o l l o b a y 

 

 

Chorizo and goats cheese empanadas, lime aioli 14 

 

House smoked salmon croquettes, herb salsa 13  

 

Jerked local venison, corn tortillas, sour cream, finger lime, cucumber 17  

 

Ocean road abalone, pan seared with a soy mirin sauce, Japanese pickles, 

sesame, seaweed 20 

 

Chargrilled cuttlefish, eggplant olive & basil salsa, smoked tomato sauce 16 

 

Seared Bass Strait scallops, pernod & garlic butter 16 

 

Tempura zucchini flowers filled with eggplant & roast capsicum sauce 18 

 

 

 

 

 

Angus scotch fillet steak, rosemary kipfler potato, broccolini, jus   45 

 

Roasted duck breast, cauliflower puree, sautéed radicchio, snow peas, quince 

glaze 42 

 

Grilled Blue eye fish fillet, Paella rice, smoked chorizo cherry tomato sherry vinegar 

salsa  44  

 

Grilled wild caught Tiger prawn cutlets, avocado, mignonette lettuce, tomato, 

cucumber, red onion, creamy garlic champagne vinegarette salad 45 

 

Hickory smoked lamb rack, Lebanese eggplant, feta & harissa paste, roquette, 

pickles, preserved lemon salad, mint, yoghurt 45 

 

Slow roasted Pork belly, chermoula almond stuffing, vegetable cous cous, dukkah  

                                                   green beans, red wine jus 43 

  

Grilled Asian herd marinated spatchcock, coconut kaffir lime pilaf, Hot chili sauce, 

minted cucumber, 42  

 

Baked field mushroom on a root vegetable, green bean & sauteed chard salad, 

white bean skordalia, smoked tomato sauce, salsa verde & feta 34 
 

 



 


