OCL P Dedy Y

AFTERNOON POOL & BAR MENU

Sourdough, cultured butter 6
Rock oyster, strawberry gum and apple vinegar (gf,v) 8
Potato crisps, macadamia nut butter (gf, v) 10
Mt Zero olives, bay leaves, red wine (v) 8
Fries, herb salt (gf, v) 14
Tartlets of ricotta, zucchini and rhubarb (v) 15
Duck croquettes, black apple 25
Rye blinis, smoked salmon roe, creme fraiche 24
Halcyon cheeseburger, fries 38
Tiger prawn roll, avocado, finger lime, macadamia 40
Barbeque king prawn, citrus, nduja sauce 45
Cheeses, preserved fruits & crackers (v) 34
Halcyon Magnum ice cream — Husk Rum, smoked grapes (df, V) 18

gf : gluten free
v :vegetarian

Music curated by DJ Niki Dé Saint for Halcyon House

Amex accepted with 1.9% surcharge. Visa & MasterCard surcharge 1.25%.
Please note a 10% surcharge applies on Saturdays and Sundays and 15% on
public holidays.
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