SALCONY

bar & oyster co.

Ocean Shey
OYSTERS 3 1/2 DOZ
NATURAL $15  $30  $60
with lemon (gf, df)
BATTERED $18 $36 $72
horseradish mayo, lemon (df)
KILPATRICK $19.5 $39 $78
local smoked bacon, signature sauce (gf)
o Start
LOCAL SOURDOUGH $5.5
nimbin valley dairy cultured butter
BYRON BAY OLIVE CO. $9
mixed organic (gf, vgn)
LOCAL MACADAMIA PATE $16
smoked paprika dressing, grilled sourdough (vgn)
SPICED CAULIFLOWER $16
flash fried, espelette pepper mayo (vgn, gf)
ROASTED COCONUT TOSTADA $14
lime cabbage, coriander, jalapefio (vgn, gf)
KINGFISH CEVICHE $22
finger lime, avocado, coriander (df, gf)
GRILLED SPLIT LOCAL PRAWNS (2) $28
parsley, wild garlic butter (gf)
extra $14
SALT & PEPPER SQUID $24
whole, aioli
FISH TACO (1) $9
salsa, finger lime mayo, pickled cabbage
CAMPANELLE $24
zucchini, seasonal greens, dried coopers shoot
tomatoes (v)
LINGUINI $34
goolwa pipis, white wine, capers
FETTUCINE $29
braised riverina lamb, peas, mint, verjuice
Salads & Ve eqela bled
ZUCCHINI CHIPS $14
onion dip (vgn)
BLACK RUSSIAN TOMATO $24
local buffalo mozzarella, olives (v, gf)
CRUMBED EGGPLANT $22
shaved cauliflower & pomegranate salad (vgn, gf)
POACHED CHICKEN SALAD $24

cos, barley, avocado, smoked almonds (df, n)

(V) VEGETARIAN (GF) GLUTEN FREE (DF) DAIRY FREE (N) CONTAINS NUTS (VGN) VEGAN

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES. PLEASE NOTE A 1.5% SURCHARGE APPLIES FOR ALL CARD PAYMENTS.

FISH SANDWICH $24
crumbed local fish, baby cos, cheese, pickles,

lime mayo, fries Available between 11.30-Spm

CRISP SKINNED OCEAN TROUT $34
shaved fennel & apple salad (gf, df)

GRILLED LOCAL WHITE FISH $39
herb salad, miso hollandaise (gf)

WHOLE BAKED FISH $MP
pepita chimichurri, burnt lemon (gf)

BEST FISH & CHIPS $28
beer battered gurnard, house tartare

From The Gritl

BANGALOWPORK CUTLET $38
organic shotgun greens, apple sauce (gf, df)

SPICED CHICKEN $29
glass house mountain half chicken, hung yoghurt,

soft herbs

EYE FILLET 200G $48
pasture fed, greens, potato puree, house gravy (gf)

ANGUS RIB ON THE BONE 600G $85
chimichurri, wild garlic & parsley butter, fries (gf)

CLASSIC CHEESEBURGER $26
angus beef, pickles, cheese, onion, ketchup,

american mustard, fries

LOCAL LEAF SALAD $10
dijon vinaigrette (vgn, gf)

SHAVED FENNEL & APPLE SLAW $11
(vgn, &f)

SEASONAL GREEN BEANS $12
(vgn, &f)

FRIES $10.5
aioli (vgn, gf)

CRUSHED NEW POTATOES $12
local butter, chives (v, gf)

LEMON CHEESECAKE $14
berry compote (v, n)

CHOCOLATE MOUSSE $14
frangelico cream, caramel macadamias

(vgn gf n)

LOCAL RUM BRAISED FRUITS $12
coconut sorbet (vgn, gf)

AFFOGATO (gf) $10
+ a shot of liqueur $S

CHEESE BOARD

lavosh, pickled figs 1$14 2 $22 3$30




Quick Picks

FROZEN PINA COLADA 18

pampero blanco, malibu, dessicated coconut, mango

FROZEN STRAWBERRY DAIQUIRI 18

pampero blanco, strawberry liqueur,
lime juice, strawberries

HEY HONEY 18

canadian club, triple sec, ginger, honey,
lemon, orange sugar, bitters

MOSCOWMULE 16
vodka, fresh lime, bundaberg ginger beer

COCONUT EMPEROR 19.5

coconut washed balcony moku gin,
fresh coriander, red chilli, cucumber, lime juice

SHE’S APEARLER 19.5

husk botanic white rum, brookie’s shirl
the pearl cumquat gin, grapefruit &
thyme shrub, lemon juice, aquafaba

GINNY HENDRICK’S 19.5
hendrick’s gin, st germain liqueur, lemon,
cucumber, juniper berries

CARIBBEAN GARDEN 19.5

pampero blanco, Licor 43, basil,
lemon juice, aquafaba

CHEEKY KIKI 19.5

byron bay spirits co vodka, banana liqueur,
kiwi fruit, lemon, aquafaba

LYCHEE MARTINI 19.5

smirnoff vodka, passionfruit liquer,
lime juice, lychee juice

REFRESCANTE 19.5

pisco, watermelon, ginger, lime, salt, soda

KALOHA 19.5

koloa coconut rum, house made pineapple
and lime syrup, pineapple juice

TIKI TIPS 19.5

kaffir lime leaf infused husk cane rum,
passionfruit, lemongrass, lime, sugar

BLOODY MARY 32

smirnoff vodka, tomatoes, signature spices, lemon

APEROL SPRITZ 32

aperol, sparkling wine, soda

RUBY ROUGE 32

vodka, elderflower liqueur, lemonade,
ruby red grapefruit juice, lime

NOTAGRONI 12

dry london spirit, aperitif rosso, italian orange

AMARETTISOUR 12

amaretti, lemon juice, sugar syrup,
aquafaba, agostura bitters

BIANCO SPRITZ 12

orange sec, dry aperitif, tonic, cucumber

ALMAFI SPRITZ 12

italian spritz, soda, orange

all topped with a sydney rock oyster

MARY THE MOLLUSK 12
an aged bloody mary with vodka, fresh basil,

cherry tomatoes, signature spices, lemon

SLOWDOWN, SHUCK OFF 12
brookies slow gin

EAT ME RAW 12
jalapeiio tequila, fresh cucumber juice, lemon

0

NV TYRRELL'S ‘MOORE’S CREEK’ BRUT 10
Hunter Valley, NSW

NV MILLESIMATO ‘EXTRA DRY’ PROSECCO 11
Veneto, ITALY

NVDISTANT SOUTHBRUT
TAS

CHANDON BLANC DE BLANCS NV 12
Yarra Valley, VIC

_Champagne IS

MOET & CHANDON IMPERIAL BRUT NV 19
Reims, FRANCE

NV VEUVE CLIQUOT YELLOW LABEL
Reims, FRANCE

NV CHARLES HEIDSIECK BRUT RESERVE
Reims, FRANCE

MINERAL CRUNCH

2018 GREYSTONE RIESLING 13
Waipara, NZ *please note this wine is off dry

2021 RIESLINGFREAKNO.3 14
Clare Valley, SA

2018 HESKETH FIANO
McLaren Vale, SA

2021 MARGAN ALBARINO
Hunter Valley, NSW

2019 LE BATTISTELLE ‘MONTESEI’
SOAVE CLASSICO

Veneto, ITALY

PINOT GRIS & GRIGIO

2018 PALAZZO GRIMANI PINOT GRIGIO 11
Veneto, ITALY

2017 RANUI PINOT GRIS 14
Marlborough, NZ

SAUVIGNON BLANC & SEMILLON

2019 BANTER SAUVIGNON BLANC 10
Marlborough, NZ

2020 ISABEL SAUVIGNON BLANC 11
Marlborough, NZ

2019 TYRRELL'S SEMILLON 12
Hunter Valley, NSW

2017 DOMAINE LA GEMIERE SANCERRE
Loire Valley, FRANCE
CHARDONNAY

2020 TYRRELL'S ‘MOORE’S CREEK’ 10
Hunter Valley, NSW

2017 ONCE AND WELL 14
Margaret River, WA

2017 PETALUMA PROJECT CO
Adelaide Hills, SA

2019 SIMONNET FEBRVE PETIT CHABLIS
Bourgogne, FRANCE

2018 HOWARD PARK ALLINGHAM
Margaret River, WA

2018 BERTOULET ROSE 10
Provence, FRANCE

2021 DOMINIQUE PORTET 14
Yarra Valley, VIC

2019 STUDIO BY MIRAVALE
Provence, FRANCE

2020 PROJECT K GTR 16
Adelaide Hills, SA

2019 YELLAND & PAPPS
SECOND TAKE VERMINTINO
Barossa, SA
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CHILLED REDS

2018 HENRY FESSY 12
Beaujolais, Viellas Vignes

2019 MAJELLA SPARKLING SHIRAZ
Coonawarra, SA

PINOT NOIR

2019 TROUT VALLEY 14
Nelson, NZ

2019 OAKRIDGE ‘LVS’ PINOT MEUNIER
Yarra Valley, VIC

2019 LAKE HEYES BY ‘AMISFIELD’ 16
Central Otago, NZ

2019 HURLEY ‘ESTATE’ VINEYARDPINOT NOIR
Mornington Peninsula, VIC

2016 CHARD FARM MASON VINEYARD
PINOT NOIR
Central Otago, NZ

CABERNET SAUVIGNON & BLENDS

2019 BESIDE BROKE ROAD 11
Margaret River, WA
2018 SKYLAR CABERNET SAUVIGNON 12

Limestone Coast, SA

2016 PARKER ESTATE INTERLOPER
CABERNET MALBEC
Coonawarra, SA

2017 PETALUMA PROJECT CO. MALBEC
Adelaide Hills, SA

SHIRAZ & BLENDS

2020 TYRRELL'S ‘MOORE’S CREEK’ SHIRAZ 10
Hunter Valley, NSW

2019 HELEN HILL ‘HILL TOP’ SYRAH
Yarra Valley, VIC

2018 LUNATIQ 19
Heathcote, VIC

2014 PETALUMA PROJECT CO. SHIRAZ
Adelaide Hills, SA

2013 GEOFF MERRILL RESERVE SHIRAZ
McLaren Vale, SA

MEDITERRANEAN

2017 COLLETIIVO NERO D’AVOLA 12
Heathcote, VIC

2018 MAXWELL ‘LITTLE DEMON’ GSM 12
McLaren Vale, SA

2018 ARALDICA PIEMONTE BARBERA
Sicily, ITALY

2020 BELLWETHER ANT SERIES
TEMPRANILLO
Wrattonbully, SA

2019 CHAPOUTIER COTE DE RHONE
FRANCE

2014 CAILLARD MATARO
Barossa, SA

2015 ROB DOLAN LATE HARVEST 11
SAUVIGNON BLANC
Yarra Valley VIC

NVDOWS RUBY PORT 11
Oporto, PORTUGAL

NVDOWS LBV RUBY PORT 12
Oporto, PORTUGAL
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MAC BOULEVARDIER 19

brookie’s mac, woodford reserve, campari, cold brew coffee cube, an orange flame

GET BUZZED 19.5
byron spirit company honey liqueur, baileys chocolate, coffee

LADY OF THE NIGHT 19

cointreau, creme de cacao, raw sugar, orange syrup, cream, orange bitters

& dark chocolate shavings

ULTRALADA 19

coconut sorbet, bam bam spiced rum, butterscotch liqueur, pineapple juice,

toasted coconut flakes

ESPRESSO
MARTINIS 12

9:30PM - CLOSE




