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A la Carte Menu

DARLING HARBOUR SYDNEY

Gastronomy

www.bluefishsydney.com.au




4 Course Set Menu
$75 per person

STARTER
Oyster Tasting Plate

T . WL

ENTREE
Zesty, Spicy & Love
Buffalo Halloumi
with Lemon Balm & Fresh Mint

MAIN COURSE {'
Lobster Mornay '
with Red Coleslaw & Champagne Vinagrette

DESERT
Chocolate Tiramisu

DRINKS
*Includes a Glass of Lisa McGuigan Moscato

1805




