
 
 

TASTE OF ODYSSEA 2 COURSES $45PP  
AVAILABLE WEDNESDAY TO SUNDAY, LUNCH AND DINNER 

 

 

2nd August – 6th August 

Starters (choice of) 

SQUID, crispy polenta fried, lemon aioli (df) 

CAULIFLOWER, roasted, Gochujang, pickled daikon radish, sesame, kewpie (voa) 

 

Mains (choice of) 

GNOCCHI, housemade, slow cooked Bunbury White Rocks veal, 
sugo, parsley, basil, parmesan (voa)  

RAGOUT, black barley, lentil, porcini, shitake, rose harissa, polenta, 
smoky tomato, puff pastry (vg) 

 
9th August – 13th August 

Starters (choice of) 

OYSTERS, shucked to order, Natural, Lemon & lime OR White soy, calamansi, chilli jelly (3) 

CAULIFLOWER, roasted, Gochujang, pickled daikon radish, sesame, kewpie (voa) 

 

Mains (choice of) 

ODYSSEA CHICKEN SALAD, kale, sorghum, lentil, millet, fennel, 
cucumber, carrot ribbons, rocket, currant, shallot, fried chickpea, pepitas, 

pomegranate, dill, parsley, pink grapefruit dressing (gf) 
 

SALMON, Tasmanian, wild rice & nori crust, sweet wasabi, 
soy, ginger, med-rare (df) 

 

 



 
 

TASTE OF ODYSSEA 2 COURSES $45PP  
AVAILABLE WEDNESDAY TO SUNDAY, LUNCH AND DINNER 

 

16th August – 20th August 
Starters (choice of) 

FRITTERS, kimchi, wasabi, coriander (v) 

BRUSSEL SPROUTS, pan-fried, tonnato dressing, anchovy salt (gf, df, voa) 

 

Mains (choice of) 

LAMB, slow cooked, mani, bok choy, broccolini, mandarin (gfoa, n) 

CHICKEN, confit maryland, king mushroom, swordbelt mushroom, 
chicory chutney, kipfler potato, jus, mandarin, capers, endive (gf) 

 
 
 

 
23rd August – 27th August 

Starters (choice of) 

SQUID, crispy polenta fried, lemon aioli (df) 

CAULIFLOWER, roasted, Gochujang, pickled daikon radish, sesame, kewpie (voa) 

 

Mains (choice of) 

GNOCCHI, housemade, slow cooked Bunbury White Rocks veal, 
sugo, parsley, basil, parmesan (voa) 

RAGOUT, black barley, lentil, porcini, shitake, rose harissa, polenta, 
smoky tomato, puff pastry (vg) 

 


