
Pasta
Angel hair with shark bay crab

Garlic, chilli, lemon butter, bottarga pangrattato
2024 Masseria Li Veli ‘Torremossa’ Fiano

Puglia, IT

On arrival
House-made focaccia

whipped black garlic butter

Entrée
Bluefin tuna tartare

Capers, dill & Dijon, risotto rice cake
2023 Domaine Ternynck, Chablis AOP

Burgundy, FR 

Seafood around Europe
22.07.26 @ 6.00PM

Urban Restaurant & Wine Bar, 95.0 PP
Add 4 Matching Beverage +55.0 PP

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten and eggs. 
Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food
will be allergen free. Visa and Mastercard incur 0.9% surcharge. American express incur 1.9% surcharge.

Sides
Fennel & orange salad

Shoestring fries, lime aioli 

Main
Basque style seafood stew with crispy skin snapper

Chorizo, prawn, mussels, rich tom sauce.
2024 Vina Costeria, Mencia 

Galicia, ES

Dessert 
Preserved lemon panna cotta

Almond crumb
Earp Limoncello
Newcastle, NSW
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