
 

 

lunch & dinner menu 

 
nibbles 

crusty french epi w tapenade & pesto butter      7 
crusty french epi w anchovy butter       6 
marinated mixed olives & cornichons       7.5 
smoked salmon brandade w crusty french epi      11 
 
starters 

freshly opened sydney rock oysters w mignonette dressing    3.6 ea 
onion & cider soup w gruyere toasts       14 
yamba prawn tart w creamed leek, feta cheese & tomato salsa   19 
char grilled asparagus, warm potato & herb de provence, soft egg   17 
roast scallops w black pudding, pancetta & waldorf salad    19 
grilled calves liver w parmesan braised witlof, rosemary, red wine jus  16 
sandcrab, chilli & parsley spaghettini w crustacean butter    19/28 
 
mains 

ripples famous fish & chips, homemade tartare sauce, lemon    24 
duck leg confit, frisee salad, hazelnuts w a seeded mustard dressing  25 
char grilled beef tenderloins, café de paris croquette & creamed spinach  29 
roast fillet of blue eye, braised sweet peppers, basil, white wine & salsa verde  29 
rabbit fricassee w mushroom, lardons & potato dumplings    28 
double lamb cutlets, parsnip cake, mustard & garlic crumbs    29  
roast gold band snapper on a fresh pea, parsley & lemon risotto   28 
sydney wharf’s signature bouillabaisse, garlic bread & rouille    29 
chargrilled eggplant w confit mushrooms, globe artichokes & zucchini spaghetti 26 
 

sides 

lyonnaise potatoes          7.5 
mesclun salad, fines herbs, french dressing      6.5 
french fries, sea salt          5.5 
 
desserts 

apple tarte tatin & vanilla bean ice-cream      12 
blancmange w strawberry coulis, fairy floss      11 
grand marnier crème caramel, cigarette russe      12 
dark chocolate terrine w pistachio, cherries & raspberry sorbet   14 
brie, muscatels on the vine, pear & almond bread     15 

 
byo wine 8 / bottle           head chef  richard park          sous chef  grant stevenson 


