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WELCOME TONAUTILUSRESTAURANT

Fleasc advise your waiter should you have any food a"crgics.

Some dishes may contain nut or nut extract.

CHIL DRENFOLICY

We commit to Provi&img every patron with a “Nautilus Expcrience”
~ Elegant outdoor clining with unique ambiance -
To preserve this exPerience) we regret we cannot accommodate young

children under the age of 8 years inc]u&ing babies.

SURCHARGES

Due to the additional costs associated with oPerating on Public holidays we reserve the right to
aPP19 a surcharge of $12.50 per person on Public holic{ags.

Due to the additional charges associated with American Express and Diners C]ulﬁ cards we
reserve the right to applg a surcharge of 2% to bill totals Paic{ on these cards.

MODILE PHONES

|n the interest all patrons we ask that guests Please refrain from using
mobile Plﬁones whilst dining at Nauti]us.

Flease switch Phones to silent mode for emergencies.



@%uu}i)us
Nautilus Ovcn Ba‘ccd Brcad $9.50

Mlavoured loaf served with varied accomPaniment

Oﬂstcrs

Natura! with Asian cucumber accompaniment $24.50,/ $%6.50
Oven Bake& with sand crab thermidor & tarragon $26.50,/$%8.50

I~ ntrée

Moroccan Tigcr Prawns $28.50

Kashmir crust, sauté of chickpca tabouli & green olive tapena&c crouton

Kavioli of T wice Cookcd Duck $25.50

(_onfit of shitake & eschallot with cassia bark cream reduction

Sca”op & | una | rio $29.50
Sashimi of Ye”ow f:im, sca”op ceviche & seared sca”ops in nori dust

Stolichnaya Ocean T rout Stack $26.50

Vodka pesto fillet, potato wafers, green aPPlC’ mizuna & cucumber chu’mey

White FCPPcr | amb Fillets $26.50

Wonton skins, tatsoi, tomato & kaffir lime relish & Asian herbs

Fotato & | emon Thgmc (anocchi $24.50
Green peas, asparagus, beurre noisette & SEaC}ows of blue

Vine Ripcncd ] omato CarPaccio $24.50
Basil, vincotto & sea salt with goats cheese & lime tartlet
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Nautilus Wholc Coral Trout (Market [Frice)
Dus’cccl in mild spices then crispy fried

With Palm sugar clressing & salad of Picklec’ green papaya
Black Angus Beef E—HC Fillet $4%.50

[Herb & fried garlic crust, truffle mash, mushroom & goats cheese slice & Tourigajus

Dai19 Reef Fish Fillet $3s8.50
Fisherman’s luck Prcparc& with seasonal ingre&icnts of Chcps whim

Lcathcrwood Honcg Glazed Duck $38.50

Ovcn roasted breast with bok chog & sumac roasted Pumpkin,

confit duck lcg, sweet Potato puree, roasted eschallot & duck consommé

Ca}jun Eggplant Stack $32.50

Sugo Pomodoro & goats cheese lagcrs with parmesan artichoke & Pis’cachio crumbs

Fctitc Meat Grill $42.50
Fillet Mignon with mushroom & sage pate & Portjus
Lamb Cut]et We”ington with roasted tomatojam
Roasted Fork Bc”g with glazed eschallot & salt & pepper cauliflower

Tastc of the Sca G:or l) $52.50
Seared Scanops n Japanesc Feppcr with lotus root, Plum aioli & wakame

(har (Grilled Bay Bug T ail al vino bianco
Fan Scarecl Tiger Frawns with garlic & branc]g cream

Gri”ed RCCF Fish with mud crab butter & cucumber noodles

Sidcs Dishes (For Z)
Sumo [Tries with creole salt & aioli $8.50
Rocket, Fear & Farmesan Salad with walnuts, dukkah & green aPPle c{ressing $14.50
Baby SPinach Sa]a& with Pine nuts, goats cheese & mustard orange dressing $14.50
5auté of (reen Bcans with fried garlic, parmesan & extra virgin olive oil $8.50



