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All North Queensland seafood

SMALL MEALS /

SHARE STARTERS

PANKO PRAWNS (A) 1

6 local tiger prawns served with your
choice of tartare, wasabi or aioli

BUCKET OF PRAWNS (A) $3

300g of chilled tiger prawns served
with house-made seafood sauce

BOWL OF CHIPS 810

Served with your choice of aioli,
tomato or barbecue sauce

N W U O Y i e N

VEGETARIAN

OPTIONS

HALOUM SALAD $18

Pan-fried haloumi cheese served over
salad with coriander, ginger and lime
dressing

CRICKPEA & LEEK FRITTERS $18

3 fritters served with garden salad,
chips and house-made pawpaw
chutney
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THANK YOU

FROM THE SEA

PRAWNROLL (A) $28

Served with garden salad, chips and
house-made seafood sauce

FISH OF THEDAY (M) $31

Locally caught served with salad
and chips, lemon and house-made
tartare
(Choice of crumbed, battered or
grilled)

NORTHERN INDIAN CURRY (&) (GF)  $30

Your choice of prawns or fish with
coconut steamed rice, pappadams,
Greek yoghurt and house-made
pawpaw chutney. Vegetarian option
Chickpea curry

PRAWN & MANGO SALAD (A) $28

Chilled tiger prawns over garden
salad with fresh mint, sliced mango
and coriander, ginger and lime
dressing

SCALLOP SALAD () $38

A dozen Queensland saucer scallops
served over tossed green salad and
citrus dressing

FROM THE LAND

CAJUN CHICKEN TACOS

Two soft tacos filled with lettuce,
cherry ftomato, Spanish onion and
cheese fopped with sour cream and
fresh coriander served with a side
of chips
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SWEETS - ALL HOUSE-MADE

CREESECAKE $10

A creamy-textured baked cheesecake with a slight lemon flavour topped with
passionfruit

FROZEN CHOCOLATE PECAN PIE (GF) $10
Ideal for the chocoholic. This is served frozen
CARROT CAKE $10

Traditional carrot cake and yes, it is served with cream cheese frosting topped
with walnuts

PLUNGER COFFEE § ICED COFFEE 510
Locally grown coffee from Tinaroo Chilled plunger coffee, milk and

ice cream
TEA 4
Locally grown black tea from East ICED CROCOLATE $|0
Palmerston Milk-based with ice cream
CRALTEA 50 SOFT DRINK $3.90
House-mixed. Slightly spicy tea Coke - Coke Zero - Lemonade -

served with honey on the side Solo - Sunkist- Ginger Beer
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All North Queensland seafood

ENTREE

PANKO PRAWNS (M) ST

6 local tiger prawns served with your
choice of tartar or wasabi aioli

MLSO BUTTER GRILLED SCALLOPS (®) 1T

6 North Queensland grilled scallops
topped with miso butter

MORETON BAY BUG TALLS (A) YA

Pan-fried bug tails served with
creamy fomato sauce and steamed rice

GARLIC PRAWNS (A) $20

Local tiger prawns served with a
cream-based sauce with crunchy
bread roll
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FROM THE LAND

STRLOTN STEAK 440

2509 premium King Reef sirloin served
with coleslaw, garden salad and chips

(Add garlic prawns topper $6)

VEGETARIAN

CRICKPEA & LEEK FRITTERS $18

3 fritters served with garden salad,
chips and house-made mango chutney

HALOUME SALAD $18

Pan-fried Haloumi cheese served over
salad with coriander, ginger and lime

.

FROM THE SEA

SEAFOOD PLATTER FORTWO (A) $180

Our famous 2-tiered platter

Cold selection : Tiger prawns,
Moreton Bay bugs, garden salad
Hot selection : Steamed scallops,
tempura prawns, crumbed Reef fish
& lemon pepper calamari, chips,
tartare & seafood sauce, lemon

LARGEMOUTH NANNYGAL (A) $40

Our locally caught reef fish served
with pear and rocket salad, chips
and lemon

NORTHEN INDIAN CURRY (B (GF)  §32

Your choice of prawns or fish with
coconut steamed rice, pappadams,
Greek yoghurt and house-made
pawpaw chutney.

Vegetarian option chickpea curry

CHILLED PLATTER FOR ONE (A) $0

Moreton Bay bugs and chilled tiger
prawns served with chips, salad and
house-made seafood sauce

SEAFOOD SALAD () $40

Moreton Bay bugs, scallops and
tiger prawns pan-fried in butter,
tossed over garden salad with
Persian fetta and pomegranate
molasses

We are a remote boutique restaurant
and ask for your selection from our
menu to be emailed or phoned through
by close of business the day before
your reservation.

P: 40607161

E: hello@portlandroads.com.au
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All North Queensland seafood

ALL MEALS ARE $22 PER SERVE

FISH OF TREDAY (A)

Locally caught, served with chips, lemon and house-made tartare
(Choice of crumbed or battered)

PANKO PRAWNS (A)

6 local tiger prawns served with chips, tartare sauce and lemon

PRAWNROLL ()

Served with garden salad and house-made seafood sauce

PRAWN & MANGO SALAD (A)

Chilled tiger prawns over garden salad with fresh mint, sliced mango and coriander, ginger
and lime dressing

CAJUN CHICKEN TACOS

Two soft tacos filled with lettuce, cherry tomato, spanish onion and cheese topped with
sour cream and fresh coriander served with a side of chips

sweers . orinks $3.50
ALL HOUSE-MADE

CHEESECAKE $10 COKE

A creamy textured baked

cheesecZke v)\(/i’rh a slight lemon COKE ZERO
flavour topped with passion LEMONADE
fruit SOLO

CARROT CAKE 0 SUNKEST
Traditional carrot cake and vyes, GINGERBEER

it is served with cream cheese
frosting topped with walnuts
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