
Fishhouse Pane Toscano, Truffled Burnt Butter + Smoked Sea Salt

Oysters | See Market Board

Smoked Salmon “Hash Brown”, Horseradish Emulsion, Chive Mignonette, Salmon Roe

Swordfish Sashimi, Kaffir Lime + Jalapeño Salsa Verde, Coconut Granita, Miso + Nori Caviar

  Spencer Gulf Kingfish Mosaic, Yuzu Cream, Dill Oil, Pickled Daikon, Nori

Yellowfin Tuna Tartare, Compressed Watermelon, Ponzu, Nigella, Black Rice Cracker

Fishhouse “Fish ‘n’ Chip”, Tempura Dusky Flathead, Potato Pavé, Buttermilk + Za’atar Tartare

BBQ King Prawns, Shellfish + Soybean Bisque, Vine Ripened Tomato, Whipped Crème Fraîche

Charred Octopus, Dashi + Star Anise Sago, Lychee + Coriander Salsa, Flax Seed Crisps

Ballina Pippies in Bills XO Butter w/ Ginger + Green Onion Broth
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ALL SEAFOOD SERVED AT BILLS FISHHOUSE + BAR IS OF AUSTRALIAN PROVENANCE UNLESS OTHERWISE SPECIFIED

15% APPLIED ON FOOD + BEVERAGE ON PUBLIC HOLIDAYS



Grilled Swordfish Loin, Roasted Wild Mushrooms, Truffled Garlic Pangratata, Gremolata, Bills “Fish Jus”

Seared Ocean Trout, Smoked Parsnip Cream, Grapefruit Vinaigrette, Shallot Oil, Crispy Kale

Porcello Tonnato, Roasted Pork Belly, Yellowfin Mayonnaise, Crudités

Crisp Skinned Queensland Barramundi, Risoni “Risotto”, Wattleseed + Basil Pesto,
Macadamia Hummus, Olive Crumb

Fried Ricotta + Pecorino Gnocchi, Sesame Hot Honey, Whipped Goats Cheese, Grana Padano Crisps + Herbs

Catch Of The Day | See Market Board

  

Glazed Dutch Carrots, Roasted Eschallot, Carrot Butter, Fried Shallot, Tom Yum Oil

Bills “Caesar Salad”, Roasted Sugarloaf Cabbage, Worcestershire Emulsion, White Anchovy, Bacon

Beer Battered Steak Cut Chips, Fishhouse Ketchup, Dashi Mayonnaise

Charred Broccolini, Whipped Goat Cheese, Sesame + Chilli Oil, Toasted Almonds, Lemon

A Taste of Bills  |  Signature Oysters alongside Five Courses to include Dessert

Dive into the unknown or ask us for the evening’s selection

Whole table only | Please discuss dietary requirements with our team
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Medjool Carpaccio, Pink Lady Apple Gel, Whipped Honey, Goat Cheese, Pistachio + Sweet Dukkah

Orange + Lime Crème Brûlée, Torched Orange, Brown Sugar Labneh, Sesame Praline

Banana + Brandy Pudding, Sour Cream Ice Cream, Caramelized White Chocolate + Short Crust Crumble, Butterscotch

Bills “Tiramisu”, Whipped Mascarpone, Dehydrated Arabica Beans, Espresso, Lady Fingers + Dark Chocolate

add a little extra with a nightcap from the list below...
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Coffee Liqueur
White Possum Naked Hazelnut Liqueur

White Possum Naked Amaretto
Autonomy Distillers Orange Liqueur

Local Limoncello
Bailey’s Irish Cream

 
Fortified + Sweet Wines 
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Talisker 10yr Single Malt Whisky
Archie Rose Distilling Whisky

SEE WINE LIST

SCOTLAND

ROSEBERY, NSW
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