
STA RT E R S

G A R L I C  B R E A D  ( V )  	 5

P ITA  B R E A D  &  D I PS  ( V )  	 9
Pesto, olive & tomato

PAC I F I C  OYST E R S  	 ( M i n i m u m  3  p i e ce s )
Natural w/ cocktail, soy mirin or 	 4 Each  
red wine vinaigrette  
Kilpatrick	  4.5 Each

CA L A M A R I  F R IT TI  ( D ) 	 2 1
Wombok, coriander, lime & roasted chilli sauce

K ATA I F I  W R A P P E D  P R AW N S  ( D ) 	 2 2
Fried, served w/ lemongrass chilli

S O F T  S H E L L  C R A B  ( D ) 	 2 2
Fried, asian slaw, garlic flakes  
& sweet chilli plum 

LO B ST E R  RO L L S  ( 2 )  ( D )  	 2 2
Picked lobster, celery, lemon, wasabi mayo 

S E A R E D  S CA L LO PS  ( D ) 	 2 2  
Japanese mushrooms salad, sesame dressing

P O R K  B E L LY  B IT E S  ( D ) 	 2 0 / 3 6
Twice cooked tossed in sticky soy flavours

C H I C K E N  R I B S  ( D ) 	 1 9
Ginger & spring onion hot sauce 

B E E F  S ATAY  S K E W E R S 	  1 9
Chargrilled and dip in house-made satay sauce  
& asian slaw

K I M C H I  R I C E  BA L L S  ( V ) 	 1 7
w/ kombu sauce

M I X E D  G R I L L  P L AT T E R 	  1 7 5
Whole chargrilled crayfish, shelled prawns,  
split bugs, reef fish, calamari, kilpatrick 
oysters w/ fries & salad

M U D  C R A B  ( G ) 	 ( M a r ke t  Pr i ce ) 
L I V E  F RO M  T H E  TA N K 
Singaporean chilli & ginger medium-hot sauce 
steamed served w/ garlic butter 
served w/ greek salad & lemon

C R AY F I S H  ( G ) 	 ( M a r ke t  Pr i ce ) 
L I V E  F RO M  T H E  TA N K 
Chargrilled w/ garlic butter 
served w/ greek salad & lemon

P R AW N  &  C R A B  ( D G ) 	 3 1
Avocado, fresh mixed leaf, salmon roe, 
mango dressing 

H O U S E  TOSS E D  S A L A D  ( VG ) 	 1 9 
Salad of mixed leaf, fetta, cucumber, carrot, 
onion, lemon poppy dressing 

CA R ROT  &  Z U CC H I N I  ‘ PA STA’  ( VG ) 	  2 7
Carrot & zucchini ribbons, shaved almonds, 
creamy feta, truffle oil & raisins

P L AT T E R S

S A L A D  &  V E G E TA R I A N

( V )  V E G E TA R I A N   ( D )  DA I RY  F R E E   ( G )  G LU T E N  F R E E 
Please notify your waiter of specific dietary requirements. 

R A W P R A W N R E S TA U R A N T.C O M . A U @T H E R A W P R A W N

*The Raw Prawn endeavours to source seafood from sustainable fisheries and 
quota drive areas as set by authorities. This underpins our buying procedures 
and can also affect availability of supply from time to time.



R A W P R A W N R E S TA U R A N T.C O M . A U @T H E R A W P R A W N

S E A FO O D B B Q  M E ATS

Q L D  P R AW N S *  ( G ) 	 4 5 
Partly shelled QLD prawns, garlic,  
sea salt & parsley 

M O R E TO N  BAY  B U G S *  ( G ) 	 4 5 
Split bugs, garlic, sea salt & parsley 
(Seasonal availability, please ask your waiter) 

B U G  &  P R AW N  CO M B I N ATI O N *  ( G ) 	 4 5 
Large shelled prawns & split bugs

*All served w/ miso butter & salad garnish

AT L A N TI C  S A L M O N  ( D ) 	 3 6 
Medium rare, japanese mushrooms, broccolini,  
soy-mirin glaze & rice

PAC I F I C  F U S I O N  ( G D ) 	 3 5 
Reef fish, prawns, scallops, calamari, mussels, 
coconut basil sauce, rice & bok choy

CO R A L  T RO U T  	 4 3 
Coral trout w/ cumin potatoes, rocket  
& citrus salad

M A R I N A R A  ( D ) 	 3 5
Spaghetti, mixed fresh seafood,  
chunky napoli sauce

P E STO  P R AW N  F E T T U CC I N E  	 3 3
Fresh basil pesto, cherry tomatoes,  
garlic & olive oil

S I R LO I N  3 0 0 G  ( D G ) 	 3 7
Cargill Riverina Premium (NSW)  
min 150 days grain fed

E Y E  F I L L E T  2 0 0 G  ( D G ) 	 4 2 
Tablelands Blue (QLD) grass fed

R I B  O N  T H E  B O N E  4 0 0 G  ( D G )  	 4 5
Beaumont (QLD) 150 days grain fed

Steaks served with chef jus and choice of sides: 
salad & chips or hand cut potatoes & broccolini, 
or mash & beans 

A D D  R E E F  ‘ N ’  B E E F  	 + 1 0
Your choice of the above steaks topped  
w/ grilled prawns in miso butter

‘C RY I N G  TI G E R ’  ½  B B Q  C H I C K E N  ( D ) 	 3 2
Thai street style BBQ chicken  
w/ rice & slaw

S I D E S

M A S H  P OTATO  ( V )  	 5

B RO CCO L I N I  &  B E A N S  ( VG )  	 8 
W/  G A R L I C  A N D  L E M O N  Z E ST

B O K  C H OY  ( V )  	 7  
W/  KO R E A N  B B Q  K E TC H U P,  
C R I S P  O N I O N

S H O E ST R I N G  F R I E S  ( V ) 	  5

ST E A M E D  R I C E  ( V D G ) 	  5

H A N D  C U T  K I P F L E R  P OTATO E S  ( V )  	 5

*The Raw Prawn endeavours to source seafood from sustainable fisheries and 
quota drive areas as set by authorities. This underpins our buying procedures 
and can also affect availability of supply from time to time.

( V )  V E G E TA R I A N   ( D )  DA I RY  F R E E   ( G )  G LU T E N  F R E E 
Please notify your waiter of specific dietary requirements. 


