
Eat Festival Long Table
S a t u r d a y  9 t h  M a r c h

1 2 : 1 5 p m  -  3 : 1 5 p m

Wheeler's Seafood Restaurant

Freshly shucked trio of oysters
from Merimbula,  Pambula,  Tathra,  Pambula lemon

Jervis Bay mussels
Russian garl ic,  white wine,  fresh herbs,  house focaccia

Narooma yellowfin tuna tartare
Cucumber avocado emulsion,  Russian garl ic cr isps,  Greendale f inger l ime

Local green salad

House-made polenta sourdough 
Jel lat Jel lat corn and rosemary from our garden

Bookings are limited. Menu is subject to change. Dietary requirements will be catered for with advance notice.

$125 per person
$174 including wines

Whole roast blue eye
Chil i  basi l  rub,  fresh l ime, green beans from Mil l ingandi

Narooma lobster
Curry leaf butter

Cucumber sorbet
caramelised rhubarb,  lemon balm crumb

Garlic and rosemary potatoes

Char-grilled zucchini from Millingandi


