
SMALL SHARE PLATES 

SNOW CRAB MA HOR GF, DF                                                     21 (4 pieces)

Caramelised duck & peanut, finger lime, pineapple, watermelon

ALBANY ROCK OYSTERS  GF, NF

Green chilli & coriander buttermilk, salmon roe, finger lime 32

ESPERANCE SCALLOP CRUDO  GF, DF,NF

Green paw paw, coconut, chilli, lime, coriander 24

CRISPY FRIED CABBAGE & MUSHROOM DUMPLINGS VE, DF, NF                           18 (3 pieces)

Enoki mushroom, fermented chilli oil, soy, spring onion, coriander 

LONTARA EXMOUTH PRAWN DUMPLINGS DF, NF                                                    22 (3 pieces)

Ponzu sauce, spring onion, chilli, coriander, sesame seeds

CHAR GRILLED SHARK BAY PRAWN SKEWER  GF, DF, NF,                                                    33 (3 pieces)

Kari kuning, robata tomatoes, warrigal greens

SOFT SHELL CRAB KARAAGE NF                                                                                                22

Karashi mayonnaise, jalapeno-ponzu dipping sauce

WAGYU BEEF TARTARE GF, NF,DF                               24

Betel leaf, tempeh crackers, smoke eel mayo, vegetable acar

LARGE SHARE PLATES

PADANG STYLE EGGPLANT BALADO VE, GF                               29

Robata grilled spicy tomato-chilli sauce, tempeh sambal, crispy shallot, saltbush 

MALACCAN BLACK PEPPER ROCK LOBSTER GF, DF, NF                                                                            86

Fresh Cervantes crayfish, curry leaf, chilli, spring onion, soy & oyster sauce

CRISPY WHOLE NORTH WESTERN EMPEROR WITH THREE FLAVOURED SAUCE GF, DF, NF                                                                                         54                      

Pineapple, chilli, herbs, paw paw                                                                                                                               

LAMB SHOULDER RENDANG CURRY (for 2 or more )  GF, DF, NF                            85

Ferguson Valley lamb, curry & mustard leaves, fresh roasted coconut            

ROBATA ANGUS BEEF RIB WITH COCONUT VINEGAR & PALM SUGAR DF                                   42

Daikon, cucumber & cauliflower acar, black sesame rice cracker

SIDES

ROBATA GRILLED CARNARVON ASPARAGUS VE, GF

Miso butter, hazelnut, buckwheat, shiso                                                                                      15  

ROBATA GRILLED GREEN CABBAGE VE, GF, NF, DF

Garlic chutney, house chilli crisp                                                                                           14

GREEN PAPAYA SALAD DF

Cherry tomato, snake beans, rice paddy herbs, dry shrimp, mint, coriander, lemongrass, nuoch cham                                                     15  

STEAMED RICE  VEG, DF,NF, GF                                                                       5

GF- Gluten Free / GFR – Gluten Free On Request / VG – Vegetarian / VE – Vegan / VER – Vegan On Request / NF – Nut Free                         

         NFR – Nut Free On Request / DF – Dairy Free / DFR – Dairy Free On Request

We take the utmost care in food preparation, however there may be traces of nuts and allergens in our food

$85 PER PERSON
Lontara Signature Feast Menu

A south-east Asian food experience, 4 courses plus rice. Min 2 persons, for entire table only, 

Please ask  your waitperson to talk you through today’s menu.
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