
Restaurant
S T E A K  +  S E A F O O D

BullShark

O P E N  F R O M  6 P M  F R I D A Y  +  S A T U R D A Y



www.twelvesea.com

Pacific oysters (4)| $18
De Soto,  Apple + Celery
Gamekeeper Chorizo Ki lpatr ic

Pork Belly |  $18
Crispy skin Murray Valley Pork,  Sweet
Potato,  Fr ied Leek,  Bacon Jam

Local scallops      |  $17
Bass Strait  Scal lops,  Parsnip Chowder,
Charred Corn

Beef Skewers (2)  |  $18
Charred L itt le Joe Beef with Red Wine,
Ol ive,  Tomato & Basi l

salmon crostini    |  $17
Gri l led Flatbread, Smoked Salmon,
Taramasalata & Salmon Roe

ENTREE
MENU

Bread Basket       |  $10
Warmed assorted Dinner Rol ls with
Butter



www.twelvesea.com

Rump 250g MB7+ |  $49
Sanchoiku Wagyu, 300 day Grain
Finished

Eye Fillet 250g mb4+ |  $60
L itt le Joe,  Grass Fed

Porterhouse 300g MB4+ |  $56

L itt le Joe Grass Fed

scotch fillet 300g MB4+ |  $58
Eight Blossom Wagyu, Darl ing
Downs

Chargrilled steak
Served with our Crispy Fr ies & choice
of Sauce. Avai lable unti l  sold out

MAIN
MENU

S T E A K

Sauce Selection
creamy mixed pepper

mushroom & sherry jus

whipped garlic butter

Snapper Fillet |  $48
Wi; ld Caught - Local

Atlantic Salmon|  $43

Aquaculture - Tasmania

Blue fin tuna |  $48
Wild caught - Port land

gummy shark |  $44
Wild Caught - Lakes Entrance

Grilled market fish
Served with our Crispy Fr ies & Lemon
Subject to market avai labi l i ty

S E A F O O D



www.twelvesea.com

Dry aged lamb rump      |  $49
Loddon Val ley Lamb Rump, Wimerra
Lenti ls ,  Butternut Cream

Confit of duck leg | $45
West Victorian Duck,  Glazed Carrots ,
Sautéed Napa, Onion Jus

MAIN
MENU

O T H E R  M A I N S

Pork Ribeye |  $48

sides

Garlic Butter Mash                       | $14

Garden Salad                                  | $16
crispy fries                                     | $12
Pan fried greens                            | $16

Mushroom + leek pie                      | $15

Champ potatoes,  Burnt Butter ,  Sage &
Pinenuts

Coconut Polenta | $36
Gri l led coconut milk polenta,  Chi l i  fr ied
Greens & Curry Sauce

King prawn tails |  $48
Butter poached Prawn Tai ls ,  Pepper
Drop Risotto,  Charred Asparagus



www.twelvesea.com

chocolate tart                | $17
Toasted Marshmellow, Raspberry puree
& Ice Cream

Bread + Butter                 |  $16
Vanil la Bread & Butter Pudding, Pear ,
White Chocolate Foam & Dried Manuka

medjool pudding               |  $16
Sticky Medjool Date Pudding, Biscoff Ice
Cream, Baby Apples & Toffee Syrup

DESERT
MENU

Standard                  |  $9
Evoke Coffee rostretto & Vani l la Ice
Cream

affogato

Frangelico                |  $15

Evoke Coffee rostretto,  Vani l la Ice
Cream w Kahlua Shot

kahlua                       |  $15

Evoke Coffee rostretto,  Vani l la Ice
Cream w Frangel ico Shot



the
W I N E

B E E R S  +  P R E M I X  

C O C K T A I L S

martinis ,  spritzes + classics

red, white,  pink +
sparkl ing wines

draught,  ales,  XPA

N O N  A L C O H O L I C

mocktai ls ,  soft drinks,  juice, sparkl ing water

Bar



2024 Sauvignon Blanc - Young Poets ,  Mudgee NSW

2025 Pinot Grigio- Young Poets ,  Mudgee NSW 

2025 Pinot Grigio - Pikes,  Clare Val ley SA 

2025 Sauvignon Blanc - Pikorua,  Marlborough NZ

2023 Chardonnay- Taltarni ,  Cool  Cl imate WA

2023 Reis l ing - One Day Estate,  Curlewis VIC

W H I T E

2025 Rose - Wi ldf lower ,  Margaret River NSW

R O S E  

2025 Prosecco - Hidden Sea,  L imestone Coast SA 

S P A R K L I N G

R E D

2024 Shiraz - Young Poets ,  Mudgee NSW

2024 Pinot Noir  -  Chain Of F i re ,  SE Aus

2021 Cabernet Sauvignon - Young Poets ,  Mudgee NSW

2021 Shiraz - Bests Great Western,  Sugarloaf Creek VIC

2021 Shiraz - Robert  Oatley GSM, Mclaren Vale SA

2021 Vintage Cabernet Sauvignon - Man Of Many,

Coonawarra VIC 

2023 Pinot Noir  -  One Day Estate,  Curlewis VIC 

B T L  |  G L S   

N A  |  $ 1 2  

N A  |  $ 1 2  

N A  |  $ 1 2  

 $ 1 1 0  |  N A  

$ 4 6  |  N A  

$ 5 8  |  N A  

 
$ 5 8  |  N A  

B T L  |  G L S  

B T L  |  G L S  

$ 4 0  |  $ 1 4  

B T L  |  G L S  

$ 4 5  |  $ 1 4  

N A  |  $ 1 2  

N A  |  $ 1 2  

$ 4 6  |  N A  

$ 3 8  |  N A  

$ 4 2  |  N A  

$ 5 5  |  N A  

The
W I N E L I S T



The
C O C K T A I L  M E N U

S P R I T Z
Aperol or Limoncello w Hidden Sea
Prosecco & Soda w Fruit garnish 

M O J I T O

$16.50

White Rum, Soda, Lime juice, Sugar
syrup w Mint sprigs & Lime Wheel

E S P R E S S O  M A R T I N I
Espresso, Vodka & Kahlua

M A R G A R I T A  
Tequila, Cointreau, Lime & agave w Salt
rimmed glass 

P A S S I O N F R U I T  M A R T I N I
Vanilla Vodka, Aperol, Lemon, Passionfruit
& Pineapple

$18

$18

$20

$20

N E G R O N I  

C O S M O P O L I T A N  
Vodka, Cointreau, Cranberry, Pineapple &
Lime 

Gin, Campari, Sweet Vermouth 

$18

$20



B E E R S  

P R E M I X
and

B E E R S  

P R E M I X

Balter XPA 

Carlton Draught 

Coopers Pale Ale  

4 Pines Pacific Ale 

Brookvale Union 
Vodka Lemon Lime Bitters 

Coast
Blood Orange Seltzer 

Wild Turkey + Cola 

23  ST- Gin + Tonicrd

Jose Cuervo
Tequila Limonada 

$12

$13

$13

$12

$18

$16

$16

$18

$16

4%

5%

5%

4.8%

4%

5%

3.5%

4.5%

4.6%



Mockta i ls

S O F T  D R I N K S  J U I C E S  

Mango, Passionfruit, Coconut water & Peach
Iced Tea 

$10

Frozen strawberries, Lime juice, Agave &
0% Gin 

Mint, Lime, Ginger-beer, crushed ice,
0% Gin

$10

$10

Sprite $5

Fanta $5

Raspberry $5

Orange $3

Cranberry $3

Apple $3

Pineapple $3$5

V I R G I N  S T R A W B E R R Y  D A I Q U I R I

T R O P I C A L

V I R G I N  M O S C O W  M U L E  

non- 
A L C O H O L I C

Coke or Coke Zero

Pink Lady apple 
Peach Passionfruit 

C A L M  &  S T O R M Y  F R U I T  J U I C E  +  S P A R K L I N G  W A T E R  

$5.50

$5.50




	BullShark
	Restaurant
	Bread Basket       |  $10
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	Served with our Crispy Fries & choice of Sauce. Available until sold out
	Porterhouse 300g MB4+ |  $56
	Little Joe Grass Fed


	Rump 250g MB7+ |  $49
	Sanchoiku Wagyu, 300 day Grain Finished



	MAIN MENU
	OTHER MAINS
	King prawn tails |  $48
	Pork Ribeye |  $48
	Dry aged lamb rump      |  $49
	sides
	Garlic Butter Mash                       | $14



	medjool pudding               |  $16
	Sticky Medjool Date Pudding, Biscoff Ice Cream, Baby Apples & Toffee Syrup

	affogato
	Evoke Coffee rostretto, Vanilla Ice Cream w Kahlua Shot


	The
	COCKTAIL MENU
	SPRITZ

	BEERS

	and
	PREMIX
	Mocktails
	SOFT DRINKS
	JUICES




