
BITES

TO START

Oysters - Natural 7ea / Ajo Blanco Salsa/ Green Gazpacho/ Amba Granita 8ea (A)

Marinated Spiced Olives - Chili, Shivka, Lemon, Bay Leaves, Herbs, Olive Oil 11

Arak Scallop - Cherry Tomato-Tarragon Butter, Salmon Roe, Guindillas 14ea (I)

Mini-Chorizo - Red Wine Beef Jus 7ea

Beef Tartare - Pimentón-Harissa Aioli, Chives, Capers, Parsley, Pinenuts, 

Colatura Di Alici, Allumette Potatoes 13ea

Mushrooms & Celeriac Shawarma - Tahini, Amba,  Mushrooms, Celeriac,

Grilled Onions, Pickled Spanish Onion, Flat Bread 9ea

Sloppy Yosef - House Made Mini Brioche, Pulled Lamb, Roasted Onions & 

Tomato Salsa, Middle Eastern BBQ, Rocket, Pickles  13ea

Kubaneh Bread - Crushed Tomato, Schug, Olive Oil 19

Salt Cod Brandade - Salt Cod Fish, Herbs, Potato Dip 16 (I)

Boquerones En Vinagre - Olive Oil, Parsley, Chervil 15 (I)

Anchovies & Grilled Capsicums - Chervil, Dill, Chives, Olive Oil 18 (I)

Piquillo & Padron Peppers -  Olive Oil, Thyme, Parsley 15

Seared Tuna Andaluz - Salmorejo, Micro Herbs Salad, Finger Lime “Caviar” 32 (I)

Charcoal Octopus - Lima Beans Hummus, Sobrasada Alioli, Crushed Tomato 31 (I)

Grilled Mortadella Skewer - Pistachio, Piparras, Gremolata, Green Oil 19

TO FOLLOW
Clarence River Prawns - Sa�ron-Lemongrass Brown Butter, Aleppo Pepper (3pcs) 56 (A)

Charcoal Grilled Spatchcock - Toum, Harissa, Aleppo Oil, Sumac, 

Pomegranate Molasses 53

Wagyu Rump MB5 - Mediterranean Chimichurri Salsa, Peppercorn Crust  53

Charcoal Grilled Fish Of The Day - Rustic Mediterranean Gremolata MP (A)

Roasted Spiced Pumpkin - Muhammara, Preserved Lemon, Shivka Relish 38

Caness Salad - Green Leaves, Cherry Tomatoes, Cucumbers, Almonds, Feta, 

House Vinaigrette 16

Kipfler Potatoes - Smoked Pimentón, Garlic Confit, Parsley, Preserved 

Lemon Aioli 18
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CANESS, WHERE SMALL PLATES 
FUSE MIDDLE EASTERN 
AND MEDITERRANEAN FLAVOURS. 

Seafood Origin:  (A) Australia | (I) Imported | (M) Mixed


