Unicorn Seafood Restaurant

BEST FOOD, GREAT SERVICE, AMAZING AMBIENCE

ALL DAY MENU

24 Queensland Ave Broadbeach, QLD 4218
(07) 5530 8809

info@unicornseafoodrestaurant.com
www.unicornseafoodrestaurant.com
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NOTE: PUBLIC HOLIDAYS AND NEW YEARS EVENING 20% SURCHARGE
SATURDAY AND SUNDAY ARE SUBJECTED TO 10% SURCHARGE




Oyster

Natural Y dozen 27 1 dozen b2
Mornay “» dozen 29 1 dozen 56
Kilpatrick Y dozen 29 1 dozen 56
Battered % dozen 29 1 dozen 56
Oyster platter 1 dozen 56

Fresh Prawns

% kilo King Prawn 45
1 kilo King Prawn 90

Salads

Greek Village Salad S|10 L|18
tomato, cucumber, capsicum, onion, fetta, olives, oregano

Avocado Caprese salad 22
avocado, tomato, mozzarella cheese,
balsamic reduction, basil leaves and olive oil

Garden Salad S|9 L|16
lettuce, tomato, cucumber, capsicum, onion

Caesar Salad 20
cos lettuce, boiled egg, pancetta, croutons,
shaved parmesan, anchovies

Prawns|36 Chicken|30 Smoke Salmon|36

NOTE: PUBLIC HOLIDAYS AND NEW YEARS EVENING 20% SURCHARGE
SATURDAY AND SUNDAY ARE SUBJECTED TO 10% SURCHARGE



Soup

Seafood Chowder with bread roll
Seafood Bisque

Entrees &

Also availab

¥y 19
23

Smoke 19|38
spinach, ¢ ion, cé s, horsera D
Prawn @ckt' - 18| 34
king prawn, ¢ock K g ‘,_.“
Prawp Avocado. .+ d 20| 38
King pi . dq, cocktail sauce
Tuna Sashimi /. 2 17| 34
yellow fin-tur ‘
Sashimi of th 20 38

cado fac H 20| 38
v ado, kj v.pra_i_ pke salmon, dolmades, capers (
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Baby Octopus
gr ic, leman, olive 0l ( ain size with gardenﬂalad)
Lamb Fillet f

garlic, mushroom, spinach, white vyine, cream

on butter

on, butter

123 44

Spanakopita 17 | 34
filo, spinach, ricotta Cheese (Main size with small Greek Salad)
Grilled Haloumi| with roasted capsicum 16| 32

NOTE: PUBLIC HOLIDAYS AND NEW YEARS EVENING 20% SURCHARGE
SATURDAY AND SUNDAY ARE SUBJECTED TO 10% SURCHARGE
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Crustaceans

Barbequed Bugs mkt

Morton Bay BBQ/Bugs cooked with lemon butter Worcestershire sauce

and served with Home-made chips

Lobster Mornay 60

Famous Western Australian, Rock Lobster cooked in delicious mornay sauce

and served with chips

Lobster Thermidor 70

Western Australian Rock Labster cooked in delicious thermidor cream sauce

with shallots, Englishomustard, parsley, cheese and served with chips

Lobster | Live Mkt
Live lobster picked from live seafood tank and served with
small Greek salad and chips

Plain Steamed| Lemon Butter | Garlic Butter

Mud Crab| Live Mkt
Live Mud Crab picked froam live seafood tank and served with
small Greek salad and chips

Plain Steamed| Singapore Chilli Sauce| Garlic Butter| Lemon Butter

NOTE: PUBLIC HOLIDAYS AND NEW YEARS EVENING 20% SURCHARGE
SATURDAY AND SUNDAY ARE SUBJECTED TO 10% SURCHARGE



Prime Meats

Wagyu Sirloin 250 grams 9 Marbles 95

165 days grain fed Carrara wagyu, South Queensland

Eye Fillet | 200gms Tenderloin 44

Served on mash potato and seasonal vegetables

Add on: mushroom, pepper, garlic cream or Béarnaise sauce '$6

Recommended Toppings to any of above prime meat
+¢ Garlic Pawns with cream sauce 12

+¢ Half Morton Bay BBQ Bug 12

Lamb Souvlaki 46

marinated lamb skewered with capsicum and onion,

served with tzatziki, pitta and small Greek salad

Lamb Fillets 44

Local family butchered lamb, garlic, mushroom, white wine,

cream with seasonal vegetable

Lamb Cutlet 42

pesto, cream, and white wine with seasonal vegetable

NOTE: PUBLIC HOLIDAYS AND NEW YEARS EVENING 20% SURCHARGE
SATURDAY AND SUNDAY ARE SUBJECTED TO 10% SURCHARGE



Chicken Unicorn
chicken breast, garlic,
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Pasta
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Ravioli pasta| spinach, ricotfe

Carbonara Spaghetti
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Smoke Salmon Fett

Qlive ail, pesto, ¢

Lobster Spagh

Half lobster, bisque
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Itzel and chips
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Platters selection

eye fillet,st

served
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Cheese Boart
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Affogétéj[ coffee shot with ice-cream
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Green, Camomile, Ginger
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Liqueur coffee

Byron bay| Macadamia 16
Roman| Galliano 16
French| Grand Marnier 16
Jamaican| Tia Maria 16
Irish | Irish whisky 16
Mexican| Kahlua 16

Ports and Fortified Wines

Seppeltsfield Grand Tawny 12
Galway Pipe 15
Grandfather 20
Seppeltsfield Grand Muscat 12
Seppeltsfield Grand Tokay 12
Cognac

Courvoisier Napoleon 16
Hennessy v.s.0.p. 16
x:0. Janneau 16
Remy Martin 16
Martell Cordon Bleu 34

NOTE: PUBLIC HOLIDAYS AND NEW YEARS EVENING 20% SURCHARGE
SATURDAY AND SUNDAY ARE SUBJECTED TO 10% SURCHARGE
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