
ENTREE Bao buns of Peking duck breast, pickled veg, gochujang sauce, spring onion (DF)

Scallops Ceviche, Leche de tiger, fennel, cucumber, tomato, herb oil (DF, GF, NF)

Prawn and ginger dumpling, curry emulsion (GF, DF, NF)

Lemon pepper calamari, sriracha mayo, fried herbs (GF, DF)

Korean fried chicken, BBQ sauce, mayo (GFA, NF)

Natural Pacific Oysters (3) (GF, NF, DF)

Hay smoked beef, scorched shallots, horseradish cream, roquette puree, cassava (GF, NF)

Beetroot and lentils fritters, endive, garlic tahini dressing (GF, NF, DF, VG)

Prawn salad, cabbage, lychee, papaya, herbs, namjim dressing (GF, NF, DF)

Burrata, medley of tomatoes, garlic shoots, basil, balsamic glaze (GF, NF, V)

Soy marinated tuna, mango, pomegranate, wakame, yuzu gel, sesame cracker (DF, NF, GF)

MAIN Greek style prawn skewers, greek salad (GF, NF, DF)

Spiced miso eggplant, artichoke, tabouli, tofu, carrots, pepitas (DF, VG, GFA)

Flash fried baby snapper, nouc cham, rice, Asian herb salad (CN, GF, DF)

Thai green curry of chicken, rice, greens, herbs (DF, GF)

Five Spiced smoked duck breast noodle salad, apple, cucumber, snow peas, beets (GF, DF, NF)

Fish and chips, tartare sauce, lemon, salad (NF, DF, GFA)

Tandoori lamb rump, quinoa tabouli, labneh, rogan josh sauce, fried roti, greens (GFA, CN)

Eye fillet of beef, duck fat chats, broccolini, carrots, Barry’s jus ($15 SURCHARGE FOR STEAK) (GF, NF)

Chipotle beef brisket, celeriac, torched leek, carrots, pickled cauliflower (GF, NF)

Atlantic Salmon, leek spinach sauce, edamame, daikon, wakame, asparagus (GF, NF, DF)

Roast pork belly, radicchio, brussel sprouts, apple, black vinegar dressing (GFA, NF, DF)

SIDES Crunchy chips, gochujang mayo (GFA,VG)    $11

Sauteed Snake beans, xo sauce (GF, VGA)    $14

Gochujang roasted cauliflower, mayo (GF, VG)   $12

Summer salad, wafu dressing (GF, VG)           $12 
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SET PRICE DINING
TWO COURSE       $59
THREE COURSE       $75

Please advise our staff of any dietaries or allergies. We’ll always do our 
best to accommodate any changes to the menu, although this may not 

be possible in busy periods

GF - GLUTEN FREE  GFA - GLUTEN FREE AVAILABLE
DF - DAIRY FREE CN - CONTAIN NUTS 

NF- NUT FREE NFA - NUT FREE AVAILABLE
VG - VEGAN VGA - VEGAN AVAILABLE

V -VEGETARIAN



DESSERT

AFTER 
DINNER 
DRINKS

TEA & 
COFFEE

RESTAURANT | WEDDINGS | EVENTS

2 Wharf Street East, Queenscliff VIC 3225 
T. 03 5257 4200 

E. enquiries@360q.com.au
W. 360q.com.au

Matcha Tiramisu, chantilly cream, chocolate soil (NF)

Hazelnut, date & chocolate dacquoise, vanilla ice cream, praline (CN, GF)

Rosé Poached nashi pears, cinnamon short bread, caramel, vanilla ice-cream (GF, NF)

Saffron mango kulfi, pistachio, mango puree (GF, CN, NFA)

White chocolate Brulée, raspberry crumble (GF, NF)

Duo of cheese, crackers, walnut, quince paste, seasonal fruit (GFA, NFA)

Vegan Pavlova, summer berries, passionfruit coulis, toasted coconut (VG, NF)

Scotchman’s Hill Late Harvest Riesling      $5/38

Affogato

served with vanilla ice cream & frangelico      $17

360Q Espresso Martini

Vodka, Mr Black Coffee Liqueur, simple syrup & espresso    $22

Baileys Coffee         $15

Latte, Cappuccino, Short Black etc       $5

Alternative Milks         +$1

Extra Shot           +$1 

Loose Leaf Tea         $4.5

Chai Latte           $5.5

Hot Chocolate          $5

GF - GLUTEN FREE  GFA - GLUTEN FREE AVAILABLE
DF - DAIRY FREE CN - CONTAIN NUTS 

NF- NUT FREE NFA - NUT FREE AVAILABLE
VG - VEGAN VGA - VEGAN AVAILABLE

V -VEGETARIAN



COCKTAILS | WINE | BEERS

2 Wharf Street East, Queenscliff VIC 3225
 T. 03 5257 4200 

E. enquiries@360q.com.au
360q.com.au



SIGNATURE COCKTAILS

MOCKTAILS

$22

$14

PORNSTAR MARTINI
Vanilla Vodka, Passoa, passionfruit, pineapple, served w/ Prosecco

BANGKOK LYCHEE
Vodka, Soho Lychee, lime juice & housemade chilli simple syrup

RASPBERRY GIN FIZZ
Gin, raspberry, lime juice & wonderfoam

PEACH BASIL FROSE
Fresh Peach, Rose, basil 

WATERMELON MARGARITA
Blanco Tequila, fresh watermelon, lime 

ASIAN MOJITO
White Rum, lime, mint, Capi ginger beer & housemade chilli simple syrup

BLACKBERRY BOURBON SMASH
Bourbon, chambord, lime juice & fresh blackberries

360Q ESPRESSO MARTINI
Vodka, Mr Black Coffee Liqueur, housemade simple syrup & espresso

PINK GRAPEFRUIT SPRITZ       $16
Gin, Aperol & prosecco topped with grapefruit soda

SUMMER SANGRIA            $16/45
Malibu, Moscato, seasonal fruits & mint topped with lemonade

ASK THE TEAM FOR ANY CLASSIC COCKTAIL

WATERMELON MOJITO
Fresh watermelon, lime, mint & simple syrup topped with soda

MANGO DAIQUIRI
Mango, lime, simple syrup



BOTTLED BEERS

CIDER AND GINGER BEER

SPIRITS

Carlton Draught
Great Northern Super Crisp
Stone and Wood Pacific Ale
Cascade Premium Light

Peroni
Asahi
Corona
Heineken Zero (0.0% ABV)

Queenscliff Ale, Bellarine Peninsula
Barwon Heads Brewing Draught, Barwon Heads
Barwon Heads Brewing Pale Ale, Barwon Heads
Prickly Moses Summer Ale, Otways
Prickly Moses Otway Light, Otways
Bells Beach Point Addis Pale, Torquay
Balter Brewing XPA, Gold Coast

Flying Brick Original
Flying Brick Pear
Brookvale Union Alcoholic Ginger Beer

Basic
Premium
Deluxe
Port
Grandfather Port

$9.5
$9

$11
$8.5

$10
$10
$10
$9

$10
$10
$10
$10
$10
$10

$11.5

$9.9
$9.9
$12

$12
$15
$24
$10
$16



SPARKLING

ROSÉ

SWEET

FRENCH CHAMPANGE

House Sparkling, Australia

Dal Zotto Prosecco, King Valley

Swan Bay Cuvee Brut, Bellarine Peninsula

Leura Park Vintage Blanc de Blanc, Bellarine Peninsula

Yarrabank Cuvee Brut, Yarra Valley

Baie, Bellarine Peninsula

Bouchard, France

House Moscato, Australia

Scotchman’s Hill Late Harvest Riesling Sticky 375, 

Bellarine Peninsula

Moet & Chandon NV Brut Imperial, France

$10

$14

$16

$16

$14

$13

$5

GL BTL

$40

$59

$55

$70

$66

$65

$55

$48

$38

$120



CHARDONNAY

SAUVIGNON BLANC

PINOT GRIS/GRIGIO

RIESLING

House, Australia

Jack & Jill, Bellarine Peninsula

McGlashan’s, Bellarine Peninsula

Yering Station Estate, Yarra Valley

Domaine Gautheron Chablis, France

Austin’s, Moorabool Valley

Mount Mary, Yarra Valley

House, Australia

Jack & Jill, Bellarine Peninsula

Baie, Bellarine Peninsula

Little Goat Creek, New Zealand

Shaw & Smith, South Australia

Kirlie Pinot Grigio, Bellarine Peninsula

Baie Pinot Gris, Bellarine Peninsula

Jack & Jill Pinot Gris, Bellarine Peninsula

Ocean 8 Pinot Gris, Mornington Peninsula

Tim Adams, South Australia

Leura Park, Bellarine Peninsula

Austin’s, Moorabool Valley

$10

$13

$10

$13

$14

$14

$13

$14

$13

$13.9

GL BTL

$40

$50

$60

$65

$75

$89

$225

$40

$50

$56

$56

$68

$51

$56

$50

$65

$53

$60

$80



PINOT NOIR

CABERNET SAUVIGNON

SHIRAZ

MERLOT

Jack & Jill, Bellarine Peninsula

Red Claw, Mornington Peninsula

Bellbrae ‘Longboard’, Surf Coast

Austin’s, Moorabool Valley 

Penley Phoenix, South Australia

Xanadu DJL, Margaret River

House, Australia

Baie, Bellarine Peninsula

Banks Road, Bellarine Peninsula

Zonte’s Footsteps CF, South Australia

Swan Bay, Bellarine Peninsula

Scotchman’s Hill, Bellarine Peninsula

Mt Langi Cliff Edge, Bayindeen

Heathcote, Heathcote

Thorn Clark Sandpiper, Barossa

$13.9

$16

$14

$10

$15

$13

$13.5

GL BTL

$53

$70

$60

$89

$56

$56

$40

$62

$60

$50

$48

 $80

$65

$89

$52



CELLAR SELECTION
17’ Mount Mary Chardonnay, Yarra Valley

18’ By Farr Viognier, Bannockburn

20’ By Farr Farrside Pinot Noir, Bannockburn

17’ By Farr Sangreal Pinot Noir, Bannockburn

00’ Stonewell Shiraz, Barossa

00’ Kay Brothers Block 6 Shiraz, McLaren Vale

18’ Clyde Park Single Block D18 Pinot Noir, Bannockburn

19’ Clyde Park Single Block B2 Pinot Noir, Bannockburn

BTL

$225

$

$210

$

$150

$195

$

$



SOFT DRINK AND JUICE

COFFEE, TEA & MORE

San Pellegrino (1 ltr)

Sparkling Filtered Water, unlimited per guest

Tonic Water

Soft Drink

Coke, Diet Coke, Coke Zero, Lemon Squash, Lemonade, 

Raspberry 

Lemon Lime & Bitters

Soda Lime & Bitters

Soda

Ginger Beer

Juice

Orange, Apple, Pineapple, Cranberry, Tomato

Blood Orange Juice

Latte, Cappuccino, Short Black, Etc

Extra Shot

Soy / Almond / Lactose Free / Oat

Babycino

Assorted Teas

English Breakfast, Earl Grey, Peppermint, Green, 

Chamomile, Lemongrass and Ginger

Chai Latte

Hot Chocolate

Baileys Coffee

Affogato with Fragelico

$9

$4

$4.5

$4.5

$5

$5

$4.5

$5

$5.5

$6.5

$5

+$1

+$1

$2

$4.5

$5.5

$5

$15

$17


