
ENTREE Trio of fresh oysters, mignonette dressing, lemon, horseradish (GF,DF,NF)

Korean fried chicken, korean BBQ sauce, micro greens (DF,NF,GF)

Tiger prawns, thai papaya salad, cherry tomato, som tam dressing, pumpkin seeds (GF,DF,NF)

Beetroot tartare, pickled mustard seeds, baby fennel, papadum (VG,NF,GFA)

Burrata, pickled tomato, basil oil (NF,GFA,V)

Zucchini fritters, greek tzatziki, dill (NF,GF,V)

Sticky pork bao, pork belly, spicy hoisin, toasted sesame (DF,NF)

Citrus scallops, seared scallops, blood orange, pepper coulis (GF,DF,NF)

Lemon pepper calamari, chipotle mayo, fennel salad, orange dressing (GF,DF,NF)

Salmon gravlax, horseradish cream, capers, beetroot gel, herb oil, sesame cracker (GF,NF)

MAIN Crispy pork belly, rice, smoked pineapple, pickled red cabbage, honey mustard (GF,DF,NF)

Fish mosaic, barramundi, asparagus, butternut puree, confit tomato, yuzu buttermilk (GF, NF)

Eye fillet of beef, rosemary potatoes, broccolini, cassava, jus (GF, DF, NF) ($15 SURCHARGE ON THIS DISH)

Teriyaki glazed salmon, buckwheat soba noodles, ponzu, edamame, goji berry (DF,NF)

Five spiced duck, duo of beet puree, crispy polenta, madeira sauce (GF,NF)

Cumin lamb rump, cauliflower puree, asparagus, sultana, chimichurri sauce (GF, NF)

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

Celeraic mille-feuille, pumpkin, pickled abalone mushroom, umami sauce (V, NF,VG,DF)

Maldivian chicken curry, lemon rice, pickled slaw, papadum (GF,NF,DF,VGA)

Grilled jumbo prawns, avocado quinoa salad, peri peri sauce (GF,NF,DF)

SIDES Crunchy chips, chipotle mayo (DF, GF, VG)    $12

Miso eggplant, kome miso, maple syrup, puffed rice (GF,DF,NF,V) $13

Fattoush salad, pita bread, cucumber, pomegranate, sumac (DF,NF,V)  $14

Green beans, hummus, toasted almond flakes, sweet paprika (DF,VG,GF,CN) $13 

RESTAURANT | WEDDINGS | EVENTS

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
Credit card surcharge apply, 1.25%, AMEX 2% 

20% surcharge on all food & beverages on Public Holidays



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

Creme catalana, cinnamon & orange custard, fresh berries, spiced orange (GF, NF)

Flourless chocolate cake, chocolate sponge, chocolate cremeux, avocado mousse (GF)

Tropical pavlova, vanilla coconut chantilly, mango, passionfruit, mint (NF,DF,V,GF)

Rose tre leches, sponge, rose milk, spiced cream, pistachio (NFA)

Basque cheesecake, salted caramel, fresh berries, lemon balm (GF,NF)

Vegan matcha pudding, coconut cream, raspberry, lychee, beetroot sago (V,DF,NF,GF) 

Scotchmans 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

Credit card surcharge apply, 1.25%, AMEX 2% 
20% surcharge on all food & beverages on Public Holidays


