
N
E

W
 

Y
E

A
R

'
S

 
E

V
E

 
M

E
N

U
N

E
W

 
Y

E
A

R
'

S
 

E
V

E
 

M
E

N
U

* Indicates Option AvailableVegan

Gluten freeDairy free Vegetarian

Menu curated by Matthew Butcher

@shutterscoogee
shutterscoogee

Shutters is a Cashless Venue. We accept all major Credit Cards and Room Charge. A 
surcharge of 10% will apply on Sundays, and 15% on Public Holidays. 

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, 
gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we 

cannot guarantee that our food will be allergen free. 

TO START

DOZEN OYSTERS

ANTI PASTI PLATTER

Mixed Vegetables + Meats + Marinated Seafood     *       *

FIRST

OLD SCHOOL GARLIC + CHEESE BREAD

NEAPOLITAN MEATBALLS

Tomato Sauce + Grana Padano

SECOND 

NONNA’S CHICKEN PARMIGIANA

Whole Spatchcock + Tomato + Mozzarella      *

RADICCHIO SALAD

Candied Pecan + Gorgonzola + Burnt Honey + Orange Dressing     *      *

THIRD 

ROASTED EGGPLANT STEAK

Caponata Sauce + Zucchini

LEMON BUTTERED SNOW PEAS      *      *

DESSERT

STRAWBERRY & CREAM TRIFLE

Shared Style Menu With A Glass Of Champagne On Arrival


