
  C U S T O M S  H O U S E  H O T E L

   S I N C E  1 8 4 6

M E N U
 

E N T R E E S :

C O C K T A I L  C A N S

1 2B I Z Z A R R O  
B I T T E R  A P P E R I T I V O  S P R I T Z

C H A R - G R I L L E D  S Q U I D
chorizo, baba ghanoush,
gremolata+parsnip crisps

1 8

P U B  L O A F
garlic butter (v)

1 0

T U R K I S H  B R E A D
house-made dips 
& balsamic reduction (v)

1 2 . 5

S E A F O O D  C H O W D E R
customs' signature chowder
served with toasted bread (gfa)

1 6 . 5

P O R C I N I  M U S H R O O M +  G O A T S
C H E E S E  A R A N C I N I  ( 3 )
truffle aioli (gfa)(v)

1 6 . 5

B A K E D  B R I E
prosciutto wrapped, 
white wine, honey & rosemary glaze
w/torn turkish bread (gfa)

1 6

natural (gf) 2 4 / 4 4
B A R I L L A  B A Y  O Y S T E R S

soy, mirin, garlic, chili & coriander (gf)
kilpatrick (gf)

H A L F / F U L L

( g f )    g l u t e n  f r e e
( g f a )  g l u t e n  f r e e  a v a i l a b l e
( v )     v e g e t a r i a n

P O R K  B E L L Y
apple, radish & fennel slaw,
caramelised chilli & 5-spice sea salt

1 9

S E A F O O D  P L A T T E R
F O R  2

9 0

chilled prawns, mussels, oysters,
smoked salmon, bay bug and
pickled octopus. crumbed prawns &
scallops, battered fish and crispy
squid

T R A D E R  V I C ' S  M A I  T A I
tropical tiki classic
plantaion rum mix, orange curacao,
orgeat(*nuts), bitters & lime

H U R R I C A N E
fruity 
rum base, passionfruit, lemon & sugar

P I N E A P P L E  D A I Q U I R I
sweet & punchy 
pineapple rum, lime & agave syrup

T O M M Y ' S  M A R G A R I T A  
classic
tequila, agave, lime & sugar

2 0

2 0

2 0

2 0



3 0
crumbed or cascade beer battered
served with chips, coleslaw & tartare

F I S H  &  C H I P S

M A I N S :

2 8
snow peas, roast capsicum, red onion
garlic, white wine + cream sauce (v)

R O A S T  P U M P K I N  R I G A T O N I

C A E S A R  S A L A D
cos, garlic croutons, grilled bacon, white
anchovy, poached egg & parmesan (gfa)
add chicken +5
add prawns +7
add scallops +8

2 0

battered fish, crumbed scallops, 
calamari & prawns 
served with chips, house coleslaw & tartare.

S E A F O O D  B A S K E T 3 4

S I D E S : 9 . 5

C O N F I T  P O T A T O E S                 
 w /  t h y m e  &  r o s e m a r y

G R E E K  S A L A D

F R I E S  &  A I O L I

s w e e t  c h i l l i  &  s o u r  c r e a m .

M I X E D  B A B Y  V E G  
G A R L I C  B U T T E R  B R O C C O L I N I
W E D G E S

3 4T A S M A N I A N  S C A L L O P S
crumbed or cascade beer battered
served with chips, coleslaw & tartare

2 9S C H N I T Z E L ,
chips & coleslaw or confit potato & veg

chicken or wallaby

b a c o n  &  p a r m i g i a n a  t o p p i n g  +  3 . 5
p e p p e r ,  m u s h r o o m ,  g r a v y  +  2

M PF I S H  O F  T H E  D A Y
please ask our staff about the
current accompaniments 

T H A I  Y E L L O W  C U R R I E D  T A R O
julienne veg + rice noodles (vgn)(gf)

2 8

L A M B  S H A N K  P O T  P I E
chips & salad

3 4

4 7( g f )    g l u t e n  f r e e
( g f a )  g l u t e n  f r e e  a v a i l a b l e
( v )     v e g e t a r i a n
( v g n )  v e g a n

S T E A K
all steaks are served with 
confit potato, dutch carrots & broccolini
complementary choice of sauce: béarnaise,
peppercorn, mushroom, gravy or mustard
all sauces are gf

B L A C K  A N G U S  
P O R T E R H O U S E

3 7
300g

B L A C K  A N G U S
S C O T C H  F I L L E T

4 4
300g

E Y E  F I L L E T 250g

P L E A S E  A L L O W  E X T R A  T I M E
F O R  S T E A K S  C O O K E D  B L E U ,
M E D I U M - W E L L  &  W E L L - D O N E  

S T E A K H O U S E  B U R G E R
200g black angus beef patty, 
maple bacon, poached egg, onion ring,
cos & tomato. topped with cheese sauce,
served with chips

2 7

S E A F O O D  P L A T T E R  
F O R  2
chilled prawns, mussels, oysters,
smoked salmon, bay bug and
pickled octopus. crumbed prawns
& scallops, battered fish and
crispy squid

9 0

S L O W  C O O K E D  B E E F  C H E E K
creamy polenta, baby veg & red wine jus

3 3

P O R K  S I R L O I N
asian greens, roast apple, caramelised
chilli, lemongrass+kaffir lime broth (gf)

3 2



D E S S E R T S :

1 4A P P L E  &  R H U B A R B
C R U M B L E  
served with custard & ice cream (v)(gf)

C H A I  L A T T E  

H O T  C H O C O L A T E  

4 . 5

4 . 5

B E A U T I C I A N

hel lo@kateschmidt.com • +1 718 889 0921 •  Brooklyn, NY
www.kateschmidt.com

B E A U T I C I A N

hel lo@kateschmidt.com • +1 718 889 0921 • Brooklyn, NY
www.kateschmidt.com

6 . 5

B E A U T I C I A N

hel lo@kateschmidt.com • +1 718 889 0921 • Brooklyn, NY
www.kateschmidt.com

L I N D T  C H O C O L A T E  M O U S S E 1 4
poached pear, chocolate paint, nutella soil
& whipped cream (gf)

A R T  O F  T E A  L O O S E  L E A F 4 . 5

English Breakfast, Earl Grey, 
Peppermint, Green tea,
Lemongrass & Ginger,
Chamomile, or Chai.

T E A :

C O F F E E :

E S P R E S S O 3 . 7

F L A T  W H I T E 4

4L O N G  B L A C K

M O C H A 4 . 5

4D O U B L E  E S P R E S S O

M A C C H I A T O 4

C A P P U C C I N O 4

4L A T T E

S O R B E T  T R I O  T E R R I N E
marbled mango, berry + apple sorbets,
raspberry & mango puree, 
crushed waffle cone  (v)(gfa)

1 4

with frangelico
A F F O G A T O

1 6
1 0

B A K E D  B E R R Y  C H E E S E C A K E
fairy floss, raspberry + white choc shard 
& vanilla ice cream

1 4

C H E E S E  B O A R D
cheddar, brie, blue, dried fruit & nuts
w/ lavosh (v)(gfa)

1 8


