 GRILL

All served with fries or potatoes, seasonal vegetables, or
side salad and a sauce of your choice

300g Rump (QLD) 36 500g Rump (QLD) 52
350g Sirloin (QLD) 46

Add a Topper

Prawns, Calamari or Wings 8

Sauces
Pepper, Mushroom, Red Wine Jus, Gravy, Garlic Butter

Share Platter for two

1kg Rump steak with two serves of: fries, broccolini,
onion rings and sauces 99

LARGE PLATES

400g ribeye on the bone, chimichurri, rocket and
parmesan salad, triple cooked chips, red wine jus (GF) 54

250g beef tenderloin, creamy herb and garlic
prawns, creamy mash, charred broccolini (GF) 54

Confit duck leg, flambé tequila grape, fondant
potato, orange and fennel salad, beetroot puree,
pomegranate jus 42

Crispy pork belly, chive mash, carrot puree, chargrilled
broccolini, onion rings, red wine jus 38

Braised lamb shank, potato puree, jus, mint cream
sauce, glazed carrot, grilled broccolini, gremolata 42

Crispy skin barramundi, fondant potato,
tropical mango salsa, carrot puree, coconut
lime veloute, crispy hens egg (A) 42

Crispy beer battered fish, salt and vinegar chips,
tartar, mushy peas, lemon (A) 32

Australian (A) Imported (I)



OYSTERS

Natural 4
Served with lemon wedge

Chimichurri 4
Garlic, chilli, fresh herbs

Kilpatrick 4
Smoked BBQ and vermouth sauce, crispy bacon

Thai 4
Kaffir lime, garlic, ginger, crispy shallots

Smoked Tabasco 4
Smoked chipotle

Pickled Cucumber 4

Pickled Cucumber, fennel, herb dressing

Having Oysters? Why not pair with a wine!

Twin Islands Sauvignon Blanc - vibrant, crisp
profile with tropical fruit (passionfruit,
grapefruit) and fresh herb notes (mint,

coriander), leading to a zesty, mouth-watering
finish.

Smith and Hooper Pinot Grigio - vibrant,
aromatic nose with notes of passionfruit,
gooseberry, and herbaceous elements

De Bortoli Prosecco -delicate, creamy finish
with fine bubbles



