The Steakhouse Menu
Entrees

Freshly shucked oysters to order						min. order of 4	3.30 each 

Braised Lamb Shank crumbed and off the bone w/ carrot and sultana  
with a sauce soubise and sherry vinegar jus								18	
Prawns Saganaki saute prawns served w/ caperberries, heirloom tomatoes 
and kytren goats fetta											18	
Seared Japanese scallops w/ rocket paste, cauliflower beignets and crisp speck bacon			18

Heirloom tomatoes 
		w/ buffalo mozzarella, balsamic reduction and basil						16

Mains

Crispy Pork Belly, roasted kipfler potato, porcini mushroom and speck					
w/ mushroom jus											25

Smoked Salmon Waldorf salad w/ apple, celery, walnut, heirloom tomatoes 
and crisp polenta chips										24
	 
Potato gnocchi w/ asparagus, baby leek, spinach, cherry tomatoes in a vegetable nage			20

Roasted breast of chicken on the bone, roast heirloom carrots, roma tomato, broad beans
w/ preserved lemon vinaigrette									25	
Lamb backstrap w/ potato anna, rocket oil and a black garlic jus						29
				
The Beef 

The Chef’s Cut of the week – please ask your wait staff					         Market Price
								   	       	
Sirloin 150 day grain fed Grainge Reserve Black Angus				300G		            35
	
Tenderloin 100 day grain fed Riverina yearling grade					200G		            31

Tajima Wagyu Rump cap min. 500 day grain fed, 6+ marble score			200G		            39
	
Rib Eye on the bone Cape Grim pasture fed	  					400G		            42

Beef Rib served with a selection of mustards and caramelised onions
Riverina pasture fed Angus 2+ marble score	  				800G		            39

All our steaks are served with mash or fries.

Desserts

Roasted Corella pear w/ house made dark chocolate parfait, fig, apricot, caramelised popcorn
		and red wine syrup											13

Sable biscuit w/ vanilla strawberries, King Island cream and strawberry soup				13

Banana Split ‘Twist’ – caramelised banana, cherry and almond tart w/ whipped cream 					and vanilla ice cream											13
Selection of Cheeses
Wattle Valley Jindi brie, Gippsland Shadows of blue, Maffra cloth bound cheddar			9.5 each
