
S T E A K  &  O C E A N  G R I L L

Entrée

To Start

2 Courses, $69 per person  /  3 Courses, $79 per person

Roast Chicken
Confit breast of chicken, duy puy lentils, 
fondant potato, chicken jus

Scotch Fillet Centre Cut (add +$6.50)
Premium MB5+ beef, renowned for its rich 
marbling and flavour, served with Chef’s jus 

Atlantic Salmon
Miso marinade, flame-finished

Classic Crème Brûlée
Silky vanilla custard, crispy sugar (GF)

Salted Caramel White Russian
Vodka, Kahlúa, cream, caramel sauce, sea salt

Espresso Martini
Vodka, Kahlúa, espresso

Sorbet
Assorted with mixed berries, see your waiter 
for today’s choice (GF, DF, VG)

You Know You Want To

Main

EXPRESS LUNCH

Mushroom Lasagne
Wild mushroom & thyme, creamy truffle sauce, 
fresh parmesan, chives (V)

150g Petit Eye Fillet
MB2+ grass-fed beef, naturally lean and tender, 
served with Chef’s jus

Tuna Steak
Sesame-crusted, “Nuoc Cham”

Chocolate Fondant
Dulce de leche, vanilla bean ice cream, 
candied hazelnuts

Cheese (Select One)
Saint Agur Blue
White Savourine Goat’s
L’Artisan Extravagant Triple Cream
English Farmhouse Cheddar

Dinner 2/3 Course
M O N D AY  T O  F R I D AY  F R O M  5 P M

Stracciatella
Deconstructed burrata, roasted almond pesto, 
marinated peppers, fried saltbush, 
charred sourdough (V)

Sashimi
Salmon, Tuna, wasabi, pickled ginger, 
Japanese-Peruvian Nikkei sauce (GF, DF)

Oysters: Mignonette (6) (GF, DF, NF) 
(Add +$36)

Oysters: Chilli & Sesame (6) (GF, DF, NF) 
(Add +$36)

Oysters: Kilpatrick (6) (GF) 
(Add +$36)

Oysters: Tempura (6)
(Add +$36)

Wagyu & Chorizo Meatballs 
Wagyu & Chorizo Meatballs, spiced tomato, 
smoked provolone, crusty bread (GFO, DFO)

Duck Roll-Ups
Confit duck, Szechuan pancake, spring onion, 
cucumber, plum sriracha (GFO)

Pan-Fried Prawns 
Garlic butter, chilli, parsley, charred sourdough 
(GFO)

Iceberg Heart 
Green goddess dressing, 

parmesan

Chef’s Slaw 
Red onion, salad cream, 

fresh herbs

Mashed Potato 
Fried shallots, chives

Golden Fries 
Sea salt

Please select one side to accompany your Steak or Fish


