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

2 Courses, $49 pp /  3 Courses, $59 pp / 2–14 guests

Beef Cheek Bourguignon (add +$3)
Mushroom, baby onions, mashed potatoes 

Mushroom Lasagne
Wild mushroom & thyme, creamy truffle sauce, 

fresh parmesan, chives (V) 

200g Porterhouse (add +$6.50) 
200g MB4+ Porterhouse, golden fries, 

seasonal vegetables, Chef’s jus

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

Served with local honey, cold poached figs,
green apple, crackers

You Know You Want To

Main

EXPRESS LUNCH

200g Rump Steak
Diamantina grass-fed MB5+ beef, golden fries, 

Chef’s slaw

 

Barramundi
Simply pan-fried, abalone cream, lilliput capers, 

whipped mash, seasonal vegetables

Glazed Lamb Shoulder
Roasted rosemary jus, crispy potatoes (GF)

Sorbet
Assorted with mixed berries - see your waiter 
for today’s choice (GF, DF, VG)
 
Chocolate Fondant
Dulce de leche, vanilla bean ice cream, 
candied hazelnuts

Espresso Martini
Vodka, Kahlúa, espresso

Lunch 2/3 Course
M O N D AY  T O  F R I D AY  U N T I L  2 : 4 5 P M

Entrée

To Start

Arancini
Mushroom duxelle, truffle mayo, 
grana padano (V)

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

Oysters Mignonette (6) (GF, DF, NF)

(Add +$36)

Oysters Kilpatrick (6) (GF) 

(Add +$36)

Crispy Calamari
Dressed watercress, wasabi aioli (GF, DF)

Beef Carpaccio
Tonnato sauce, lilliput capers, fried shallots, 
wasabi peas, EVOO (GF)

10% Surcharge on Sundays. 15% Surcharge on Public Holidays. version 110826


