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

E N T R É E

Choose an Entrée, Main & Dessert / 50% Off / 2–14 guests

Natural Oysters (6). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 36
Mignonette (GF, DF, NF)

Beef Carpaccio. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25
Tonnato sauce, baby capers, fried shallots, 
wasabi peas, EVOO (GF)

Sashimi. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32
Salmon, Tuna, wasabi, pickled ginger, 
Japanese-Peruvian Nikkei sauce (GF, DF)

Wagyu & Chorizo Meatballs. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24 
Wagyu & Chorizo Meatballs, spiced tomato, 
smoked provolone, crusty bread (GFO, DFO) 

Stracciatella. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24
Deconstruscted burrata, roasted almond pesto, 
marinated peppers, fried saltbush, 
charred sourdough (V)

YO U  K N OW  YO U  WA N T  T O

M A I N

Super Tuesday Menu

Selection of Sorbet. . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
Please ask your server for today’s flavours 
(GF, DF, VGN)

Chocolate Fondant . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  23
Dulce de leche, vanilla bean ice cream, 
candied hazelnuts

Choc & Cherry Old Fashioned. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22
Wild Turkey, Cherry Heering, chocolate bitters, 
simple syrup

Cheese (Select One). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  24
Saint Agur Blue 
White Savourines Goat’s 
L’Artisan Extravagant Triple Cream 
English Farmhouse Cheddar
 
Served with local honey, cold poached figs, 
green apple, crackers 
 
Espresso Martini. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22
Vodka, Kahlúa, espresso

E V E R Y  T U E S D AY  F R O M  5 P M

Mushroom Lasagne . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  40
Wild mushroom & thyme, creamy truffle sauce, 
fresh parmesan, chives (V)  
 
Crab Lasagne . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 68 
Gillian Hirst’s famous sand crab lasagne, 
abalone cream, parmesan, black caviar

Tuna Steak. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 52 
Sesame-crusted, “Nuoc Cham”, golden fries, 
seasonal vegetables

Atlantic Salmon. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 47
Lemon-garlic cream sauce, golden fries, 
seasonal vegetables

400g YG T-Bone . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 89 
Yearling T-Bone steak, golden fries, slaw

Glazed Lamb Shoulder . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 43
Roasted rosemary jus, crispy potatoes (GF)

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


