KITCHEN HOURS

 STEAK NIGHT

EVERY THURSDAY

STARTERS

Garlic & Rosemary Focaccia
Rosemary & roasted garlic focaccia served with olive oil & balsamic vinegar. | DF vV VG NF
Add Parmesan

Roasted Bone Marrow
Served with bone marrow butter, smoked salt & char grilled sourdough. | NG NF

Oysters (6)

Served natural on rock salt with lemon wedge. | GF DF NG NF

18

26

PRI“E CUTS Available until sold out

250g Red Gum Creek Porterhouse 30
Char-grilled with your choice of triple cooked hand cut chips or salad.
| NG NF GF DFO
200g Great Southern Eye Fillet 45
Char-grilled with your choice of triple cooked hand cut chips or salad.
| NG NF GF DFO
300g Red Gum Creek Scotch Fillet 49
Char-grilled scotch fillet served with duck fat potatoes, smoked garlic butter & frizze.
| bFO NF GF
400g Rib Eye 52
Char-grilled & served cut for your convenience with your choice of triple cooked hand cut chips
or salad.| NG NF GF DFO
700g Great Southern Rib Eye On The Bone (To Share) 75
Char-grilled & served cut for your convenience with your choice of triple cooked hand cut chips,
or salad. | NG NF GF DFO
Roasted gar||c butter. |GFNFV WINE FLIGHT
Truffle !outter. |GFVNF 2 ped Wine Flight 26
Bearnaise butter.|GF NG vAF 2 Choose 4 of our selected red wines
Gravy. | GF NF NG DF 3
Mushroom gravy. |GF NF NG OF 4 White Wine Flight 26
Peppercorn gravy. |GF NF NG DF 4  Choose 4 of our selected white wines
Red Wine Jus. [cF nFDFNG 4 DESSERTS
SIDES Pina Colada Pavlova 15
Triple cooked hand cut potatoes with smoked 10 Wh'.te choco|ate MOUSSE, plngapp|e gel,
salt. | GFDFVVGNGNF Malibu infused cz?ramellsed pineapple &
. toasted coconut ice cream. |NG NFV
Seasonal veggies. | GFVVGO NG DFO NF 13
Side salad. |GFvve oF NG NF s Smoked Honey Cheesecake 15
Macadamia & sea salt caramel.
| NGV GF
Dark Chocolate Panna Cotta 15

|NG V NF GF

Raspberry coulis, white chocolate mousse,
freeze dried raspberries & raspberry sorbet.



