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Steak & Seafood Grill

a la carte menu
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australian flatbread

kalamata olives tapenade | home grown rosemary

marmite garlic butter | grana padano

avruga caviar | comté cheese | kakadu plum | sour cream

jamon ibérico | mushroom duxelles

starters

compressed watermelon | marinated goat cheese
chive ice cream | frisée salad

nicoise salad | queensland yellowfin tuna
baby gem | lemon vinaigrette

skull island prawn tartare | kyuri cucumber | guacamole
honey mustard seed

fremantle octopus | piquillo pepper coulis | chili caviar
pea tendril

polenta crumbed duck liver | mirin soya glaze
new season asparagus | butter poached daikon
apple vanilla chutney

pan-seared quail tulip | red miso glaze
turkish figs | crystallized ice plant

‘2GR’ wagyu beef carpaccio | smoked hen’s egg
banana shallot | parmesan | frisée salad

jamon ibérico | air-dried beef | coppa ham
rocket salad | vine tomato | brie cheese
balsamic cream | toasted brioche

mains

‘slacier 51" toothfish | daikon salad | kaiso seaweed
sesame foam | shiro miso glaze

king scallops | ancient grain linguine pasta
smoked pancetta crisp | spicy mentaiko cream

seared smoked duck breast | duck liver
carrot-orange puree | cos lettuce | spiced jus

braised lamb shoulder | puy lentil stew
pomegranate essence

grass-fed beef short rib | celeriac arancini
cauliflower pine nut salsa | parsley coulis
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australian hand selected steak
hancock “2GR” fullblood wagyu

hancock agriculture, founded more than a 100 years ago, is committed to its
flagship premium “2GR” wagyu cattle. sourced from the sprawling mudgee &
central west region of nsw, it offers extraordinary marbling and rich buttery
flavors. marble score 7+. grain-fed for 400days

rump cap 300g 98
striploin 200g 146
ribeye 200g 146
tenderloin 150g 118
black onyx grain-fed angus

black onyx is 100% pure black angus cattle, impeccably bred, reared and
nurtured in the cool climate of australia’s new england tablelands to precise
specifications to create exceptional cuts. marble score 3+.

grain-fed for 270days

striploin 200g 89

ribeye 200g 115

tenderloin 150g 104
bass strait grass-fed &

peacefully raised on rye grass and clover in warm sun, saltwater winds,
bass strait cattle are 100% grass-fed & free range. natural state hanging
method ensures premium grass-fed quality.

striploin 200g 72
ribeye 250g 82
tenderloin 200g 78
japanese wagyu &
tochigi farm striploin A4 200g 146
tochigi farm ribeye A4 200g 146
from the farm 6
corn-fed spatchcock chicken 600g 48
bangalow sweet pork chop 300g 58
australian barbeque baby pork ribs 450g 52
southern australian grass-fed lamb rack 300g 72
from the sea 8
humpty doo whole baked barramundi with opeh leaf 800g 72
salmon cutlet 300g 64
local-farmed black garouper 300g 58
gueensland yellowfin tuna steak 200g 62

grilled to share
seafood platter

half rock lobster | baked oysters | king scallops

fremantle octopus | skull island king prawns | storm clams

humpty doo barramundi fillet

turf platter

braised grass-fed beef cheek | grain-fed beef striploin
grass-fed lamb cutlet | barbeque baby pork ribs
grilled half spring chicken | parmesan potato
vegetable stew

surf & turf platter

hancock “2GR” wagyu flank | black onyx eye fillet
half rock lobster | skull island king prawns | king scallops
parmesan potato | green asparagus

cuts on the bone
hancock “2GR” wagyu striploin ms7+ 1.2kg
stockyard grain-fed cattleman’s ribeye ms4+ 1.2kg

stockyard grain-fed porterhouse ms4+ 1kg

choice of sauces

325

®©@®

298

435

360
298
258

creamed mushroom cognac black pepper béarnaise

creamed horseradish @ yuzu herb butter

chive butter cream red wine jus @ add-on sauce +3

side dishes

witloof salad | chicory | pomegranate | walnut
mimolette | buttermilk

grilled green asparagus | parmesan cheese | pine nuts
balsamic vinegar

charred broccolini | egg crumb | burnt butter

nasu eggplant parmigiana | basil | black garlic
mushrooms | bacon | parsley | black garlic

kipfler potato | chorizo | caramelized onion | scallion
cream potato | raclette cheese gratin

house fries | smoke hickory barbeque sauce
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all meat & seafood selections are cooked to perfection on our stone hearth grill at 750 degree celsius.
prices are subject to 10% service charge and prevailing goods and services tax. please inform us should you have any special dietary requirements or allergies.
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hancock agriculture, founded more than a 100 years ago, is committed to
its flagship premium “2GR” wagyu cattle. sourced from the sprawling
mudgee & central west region of nsw, it offers extraordinary marbling and
rich buttery flavors. marble score 9. 400days grain-fed

H+ B W44 300g 08
A4 200g 146
BRER 44 200g 146

EH4HE 150g 1
SEH black onyx B ERIEHT

black onyx is 100% pure black angus cattle, impeccably bred, reared
and nurtured in the cool climate of australia’s new england tablelands
to precise specifications to create exceptional cuts. marble score 3+
2/70days grain-fed
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peacefully raised on rye grass and clover in warm sun , saltwater winds,
bass strait cattle are 100% grass-fed & free range. natural state hanging
method ensures premium grass-fed quality.
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desserts

signature hot chocolate soup
sesame crisp | kampot pepper ice cream

raspberry souffle (small /large)  waiting time 25 min
raspberry crisp | yoghurt ice-cream

poached golden pear

walnut crumb | blondie | sake foam | cinnamon broth | pear sorbet

lemon myrtle pavlova

candied kumquat | sable breton | honey cream | grapefruit ice-cream

selection of artisanal cheeses
fruit chutney | wattleseeds lavash

lamingtons

desserts menu
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signature lamingtons | chocolate hazelnut | raspberry rose | coconut crumb

after dinner cocktails

espresso martini
vodka, coffee liqueur , espresso, syrup

sweet wines

de bortoli, noble one botrytis sémillon
new south wales, australia (75ml)

oliver’s taranga, 20 yo “the banished” fortified grenache
mclaren vale, australia (75ml)
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espresso martini

vodka, coffee liqueur , espresso, syrup

B
de bortoli, noble one botrytis sémillon

new south wales, australia (75ml)

oliver’s taranga, 20 yo “the banished” fortified grenache
mclaren vale, australia (75ml)
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prices are subject to 10% service charge and prevailing goods and services tax. please inform us should you have any special dietary requirements or allergies
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