
a la carte menu
单点菜单



stone hearth  flatbreads
toasted macadamia, basil pesto 14

black garlic butter, comté cheese 14

cold smoked salmon, mentaiko mayonnaise 24

roasted bone marrow, stilton, baguette 22

hand selected steak from our grill
australian black onyx 200 days grain fed

striploin  200g 89

ribeye 250g 115

tenderloin 200g 104

hancock “2 GR” full blood wagyu

rump cap 300g 98

striploin 200g 138

ribeye 200g 138

tenderloin 150g 112

japanese wagyu beef
tochigi farm striploin A4 200g 146

tochigi farm ribeye A4 200g 146

usda prime beef
aurora illinois ribeye 200g 78

aurora illinios new york cut sirloin 300g 82

grilled cuts on the bone to share

stockyard grain fed cattleman’s ribeye 1.2kg 298

stockyard grain fed porterhouse 800g 258

grilled surf & turf platter to share

hancock “2GR” wagyu rump, black onyx eye fillet, 
skull island king prawns, hand dived king scallops, 
half boston lobster, house fries, truffle aioli

345

grilled seafood platter to share

boston lobster, barramundi fillet, king scallop, 
black shell mussel, skull island prawns, octopus,
cocktail sauce 

210

grilled from the sea
humpty doo barramundi fillet 200gm 56

murray cod fillet 200gm 78

hiramasa king fish cutlet 300gm 72

whole turbot 1.2 kg , chicory, sweet sour relish 165

starters

hancock “2 GR” beef rump carpaccio, mustard potatoes, 
anchovy olive salsa, local cress

39

polenta crumbed foie gras, butter poached daikon, new season 
asparagus, raisin cherry relish

34

surf clam, king prawn, linguine, chorizo, cherry tomato, basil, 
extra virgin olive oil, pecorino (to share)

58

char grilled fremantle octopus, chimichurri, granny smith apple 
cucumber slaw

28

steamed kinkawooka blue mussels, white wine cream, sage, 
local cress (to share)

38

blue fin tuna tartare, quail egg yolk, spanish onion, 
pommery mustard, witloof leaves

30

vodka cured ocean trout, avocado guacamole, crème fraîche, 
yarra valley salmon caviar

26

corn-fed chicken velouté, chestnut, fresh morels 24

jamon iberico, air dried coppa ham,  heart tomato, burrata, 
balsamic pearls, rocket (to share)

48

smoked tomato leaves, grilled halloumi, kalamata olives 26

portobello mushroom, cheddar cheese, pine nuts, rocket leaves, 
balsamic burnt butter

28

sustainably 
sourced produce

pork vegetarian

side plates 
house fries, truffle mayonnaise 16

roast butternut squash, pumpkin seeds, feta, miso 16

green asparagus, balsamic, pine nuts 16

divella gomiti pasta, “mac & cheese”, aged cheddar 16

potato cream gratin, raclette cheese 16

charred broccolini, egg crumb, burnt butter 16

onion rings, beer battered 16

mushrooms, bacon, parsley, black garlic 16

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.

add to grills
hand dived scallops 24

skull island king prawns 48

alaska king crab leg 55

half boston lobster 48

roasted bone marrow 18

polenta crumbed foie gras 42

selection of sauces
creamed mushroom, cognac black pepper, 
red wine jus, béarnaise sauce, creamed horseradish,
yuzu herb butter, chive butter cream

grilled from the farm
bangalow sweet pork rack chop 300g 62

grain fed australian alba white lamb rack chops 300g 95

cornfed spatchcock chicken 600g 58



石壁烤炉扁面包
坚果罗勒 14

黑大蒜黄油、康提奶酪 14

烟熏三文鱼、明太子蛋黄酱 24

烤牛骨髓、斯蒂尔顿奶酪、长棍面包 22

手选烤牛排
澳洲 black onyx 200 天谷饲牛

西冷牛排 200g 89

肋眼牛排 250g 115

里脊牛排 200g 104

hancock “2 GR” 和牛

牛臀肉牛排 300g 98

西冷牛排 200g 138

肋眼牛排 200g 138

里脊牛排 150g 112

日本和牛
枥木西冷牛排 A4 200g 146

枥木肋眼牛排 A4 200g 146

美国特级牛肉
伊利诺伊州奥罗拉肋眼牛排 200g 78

伊利诺伊州奥罗拉妞约客西冷牛排 300g 82

共享带骨牛排
stockyard 谷饲肋眼牛排 1.2kg 298

stockyard 谷饲牛排 800g 258

共享海陆拼盘
hancock “2GR” 和牛牛臀肉牛排、 black onyx 肋眼牛排、
骷髅岛大虾、帝王扇贝、半只波士顿龙虾、薯条、
松露蒜泥蛋黄酱

345

共享海鲜拼盘
波士顿龙虾、鲈鱼柳、帝王扇贝、青口、骷颅岛大虾、
章鱼、鸡尾酒酱

210

烤海鲜
humpty doo 鲈鱼柳 200gm 56

墨瑞雪鱼柳 200gm 78

hiramasa 黄尾鰤鱼柳 300gm 72

整只多宝鱼 1.2kg 、菊苣、甜酸酱 165

开胃菜
hancock “2 GR” 牛臀肉刺身、芥末马铃薯、凤尾鱼橄榄莎莎酱 39

香煎鹅肝、黄油白萝卜、芦笋、葡萄樱桃 34

大西洋冲浪蛤、大虾、扁意面、辣香肠、樱桃番茄、罗勒 、
橄榄油、佩克利诺奶酪

58

烤章鱼、 阿根廷青酱、苹果黄瓜沙拉 28

澳洲蓝贻贝、白酒忌廉、鼠尾草 38

鲔鱼塔塔、鹌鹑蛋蛋黄、红洋葱、芥末籽酱、菊苣 30

鲑鱼佐杜松子酒、牛油果酱、法式酸奶油、雅拉河谷鲑鱼籽 26

谷饲鸡丝绒汤、板栗、羊肚菌菇 24

伊比利亚火腿、风干火腿、牛心番茄、布拉塔奶酪、
葡萄醋籽、芝麻叶

48

烟熏番茄叶、烤哈罗米奶酪、卡拉玛塔橄榄 26

波特菇、切达干酪、松子、芝麻叶、焦化牛油 28

可持续农业生产的农场品 含猪肉 素食

配菜 
薯条, 松露蛋黄酱 16

胡桃南瓜, 南瓜籽, 菲达奶酪, 味增 16

芦笋, 葡萄醋, 松子 16

焗烤奶酪通心粉 16

焗烤马铃薯泥, 瑞士奶酪 16

小西兰花，鸡蛋，牛油 16

洋葱圈， 啤酒面糊 16

炒蘑菇，培根，欧芹，黑大蒜 16

添加
帝王扇贝 24

骷髅岛大虾 48

阿拉斯加帝王蟹腿 55

半只波士顿龙虾 48

牛骨髓 18

鹅肝 42

酱汁
蘑菇酱、黑胡椒酱、红酒酱、蛋黄酱 、辣根酸奶油、
柚子香草黄油、韭菜黄油奶油

农养
bangalow sweet 带骨猪排 300g 62

谷饲带骨羊排 300g 95

谷饲童子鸡 600g 58

价格需加收服务费和政府消费税。如果您有任何特殊的饮食要求或食物
过敏，请通知我们的服务人员。
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