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S osia

Steak & Seafood Grill

stone hearth fiatbreads

w toasted macadamia, basil pesto
%7 plack garlic butter, comté cheese
cold smoked salmon, mentaiko mayonnaise

roasted bone marrow, stilton, baguette

starters

-0-hancock “2 GR” beef rump carpaccio, mustard potatoes,
anchovy olive salsa, local cress

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

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

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

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

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

-6-vodka cured ocean trout, avocado guacamole, creme fraiche,
yarra valley salmon caviar

corn-fed chicken velouté, chestnut, fresh morels

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

wrsmoked tomato leaves, grilled halloumi, kalamata olives

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

—O— sustainably
farmed produce

<my contains pork > vegetarian
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hand selected steak from our grill

-O- australian black onyx 200 days grain fed

striploin 200g 89
ribeye 2509 15
tenderloin 200g 104
-0~ hancock “2 GR” full blood wagyu
rump cap 300g 98
striploin 200g 138
ribeye 200g 138
tenderloin 1509 1n2
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
o~ (rilled cuts on the bone toshare
stockyard grain fed cattleman’s ribeye 1.2kg 298
stockyard grain fed porterhouse 800g 258
-o- rilled surf & turf platter o share
hancock “2GR” wagyu rump, black onyx eye fillet, 345
skull island king prawns, hand dived king scallops,
half boston lobster, house fries, truffle aioli
o (rilled seafood platter tosnare
boston lobster, barramundi fillet, king scallop, 210
black shell mussel, skull island prawns, octopus,
cocktail sauce
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

grilled from the farm

# bangalow sweet pork rack chop 300g

-O-grain fed australian alba white lamb rack chops 300g
cornfed spatchcock chicken 600g

side plates
®house fries, truffle mayonnaise
wrroast butternut squash, pumpkin seeds, feta, miso
wrgreen asparaqgus, balsamic, pine nuts

®rdivella gomiti pasta, “mac & cheese”, aged cheddar

“rpotato cream gratin, raclette cheese

charred broccolini, egg crumb, burnt butter
onion rings, beer battered

4 mushrooms, bacon, parsley, black garlic

add to grills

-O-hand dived scallops
-6-skull island king prawns
-©-alaska king crab leg
~-©-half boston lobster
roasted bone marrow

polenta crumbed foie gras

selection of sauces

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

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.

62

95
58

16
16
16
16
16
16
16
16

24
48
55
48
18
42



S osia
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