Baked bread, butter, moo Jus (2 pieces)
Grilled chorizo, marinated goat’s feta

8
11

ENTRÉES
Fried South Australian squid, lemon aioli, pickled pepper achara (GF)
Baked garlic prawns, crusty bread, garlic herb butter
Spring rolls of braised wagyu beef, kaffir lime, chilli, mustard fruits w ginger dipping sauce
Pan seared scallops, pork belly cauliflower puree, squid ink vinaigrette, chilli caramel sauce (I) (GF)
Sang Choi Bow of wagyu beef braised in Asian herbs and spices, lettuce, puffed wild rice, mint & chilli
Tataki of wagyu rump cap w bonito soy, shiso, spring onions (Blue) (GF)
Salt & pepper silken tofu, Asian greens, chilli caramel sauce (V) (GF)

26
32
22
28
26
32
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MAINS
Wild mushroom risotto, truffled pecorino, pine nut and local green (V)
Pork cutlet pan seared, risotto, feta, sage, garlic, pine nuts (GF)
Pappardelle with wagyu ragout and egg yolk, creamy mushroom sauce, bonito flakes

34
38
42

STEAKS FROM THE GRILL
All steaks are accompanied with soubise, dukkha, roasted onion, roasted Portobello mushroom and your choice of sauce
or mustard
EYE FILLET
Angus X Hereford, 18-24 months of age from Wagga Wagga, NSW.
Lean with sweet, clean, toasty flavour.

Grass Fed

220g*

48

SPICE RUBBED RUMP FILLET Australian Black Marbling 7-8
Grain Fed 420+ days
220g* 48
Wagyu cattle from Karoge Washu & Tajima bloodlines, bred in the temperate southern regions of Australia including the
Northern Tablelands and Riverina, NSW and the King and Kiewa Valleys, Victoria.
RUMP Australian Black
Marbling 7-8
Grain Fed 420+ days
350g* 48
Wagyu cattle from Karoge Washu & Tajima bloodlines, bred in the temperate southern regions of Australia including the
Northern Tablelands and Riverina, NSW and the King and Kiewa Valleys, Victoria.
WAGYU RUMP CAP AAco
Marbling 7-8
Grain Fed 420+ days
250g* 72
Wagyu 24-36 months AACo, Australia’s largest Wagyu producer from Aronui Feedlots in Darling Downs, QLD using guarded
ration formulations handed down from cattle feeding masters in Japan. Naturally clean, safe & certified, ‘free from hormone
growth promotants’ (HGP’s). Intense robust flavours rich in marbling resulting in silky caramel undertones.
SIDES

SAUCES

Potato mash w salt & truffle oil (GF) (V) 10
Chips w harissa mayo (GF) (V) 10
Onion rings w smoky BBQ sauce (V) 10
Sautéed Greens w chilli, oyster sauce, lemon (GF) (V) 10

Mushroom 5 (GF)
Green peppercorn 5 (GF)
Red wine jus 5 (GF)
Beef Cheek 5 (GF)
Bearnaise

Crisp Iceberg wedge w garlic dressing, bacon bits, gremolata 10
Chop kale salad, walnut, apple, walnut, grape, mustard dressing (V) 10
Mushrooms, tomato relish (V) 10
Fresh Mozzarella, heirloom tomaotes, basil, capers, EVOO (V) 12
Wagyu Fat Fried Eggs 2x Free range eggs (V) 10

Rare

Medium Rare

Mustards are complimentary (GF)

Medium

Well Done

