
M E N U

TO START
Sydney “Lemon Tree” Passage Rock Oysters

 (Half Dozen Shucked to Order)
Red Wine Mignonette

Steak Tartare
Toasted Baguette

$29

Chicken Liver Paté
with Port Gelée, Pear & Currant Chutney, Toasted Baguette

$29

MAIN COURSE

Roast Pumpkin Herbs, Barley, Portabello, Mustard Cream

Pan Seared Duck Breast Root Vegetables, Target Beets, Beetroot Puree, Orange Jus                                             

$29

$34

$29Grilled Thick Cut Lamb Chops Roasted Garlic, Lemon and Oregano Oil

Prawn Linguini Capers, Lemon

Braised Beef Cheek Ragout Pappardelle 

$22

$17

$20Seared Scallops
Cauliflower Puree, Boudin Noir

$22

Kingfish Crudo
Fresh Blood Orange, Soy Ginger Dressing, Pink Peppercorn

$20 Toasted Potato Gnocchi 
“Super Green” Pesto, Roasted Butternut

$18

Grilled King Prawns
Chive Beurre Blanc

$24 Beetroot Carpaccio 
Pickled Fennel, Candied Walnuts, Goats Cheese

$19

Cauliflower Gratin

Heirloom Tomatoes Basil OilOrganic Green Salad 

Pommes Frites

Duck Fat Roasted Potatoes

Green Beans  Anchovy Butter

SIDE DISHES

$10

$10 $8

$10

$10

$12

Pan Seared Salmon Green Beans in Tarragon Butter

Seared Tuna Green Beans in Tarragon Butter

$32

$32

STEAK

G r a i n  F e d  S t r i p l o i n  Q L D  ( 3 3 0  g r a m s ) $ 2 9

A n g u s  Te n d e r l o i n  U p p e r  H u n t e r  N S W  ( 2 5 0  g r a m s ) $ 3 6

R i v e r i n a  G r a i n  F e d  F l a n k  S t e a k  1 2 0  D a y  ( 2 5 0  g r a m s ) $ 2 7

5 0 0 g r a m  T - B o n e  S t e a k  G r a s s  Fe d , Y o u n g  P r i m e  3 6  M o n t h  O l d , W a g g a  W a g g a  N S W $ 3 9

H o k k a i d o  W a g y u  S c o t c h  F i l l e t  C e r t i f i e d  A 5 , M a r b l e  S c o r e  + 1 1  ( 1 7 0  g r a m s ) $ 8 8

A l l  s t e a k s  s e r v e d  w i t h  p u m p k i n  &  m u s t a r d  s e e d  p u r e e ,  b e e f  j u s ,  G r a t i n  D a u p h i n o i s 

DESSERT
C l a s s i c  C r e m e  B r u l e e $ 1 4

C h o c o l a t e  G a n a c h e  S e s a m e  Tu i l l e ,  P o a c h e d  K u m q u a t $ 1 4

R h u b a r b  A p p l e  C r u m b l e  Va n i l l a  I c e  C r e a m $ 1 4

E t o n  M e s s  C r i s p y  M e r i n g u e ,  C r e m e  C h a n t i l l y,  F r e s h  S t r a w b e r r i e s ,  S t r a w b e r r y  S a u c e $ 1 4

C h e e s e  P l a t e  E d a m ,  S t i l t o n  B l u e ,  M a t u r e  C h e d d a r ,  G o a s t ,  A s h ,  H o u s e  P e a r  & 
			   C u r r a n t  C h u t n e y,  M i x e d  A c c o m p a n i m e n t s

$ 2 9

Ta j i m a  W a g y u  F l a n k  S t e a k  M a r b l e  S c o r e  + 6  ( 2 0 0  g r a m s ) $ 4 2

W a g y u  Te n d e r l o i n  Q L D , M a r b l e  S c o r e  + 7  ( 2 2 0  g r a m s ) $ 4 8

Oysters Killpatrick
Bacon Crumble, Honey, Worcestershire Sauce

$20




