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Steak & Seafood Grill

CHINESE NEW YEAR MENU
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jamon iberico ham
vine tomato, compressed cantaloupe, rocket leaf,
balsamic pearls

$68

fremantle octopus casserole
spiced chorizo, kalamata olives, pimentos pepper,
sour dough, spicy tomato coulis

$38

snow crab legs ~500g
avruga caviar, garlic butter, roasted sweet pepper,
toasted baguette, local farm cress

$88

skull island prawns ‘thermidor’

baby gem lettuce, lemon, yarra valley salmon roe

$108

steamed black grouper ~800¢g
charred leek, ion’mane mushroom,
mirin garlic soy glaze

$138

| Sustainably Sourced Produce
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Prices are subject to service charge and prevailing government tax.
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