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Steak & Seafood Grill

3 la carte menu




signature flatbread

comté cheese | kakadu plum | sour cream | avruga caviar

kalamata olives tapenade | homegrown rosemary
marmite garlic butter | grana padano

mushroom duxelles | jamén ibérico

starters

soba noodle | obsiblue prawns | leek | kizami seaweed
local cress

Gy

grain-fed beef tartare | shaved macadamia | whisky mustard

cornichon | miniature salad | toasted brioche

compressed watermelon | marinated goat cheese
chive ice cream | frisée salad

queensland yellowfin tuna tartare | guacamole
citrus fruit salsa | piquillo pepper

jamén ibérico | coppa ham | salami | burratina cheese
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rocket salad | vine tomato | balsamic cream | toasted brioche

fremantle octopus | piquillo pepper coulis | pea tendril /3' \'—)

chili caviar

polenta crumbed duck liver | butter poached daikon

new season asparagus | apple vanilla chutney | mirin soya glaze

mains

‘amelia park’ duo of lamb cutlet | slow cooked lamb neck

creamy rutabaga | gremolata | thyme jus

‘glacier 51’ toothfish | daikon salad | kaiso seaweed

sesame foam | shiromiso glaze

seared smoked duck breast | duck liver
carrot-orange purée | cos lettuce | spiced jus

grass-fed beef cheek | salsify root | morel mushroom %

green pea | onion marmalade
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linguine pasta | poached eqqg | black truffle | grana padano
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australian hand selected steak &

hancock ‘2GR’ fullblood wagyu
Hancock agriculture, founded more than a 100 years ago, is committed

to its flagship premium ‘2GR’ wagyu cattle. Sourced from the sprawling
Mudgee & Central West region of NSW, it offers extraordinary marbling
and rich buttery flavors. Marbling score 9. 400 days grain-fed

rump cap 300g 98
striploin 200g 146
ribeye 200g 146
tenderloin 150g 112

black onyx grain-fed angus
Black onyx is 100% pure black angus cattle, impeccably bred, reared and
nurtured in the cool climate of Australia’s New England tablelands to
precise specifications to create exceptional cuts. Marbling score 3+
270 days grain-fed

striploin 200g 89
ribeye 200g 115
tenderloin 1509 104

bass strait grass-fed
Peacefully raised on rye grass and clover in warm sun , saltwater winds,
bass strait cattle are 100% grass-fed & free range. Natural state hanging
method ensures premium grass-fed quality.

striploin 200g {2
ribeye 250g 82
tenderloin 200g 78
hanging tender 200g 45
Japanese wagyu g
tochigi farm striploin A4 200g 146
tochigi farm ribeye A4 200g 146
cutsonthebonetoshare &b
hancock ‘2GR’ wagyu striploin 1.2kg 360
stockyard grain-fed cattleman’s ribeye 1.2kg 298
stockyard grain-fed porterhouse 1kg 2178

selection of sauces

cognac black pepper

yuzu herb butter %

creamed mushroom

creamed horseradish v

chive butter cream X

sustainably contain

sourced product pork

v vegetarian

red wine jus @

béarnaise ,{

@ lactose free g, gluten free

surf & turf platter to share

hancock ‘2GR’ wagyu flank | black onyx eye fillet

skull island king prawns | king scallops | half rock lobster

house fries | truffle mayonnaise

seafood platter to share

half rock lobster | baked oysters | king scallops

fremantle octopus | skull island king prawns
humpty doo barramundi fillet

turf platter to share

braised grass-fed beef cheek | grain-fed beef striploin

grass-fed margra lamb rack | spatchcock chicken
bangalow sweet barbeque pork ribs

from the sea

humpty doo barramundi fillet 200g
salmon cutlet 300g
queensland swordfish steak 200g

queensland yellowfin tuna steak 200g

from the farm

bangalow sweet pork chop 300g
grass-fed margra lamb rack 300g

corn-fed spatchcock chicken 600g

side dishes

house fries | truffle mayonnaise

witloof salad | chicory | pomegranate | walnut
mimolette | buttermilk

divella gomiti pasta | “mac & cheese” | aged cheddar
creamed potato | raclette cheese gratin

kipfler potato | chorizo | caramelized onion | scallion
charred broccolini | egg crumb | burnt butter

green pea mash | apple mint | herb oil

mushrooms | bacon | parsley black garlic

o

435

325

288

56
64
62
61

62
95
58




%

A BE NS S i TH] B

ez | R | Ry |

R E | KA

i
Z ik

Jot 5

P8 | AR 2 -
VK

A YIRS 17

14

5 W 14
& 22

HII 3

M| KA | B2 | Kizami S @ 28
Ak Ee | IR | B2 IR | kizami W E | /N T 32
XK+ =] T A
P | M2 02 - | 2 0Ktk | 352 Rlvb 4 X 26
2 pE A | R | G S TR &) O 35
UG R | 8ok | BBk M | s 2+ - 88
| A | SR | A R R
o | SPGB | US| e T X O 3
WSAT | SIS N | | 3R R | DREHS I 32
F3x
melia park’ — 8% | FHESE8A | TEHE | EXAHFEE 68

B H

i

‘glacier 51 PR |

AR A A | 2
B | KA

A ’

.y
." f‘ "/} /
N S

2|

EREES7

RSP | A | %

I

R Y 4 o 4 ’ »
r /, - i r'a/e ool 7 V' 2
[ 750 /& 5] X 426 7 L
7 /] g~ / / {3
[ ot IR & ) . § fed b ’

T b | Rk vk B 74
MG | B3 | FRIAT X 54
12| ERE | 3 | AR 78
ANn % | ASRLERAR T 2 38
PORBCEY)I B, el ABATTHI AR5 A K

hancock

LS =il e

2k i G 4

‘2GR’

g

Hancock agriculture, founded more than a 100 years ago, is committed
to its flagship premium ‘2GR’ wagyu cattle. Sourced from the sprawling
Mudgee & Central West region of NSW, it offers extraordinary marbling
and rich buttery flavors. Marbling score 9. 400 days grain-fed
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P4 244k 200g
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WM black onyx BHEZREET4

Black onyx is 100% pure black angus cattle, impeccably bred, reared and
nurtured in the cool climate of Australia’s New England tablelands to
precise specifications to create exceptional cuts. Marbling score 3+

270 days grain-fed
Pa& 44k 2009
IR 4=+ 2009
HHE 441509

method ensures premium grass-fed quality.

P44 HE 200g
MR 4-HE 2509
1541 2009
fEBAL 44k 2009
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bass strait B4

Peacefully raised on rye grass and clover in warm sun , saltwater winds,
bass strait cattle are 100% grass-fed & free range. Natural state hanging
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Steak & Seafood Grill

dessert menu &l S EE

signature hot chocolate soup

sesame crisp | kampot pepper ice cream

macadamia sticky date pudding

wattle seed ice cream | mandarin apricot compote | butter scotch | flambéed with cognac

forest fruits trifle

vanilla rice pudding | rosella sorbet | wild rosella espuma | raspberry compote

lemon myrtle panna cotta

mango passion sorbet | fresh mango | sesame seed crisp

selection of artisanal cheeses

fruit chutney | wattle seed lavash

lamingtons

signature lamingtons | chocolate hazelnut | raspberry rose | coconut crumb

for any specific dietary requirements, please consult a member of our staff

after dinner cocktails

espresso martini

vodka, coffee liqueur, espresso, syrup

sweet wines

henri giraud, 90-16 nv, ratafia champenois

solera champagne, france (45ml)

de bortoli, noble one botrytis sémillon

new south wales, australia (75ml)
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oliver’s taranga, 20yo ‘the banished’ fortified grenache 26

mclaren vale, australia (75ml)
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espresso martini

vodka, coffee liqueur, espresso, syrup

henri giraud, 90-16 nv, ratafia champenois

solera champagne, france (45ml)

de bortoli, noble one botrytis sémillon

new south wales, australia (75ml)
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oliver’s taranga, 20yo ‘the banished’ fortified grenache 26

mclaren vale, australia (75ml)




