W H I L E  Y O U  W A I T

House Made Honey Walnut Cob - served w EVOO, Dukkah & Murray River Salt Flake												5.9
Olives – Warmed Olives stuffed with Parmesan & Garlic				5.9
Sliced White Vienna- whipped Butter & Bovine Jus					5.9

E N T R E E 

Oysters 6/12									         13.0 / 25.0
Kilpatrick (gf)
Natural w/ lime & red wine vinegar (gf)		 
Virgin Mary Shots
Oysters 3 Ways

Roasted Wild Mushroom, Persian Fetta, Pine Nuts Baby Basil (gf)	 10.5
Seared Scallops wrapped in Proscuitto, Parsnip Mousseline & 	(5) 10.5
Sesame seeds (gf)									(10) 20.0
Blue Swimmer Crab W Crisp Filo, Garlic Chive Veloute, Torched Gruyere	        13.9
Stout Braised Beef Cheek, Blue Cheese Rostie & Black Truffle Oil		        13.9

C H A R C U T E R I E  P L A T T E R S

Smoked										      9.9pp
Australian Smoked Ham & Aged Serrano, Smoked Tomato Terrine & Rustic Bread  
Beef 											      9.9pp
Wagyu Brecaola, Wagyu Silverside & Black Angus Eye Fillet w Accompaniments 
Feathered										      9.9pp
Smoked Duck Breast, Pheasant Pate, Sliced Baguette & Cornichons
Salami 										      9.9pp
Hot & Mild Soppressata, Mild Fellino w Breads & Condiments

F R O M  T H E  G A R D E N

Grilled Asparagus, Cider Vinegar, Soft Poached Egg	(gf)			        12.0
Roasted Beets, Baby Cress & Creamy Chevre			  			8.9
Wild Rocket, Williams Pears, Shaved Parmesan & Balsamic Dressing (gf)		8.9
Duck Fat Roasted Kipflers									5.9
Steamed Seasonal Greens									5.9
Leatherwood Honey Glazed Root Vegetables						5.9
Skinny Fries											5.9




M A I N S

Market Fish  - Gai Lan, Tempura Broccolini & Lemon Dijon Emulsion	24.9
Spear Creek  Lamb - Celeriac Puree, Gremolata & Eggplant Chutney	       27.9
Bovine Mixed Grill – Venison Sausage, Pork Belly, Eye fillet & Lamb Cutlet
       w Colcannon & Fried Egg (house Specialty)		       28.9
Spatchcock w Lemon & Coriander Stuffing, Kumara, Chili Beurre Blanc	       22.9

F R O M  T H E  P A D D O C K
Queensland 
300gram, Euro Cross Scotch Fillet, Grass Fed, Wet Aged  70 days 		       29.9
[bookmark: OLE_LINK3][bookmark: OLE_LINK4]300gram, Euro Cross Porterhouse, Grass Fed, Wet Aged  30 days 	28.9
200gram, Wagyu Sirloin  F3, marble score 9+, Grain fed 500 days +	39.9

South Australia
[bookmark: OLE_LINK1][bookmark: OLE_LINK2]450gram, Red Angus Bone in Rib Fillet, Grass Fed, Grain finished 70 days +	34.9
400gram, Red Angus Dry Aged Rump, Grass Fed, Grain Finished,  60 Days  	32.9
350gram, Red Angus Short Ribs, Grass Fed, Grain finished 70 days +   	25.9
1kg, Red Angus Dry Aged Bone in Rib Fillet, Grass Fed, Grain Finished, 60 days (Carved Between 2)	79.0	
New South Wales		
250 gram, Black Angus Eye Fillet, Grass Fed, Grain finished 100 days + 	32.9
350 gram, Black Angus Rump , Grass Fed, Grain finished 100 days +	28.9
300 gram, Black Angus Scotch Fillet, Grass Fed, Grain finished 100 days +	29.9
ALL OUR CUTS OF BEEF ARE SERVED W Potato Dauphinoise, Roasted Garlic, Fried Onion
& your choice of sauce

Bovine jus 		Wild Mushroom 		Chilli
Diane 			Peppercorn			Blue Cheese Butter

Cooking Temperatures
BLUE - Sealed on the outside while steak is at room temperature. 
RARE - Cooked for approximately five minutes on each side, still bloody. 
MEDIUM RARE - Maintains a medium red strip in the centre with grey edges. 
MEDIUM - Predominantly grey with a pink centre. 
MEDIUM WELL - Grey from edge to edge with slight pink centre. 
WELL DONE - Very firm with little juice, grey throughout.

