
Fresh Sydney Rock Oysters                                                $24 per Doz. $16 per Half
(South West Rocks)	  
Natural, Kilpatrick, Mornay 
Cape Campbell Sauvignon Blanc (Marlborough NZ)

Scotch Egg and Jamon Salad	 $17
Mahon cheese fritter, baby beetroot, frisse, white balsamic vinaigrette 
Stonefish Merlot (McLaren Vale SA)

Shish Barak 	 $14
Middle Eastern lamb and pine nut tortellini, minted sheep’s milk yoghurt,  
nut brown butter 
Watershed “Shades” Rosé (Margaret River W.A)

Scallop, Chorizo and Cauliflower Risotto 	 $18 
Lemon chive oil, parmesan  
Glace Brook Pinot Gris (Hawke Bay NZ)

Duck Rillettes 	 $17
Orange, shaved pear, rocket, honey walnuts, cornishons, crisp baguette 
Stonefish Merlot (McLaren Vale SA)

Entrée Tasting Plate 	 $19
Mahon cheese fritter, Shish Barak, steak tartare, duck rillettes, crisp prawn dumpling  
with dill salt, aioli
Massi Bonacosta Valpolicella Classico (Veneto Italy)

Traditional Steak Tartare 	 $18
Finley chopped Wagyu topside, eschallots, anchovies, capers, cornishons, flavoured with  
Dijon mustard, Worcestershire, olive oil, Tabasco, accompanied by a mini baguette
Cape Campbell Pinot Noir (Marlborough NZ)

Chef’s Selection of Soup of the Day 	 $7
With Sour dough 

Sommelier’s Choice to accompany our sweets
Westend Estate 3 Bridges Golden Mist Botrytis (Griffith N.S.W)

Pear Tart Tatin 	 $12
Ginger nut crumbs, pear paste, vanilla bean ice cream 

Warm Chocolate Pots 	 $13
Double cream, shaved honey macadamia 

Dessert Tasting Plate 	 $15
Mini chocolate pots, grilled palm sugar pineapple, crème fraiche, mini lemon meringue pie,  
caramelized quince and roasted almond ice-cream

Vanilla Galliano Zabaglione 	 $10
Grilled palm sugar pineapple, burnt butter biscuits, crème fraiche 

Selection of Gelato & Sorbet 	 $11
(Your waitperson to advise)
Belgian waffle basket with poco stick 

Platform One Cheese Plate 	 $17
King Island dairy black label cloth-wrapped cheddar, Milawa chevre from Victoria’s  
Gippsland, Willow Grove dynasty blue, cabernet paste, crispy bagel
Brown Brothers Australian Tawny Port (Rutherglen V.I.C) 
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Sour Dough Loaf 	 $8
With olive tapenade, semi-dried tomato, chili paste & Kailis organic extra virgin olive oil

Caesar Salad 	 $12
Baby cos and butter lettuce, pancetta, croutons, shaved grana padano

Caesar Salad 	 $17
With Moroccan chicken 

Traditional Greek Salad 	 $12
With chili olives, Persian Feta

Steamed Garden Vegetables 	 $5

Creamy Mash 	 $5

Beer Battered Chips 	 $5

All our steaks are certified M.S.A, (Meat Standards Australia,) - a certification 
based on the finest quality beef sourced within Australia, with an average  
on-the-bone ageing of 28 days and a minimum of 100 days of grain feeding,  
which undoubtedly results in the most tender,  juicy and tasty steaks you could  
ever eat; enjoy!

400g  Bankstown Sports Club’s Famous Rib Eye Cutlet 	 $33
Black Springs Cabernet Sauvignon (Central Ranges N.S.W)

250g Eye Fillet Steak 	 $29
Watershed “Senses” Shiraz (Margaret River W.A)

400g T-Bone Steak 	 $27
Grain fed for 150 days 
Grand Burge Miamba Shiraz (Barossa S.A)

300g Rump Steak 	 $25
Grain fed for 150 days
Old School Principal Shiraz (Barossa S.A)




