3la carte menu
B



stone hearth flatbreads
toasted macadamia, basil pesto Y 14
black garlic butter, comté cheese YW 14
cold smoked salmon, mentaiko mayonnaise C) 24
roasted bone marrow, stilton, baguette 22
starters
portobello mushroom, cheddar, pine nuts, 39
asparaqus, rocket leaf, balsamic burnt butter \ " {b
polenta crumbed foie gras, butter poached daikon, 34
new season asparagus, spiced wild fruit chutney
char grilled fremantle octopus, chimichurri, ., 28
granny smith apple, cucumber slaw @ 4
petuna salmon trout, red wine vinegar cured, ) 28
pineapple texture, yarra valley salmon roe @ ¢
hand dived scallop, cauliflower trio, soft herbs, . 34
avruga caviar, verjus sauce 4 o
chicken & prawn dumpling, avruga caviar, 32
charred leek, baby spinach, crustacean foam ve;"i
Mains
seared smoked duck breast, duck liver, puy lentil stew, \ 54
almond, apricot marmalade, port wine jus {
bangalow sweet pork belly, haricot beans, 48
apple vanilla chutney, chorizo jus @ :’
glacier 51toothfish, miso glazed, maitake mushroom, = 74
pea tendril, charred leek, shiromiso foam ‘,
duo of lamb short loin & neck, dukkah spiced, . 72
smoked eggplant, apple cucumber raita, cumin jus 4 o
grain-fed short rib, shallot, potato foam, 68
black truffle )
cauliflower risotto, pea cress, mascarpone cheese, 38
parmesan cracker A4
o sustainably : &
bt % vegetarian 4 gluten free

sourced produce

australian hand selected steak
hancock “2 GR” fullblood wagyu &

hancock agriculture, founded more than a 100 years back, is committed to
its flagship premium “2 GR” wagyu cattle. sourced from the sprawling
mudgee & central west slopes region in NSW, it offers extraordinary

marbling and rich buttery flavours.

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

black onyx 200 days grain-fed &
black onyx is pure black angus beef, impeccably bred, reared and
nurtured to precise specifications to create exceptional cuts. the cattle
is grain-fed for a minimum of 200 days.

striploin 200g 89

ribeye 200g 115

tenderloin 150qg 104
bass strait grass-fed )

peacefully raised on rye grass and clover, bass strait cattle is 100%
grass-fed & free range. natural state hanging method ensures premium
grass-fed cuts.

striploin 200g 72

ribeye 250g 82

tenderloin 200g 78
japanese wagyu O

tochigi farm striploin A4 200g 146

tochigi farm ribeye A4 200g 146
cuts on the bong o stare S

hancock “2GR” wagyu striploin 1.2kg 360

stockyard grain-fed cattleman’s ribeye 1.2kg 298

stockyard grain-fed porterhouse 1kg 278

selection of sauces

creamed mushroom cognac black pepper  red wine jus @

ISNIS,
N

béarnaise sauce %  creamed horseradish wg

(4

chive butter cream yuzu herb butter L

@) lactose free

surf & turf platter wshar &

hancock “2GR” wagyu flank, black onyx eye fillet, 345
skull island king prawns, hand dived king scallops,
half boston lobster, house fries, truffle aioli

seafood platter tshare &

half boston lobster, humpty doo barramundi fillet, 235
king scallops, baked oysters, skull island prawns,
fremantle octopus

fromthe sea <
humpty doo barramundi fillet 200gm 56
salmon cutlet 300gm 64

fromthe farm S
bangalow sweet pork rack chop 300g 62
grain-fed australian white alba lamb rack 300g 95
corn-fed spatchcock chicken 600g 58

side dishes

house fries, truffle mayonnaise 16
roasted butternut squash, pumpkin seeds, feta Z 16
green asparagus, balsamic, pine nuts @ Z Y16
divella gomiti pasta, “mac & cheese”, aged cheddar 16
potato cream gratin, raclette cheese % 16
charred broccolini, egg crumb, burnt butter 16
onion rings, beer battered 16
mushrooms, bacon, parsley, black garlic 16

addons @

hand dived scallops Z 24  alaskan king crab Z 55

leg
half boston lobster % 48  foie gras 42
L
skull island king & 48  roasted bone ¥ 18
prawns M Marrow M

prices are subject to 10% service charge and prevailing goods and services tax.
please inform us should you have any special dietary requirements or allergies.
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hancock agriculture, founded more than a 100 years back, is committed to
its flagship premium “2 GR” wagyu cattle. sourced from the sprawling
mudgee & central west slopes region in NSW, it offers extraordinary
marbling and rich buttery flavours.
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JEM black onyx 200 X&tE4E O
black onyx is pure black angus beef, impeccably bred, reared and
nurtured to precise specifications to create exceptional cuts. the cattle
is grain-fed for a minimum of 200 days.

92 4HE 2009 89

ANAR4-HE 200g 115

B& 44 1509 104
bass strait 45 )

peacefully raised on rye grass and clover, bass strait cattle is 100%
grass-fed & free range. natural state hanging method ensures premium
grass-fed cuts.
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