
m e n u



R Q A  W I N N I N G  B E E F 

B L A C K  D I A M O N D  
R U M P  3 5 0 G   4 9
Kilcoy Global Foods

E B O N Y  B L A C K  A N G U S  
E Y E  F I L L E T  2 0 0 G   6 5
Kilcoy Global Foods

2 0 2 5  P A D D O C K  T O 
P A L A T E  C H A M P I O N 

R O Y A L  1 0 0  
R I B  F I L L E T  3 0 0 G  6 5
JBS Australia

R O Y A L  1 0 0  
S I R L O I N  3 5 0 G   6 2
JBS Australia

2 0 2 5  B R A N D E D  B E E F  
G R A N D  C H A M P I O N

R I B  F I L L E T  3 0 0 G   1 0 5
Paradigm Foods, ICON XB Wagyu

C A R V E D  B E E F  F L A N K    6 2
Paradigm Foods, ICON XB Wagyu

2 0 2 5  B R A N D E D  L A M B  
G R A N D  C H A M P I O N

S L O W  C O O K E D  L A M B  L E G   4 5
Confit onion  smoked potato puree 
wild garlic butter dipped damper
NF
Tasmanian Royal Lamb by Royal Wholesale Meats

L A M B  R A C K   7 5
Tomato relish  rosemary jus
GF 
Tasmanian Royal Lamb by Royal Wholesale Meats

All award-winning beef and lamb served with 
bacon & onion jam  cress salad

S P U D S  W I T H  “ S T U F F ”

F R I E S   1 5
Goat cheese aioli
V

L A M B  T A L L O W  R O A S T E D  
N E W  S E A S O N  P O T A T O E S  1 5 
Rosemary  garlic crisps  sour cream

S M O K E D  P O T A T O  M A S H  1 5 
Sea salt
V  GF

P O T A T O  L Y O N N A I S E  1 5
Café de Paris butter

S E B A G O  P O T A T O  G N O C C H I  1 5
Blue cheese  parsley  pickled onion
V

P O M M E  P O N T  N E U F  1 5
Confit garlic  parsley  white anchovies

G A R D E N  S I D E S  1 3

C H A R R E D  C A R R O T S  1 4
Smoked yoghurt  dukkha 
V

R O C K E T  &  P E C O R I N O  
S A L A D  1 4
Maple balsamic  Mount Zero extra virgin olive oil
V  GF

I C E B E R G  W E D G E  S A L A D  1 4 
Award winning blue cheese dressing  candied pepitas
V  GF

P E A R L  B A R L E Y  &  
F R E E K E H  T A B O U L E H  1 4
Ox heart tomato  preserved lemon dressing 
V

C H E E S E  &  D E S S E R T 

S E L E C T I O N  O F  2 0 2 5  
R O Y A L  Q U E E N S L A N D  A W A R D 
C H E E S E  3 3
Fruit paste  crisp lavosh

D E S S E R T  T R O L L E Y  1 3
Selection of mini desserts from our pastry kitchen

E N T R É E

G I N  C U R E D  
T A S M A N I A N  S A L M O N  3 0
Honey mustard  beach side herbs  buckwheat blinis
NF                               

B E E F  C H E E K  M A N T I  2 6
Award winning smoked yoghurt dressing  
paprika  Aleppo butter                                                           

S H A V E D  P R O S C I U T T O  2 9
2025 Grand Champion cheese Treccia di mozzarella 
pickled courgette  pangretatta 
NF                                                                                      

S M O K E D  B A R R A M U N D I  
B R A N D A D E  2 9
Warm kohlrabi salad  fine herb salad 
chardonnay vinaigrette

F R E S H  B A K E D  B R E A D  8
Daily selection

M A I N S

B A K E D  H U M P T Y  D O O  
B A R R A M U N D I  5 2
Green onion pilaf  ginger tartare  champagne velouté
NF  GF

E B O N Y  B L A C K  A N G U S 
S M O K E D  B R I S K E T  
“ S L O P P Y  J O E ” 
O N  B U T T E R  B R I O C H E  3 6
Melted Heidi farm raclette  chipotle aioli  pickles 
beer battered onion rings                                  

C O R N E D  B E E F  S C H N I T Z E L  4 8
Remoulade  parsley mash  fresh citrus

C H A R  G R I L L E D  
C H I C K E N  S K E W E R S   4 8
Livers & hearts  fermented garlic aioli  burnt onion jus
NF GF

DF - Dairy Free, GF - Gluten Free,  
NF - Nut Free, V - Vegetarian


