
m e n u



P O T A T O  M E N U 

W A R M  P O T A T O  S A L A D   DF  GF  NF  	 1 5
green onion mayonnaise  pickles  poached hen’s egg

A W A R D  W I N N I N G  B E E R  B A T T E R E D 
P O T A T O  S C A L L O P S   DF  NF 	 1 5 
miso mayonnaise  togagashi seasoning

P O T A T O  L Y O N N A I S E  	 1 5 
haggis crumble  nut brown butter

P O T A T O  “ M A S H ”   GF  NF	 1 5

W A G Y U  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   DF  GF  NF  V 	 1 5
truffle salt & chives

F R I E S   DF  NF  V 	 1 5
smoked gunpowder sea salt  aioli

S I D E S 	 1 3

M A P L E  R O A S T E D  Q U E E N S L A N D 
B L U E  P U M P K I N   GF  V 	 1 5
flame grilled red onions  Woodside goats curd 
smoked almonds  

R O A S T E D  B R I S B A N E  
V A L L E Y  C A R R O T S   GF  NF  V 	 1 5
Meredith Dairy soft fetta  rooftop hot honey & lemon

B R O A D  L E A F  R O C K E T   GF  NF  V	 1 5 
Coolbardie extra virgin olive oil  shaved salted ricotta

B A B Y  C O S 	 1 5
ranch dressing  toasted corn bread & bacon crumble 

S T E A K H O U S E  “ S L A W ”   DF  GF  NF  V	 1 5 
house vinaigrette

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

2 0 2 6  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 	 2 6
Grand Champion King Island Roaring 40’s blue cheese  
Pumpkin mustard fruits  crisp bread

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

We are delighted you are dining with us as we celebrate the 
150th anniversary of our beloved Ekka – The People’s Show.
You are part of more than 35 million people who have come 
through the gates since 1876 to share in the joy and love of 
this iconic Queensland institution.
It’s not just a Show, it’s Queensland on Show

S O M E T H I N G  T O  S T A R T  W I T H

F R E S H  D A I L Y  B A K E D  B R E A D 	 7                            

S U N S H I N E  C O A S T  C O O L B A R D I E 
I R O N B A R K  S M O K E D  O L I V E S 	 9
toasted almonds  beef jerky                                                          

B A K E D  S A L T E D  P R E T Z E L  	 9
whipped award-winning goats’ cheese   toasted fennel                                                                                    

S A I S O N  C H A R C U T I E R E  B O A R D  	 4 8
Brisbane based salumi producer  
Wild venison & Gin botanical Salami  
Traditional cloth aged salami with Korean chili 
Wild Kangaroo & Anise myrtle Salami 
Squid ink & black truffle Salami 
Fresh baked rye  condiments  pickles

E N T R É E

S E A R E D  K I L C O Y  B L A C K  A N G U S 
B E E F  T A T A K I   DF  GF	 3 2
fried chili oil  pickled red onion  smoked soy dressing 
nori aioli  edamame

R Q A  G O L D  M E D A L  S T A N B R O K E  
D I A M A N T I N A  B L A C K  O N Y X  
A N G U S  B E E F  T A R T A R E   GF  NF 	 3 6
glazed beef bone marrow  smoked pearls 
pomme paille  smoked sea salt & tabasco                                

S L O W  B R A I S E D  B E E F  &  S C O R C H E D 
O N I O N  P A P P A R D E L L E   NF	 3 4
artichoke puree  pecorino  shaved Australian truffle 
Coolbardie extra virgin olive oil

H A R I S S A  S P I C E D  A W A R D - W I N N I N G 
L A M B  T E N D E R L O I N   	 3 3
charred eggplant kasundi  hummus  smoked yoghurt 
warm pita bread

M A I N S

F L A S H  F R I E D  Q U E E N S L A N D  S A N D 
W H I T I N G   NF  	 4 8
shoestring fries  “caviar n cos”  fresh lime 

S L O W  C O O K E D  A W A R D - W I N N I N G 
T A S M A N I A N  L A M B   GF  NF    	 5 5 
pulled lamb and cutlet  creamed spinach  capers 
cornichons and white anchovies                             

G R I L L E D  K I L C O Y  B L A C K  A N G U S 
N E W  Y O R K  C U T  S I R L O I N   GF	 7 8 
smoked speck & chicken heart chasseur  celeriac puree 
horseradish crumble 

D E A N O ’ S  D U C K  B U R G E R   	 3 7
pulled spiced confit duck  pickled fennel  pig candy 
truffled burger sauce  brioche bun  truffle parmesan fries

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

2 0 2 6  R Q A  
G R A N D  C H A M P I O N S
K W A M I  W A G Y U  
R I B  F I L L E T  3 0 0 G   	 1 2 0
Stockyard Beef

L A M B  R A C K   	 7 2
tomato relish  confit garlic  rosemary jus
Union Station

2 0 2 6  R Q A  G R A N D  
C H A M P I O N S  O N  O N E  P L A T E  
S T O C K Y A R D  W A G Y U  B E E F  ( 1 2 0 G ) 
&  U N I O N  S T A T I O N  
D O U B L E  L A M B  C U T L E T   GF  V	 7 2 
Shoestring fries  smoked gunpowder sea salt  aioli

Maple roasted Queensland blue pumpkin 
flame grilled red onions  award-winning natural yoghurt 
smoked almonds

2 0 2 6  R N A  R O Y A L  1 0 0  
P A D D O C K  T O  P A L A T E  
C H A M P I O N
R I B  F I L L E T  3 0 0 G  	 7 5
JBS Australia

E Y E  F I L L E T  2 0 0 G  	 7 5
JBS Australia

S I R L O I N  3 5 0 G  	 7 5
JBS Australia

P R E M I U M  S T E A K  &  G R I L L
B L A C K  D I A M O N D  R U M P  3 5 0 G  	 4 9
100 day grain fed
Kilcoy Global Foods

2 0 2 6  A W A R D  W I N N I N G  C A R V E D 
C A R R A R A  W A G Y U  F L A N K  S T E A K  	 5 5
350+ day grain fed
Kilcoy Global Foods

B L A C K  A N G U S  S I R L O I N  3 5 0 G  	 7 5
100 day grain fed
Kilcoy Global Foods

K I L C O Y  G L O B A L  F O O D S 
S H A R E  B O A R D   ( M I N  2  P A X ) 
C A R V E D  S E L E C T I O N  O F  
E B O N Y  B L A C K  T E N D E R L O I N ,  
C A R R A R A  W A G Y U  F L A N K , 
C A R A M E L I S E D  O N I O N  &  
W A G Y U  S A U S A G E    	 6 2 P P
Double creamed potato “mash”

Steakhouse “slaw”  house vinaigrette
Bearnaise sauce

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


