
H O U S E M A D E  F O C A C C I AH O U S E M A D E  F O C A C C I A

U N L I M I T E D  F R I T E SU N L I M I T E D  F R I T E S

C H O I C E  O F  P R E M I U M  �S T E A K  W I T H C H O I C E  O F  P R E M I U M  �S T E A K  W I T H 
250g Oyster blade MB 8-9 wagyu steak

250g Striploin MB 2+ black angus
200g Wagyu centre cut sirloin MB 6-7

C H O I C E  O F  S A U C EC H O I C E  O F  S A U C E
Smoked garlic, herb beurre

�Roasted swiss brown mushroom jus�
Rose pepper jus

P R E M I U M  O P T I O N S

S I D E S  + $ 1 0S I D E S  + $ 1 0 PPPP

Baked potato, smoked onion purée, butter
Baby gem caesar salad, truffle

Baby cos lettuce, croutons, parmesan cheese,  
crispy bacon, caesar truffle

M A I N  + $ 5 0M A I N  + $ 5 0 PPPP

S M O K E D  T- B O N E  S T E A KS M O K E D  T- B O N E  S T E A K
750g T-bone steak smoked with cherrywood,  

caramelised shallots, thyme garlic butter, �red wine jus

S E A  &  T U R FS E A  &  T U R F
Chargrilled striploin, lobster tail 300g, �beef striploin MB 3+ grass-fed, 

chargrilled, butter-poached lobster tail

Available Every Wednesday 5pm - late. Minimum 2 people.

A 15% surcharge applies for public holidays. A 10% discretionary surcharge applies to groups of 10 and more. 
A 2% surcharge applies on all credit cards. No multiple split bills, a maximum of two credit cards accepted per table.

L’ENTRECÔTEL’ENTRECÔTE
S T E A K  N I G H T   $ 4 9S T E A K  N I G H T   $ 4 9 P PP P


