
Create your own three course set menu by selecting an entrée, main and dessert for $85 

Grill menu items additional $15 
 

Bread 

Crusty Italian bread, salted butter, aged balsamic  

Half loaf 6.5 Whole loaf 12.50 

ENTRÉE 

Oysters on the half shell 4.50 each (minimum 6)  

Natural with a selection of condiments (gf) (df) 

Kilpatrick  

Wagyu bresaola 24 

Thinly sliced bresaola, whipped buffalo ricotta, roasted vine tomatoes, aged balsamic, black sea salt 

Pork 28 

Confit pork belly, apple sauce, brussels, smoked almond, cranberry salad, honey mustard dressing (gf) (df) 

Sashimi 28  

Fresh tuna, kingfish, pickled ginger, cucumber, radish, rice crisp and ponzu sauce (gf) (df) 

Prawns 28 

Tiger prawn cutlets saganaki style, crumbled feta, parsley, garlic, red wine vinegar, pane carasau 

Octopus 24 

Marinated Fremantle octopus, tomatoes, charcoal croutons, gingered sweet potato, raspberry vinaigrette 

Avocado falafel 24 

Mozzarella stuffed avocado, falafel, savoury granola crust, red pepper coulis, lemon yoghurt (v) 

MAIN 

Salmon 45  

Grilled salmon fillet, caramelised soubise, peas, buttered leek, bacon, fried cauliflower, sour orange dressing (gf) 

Snapper 46  

Crispy skinned snapper fillet, macadamia pesto, green bean, marinated onion, maple butter sweet potato (gf) 

Whole baby barramundi 45 

Jerk marinated whole barramundi, oven roasted, fresh mango, sweetcorn, herb salsa, lime (gf) (df)  

Seafood pasta 45 

Littleneck clams, Shark Bay crab meat, fennel, chilli, garlic butter, shaved Bottarga   

Vegetarian 38 

Ricotta gnudi, sautéed field mushroom, thyme, roasted garlic and brown butter (v) 

Linley Valley pork 45  

Sage and garlic marinated pork loin, mushroom duxelle, pork pâté, butter pastry, mustard cream 

Duck 45  

Master stock braised duck leg, duck san choi bau salad, sesame dressing and orange glaze (df) 

Lamb 45 

Herb crusted lamb loin, slow roasted honey spiced aubergine, garlic and mint labneh, dukkah (gf) 



GRILL MENU 

Dry aging is a process whereby beef carcasses are stored without protective packaging in our purpose built 

cool-room for 28 days. This allows the natural enzymatic and biochemical processes that result in improved 

tenderness and the development of the unique flavour that can only be described as “dry aged beef”. 

 

Sirloin, dry aged 350g 56 

From Mardie Station, Pilbara, Western Australia. Grain fed for 100 days and dry aged on the bone for 28 days in 

our purpose built cool room (recommended medium-rare). 

 

Black Angus fillet 250g 55 

From Northcote, Queensland. Black Angus cattle are renowned for their superior eating quality. Grain fed for  

100 days. 

Mayfield ribeye 400g 52 

From Northern Plains, New South Wales. Angus cattle, grass fed and barley enhanced. Superior, natural product  

which is a pleasure to eat.  

Pitch Black scotch fillet 350g 42   

From Northcliffe region, Western Australia. Black Angus cattle are renowned for their superior eating quality.  

Grain fed for 90 days. 

All steaks are seasoned with cracked black pepper and river salt and come with your choice of sauce 

 

Sauces 

Mushroom sauce (gf) 

Mixed peppercorn sauce (gf) 

Red wine jus (gf) (df) 

Harissa butter (gf) 

 

SIDES 

Steamed broccolini, olive oil, sea salt (gf) (v) (df) 12 

Creamy royal blue mashed potatoes, Tarago river triple cream brie (gf) (v) 12 

Garden salad, wild rocket, fennel, tomato medley, fresh corn, apple cider shallots (gf) (v) 12 

Wood-fired asparagus, shaved chili pecorino (gf) (v) 14 

Pumpkin, roasted red pepper salad, tomato, pine nut pesto (gf) (v) 14 

Mac and cheese, brioche crumbs (v) 14 

Rustic fried duck fat potatoes, rosemary, garlic salt, lime aioli (v) (df) 10 

gf – gluten free 

df – dairy free 

v – vegetarian 

Dishes may contain nuts. Please speak to your wait person if you have any dietary requirements. 


