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Ouality ingredients, cooked to perfection - It's this simple mantra that sums up everything our kitchens believe in,
creating a dining experience to rival the best.

Our award-winning restaurants offer a hearty menu celebrating the finest produce and the best cooking techniques,
complemented by a lively vibe and friendly, welcoming service.

Each of our venues has its own unique personality, so after you've fallen in love with one, why don't you try another?
Steak is our specialty, featuring the choicest cuts, sizzled and seared to a succulent sensation. But our commitment to
awe-inspiring cuisine extends into every meal we prepare, culminating in a diverse menu, featuring something for
everyone to indulge in.

With perfect pasta and vegetarian delights, it's not overcomplicated but rather a marriage of fine food and flavour,
resulting in the mouth-watering menu sitting before you, celebrating some of the finest food Sydney has to offer.

No matter which venue you find yourself dining at today, we love to share. As purveyors of flavour, all our venues
feature share plates that delight the tastebuds and satisfy the soul, tantalisingly treading the precipice of perfection with
a selection of the best craft beers and finest wines available to elegantly complement your steak. The Elements Bar and
Grill family are connoisseurs of cuisine, masters of steak and purveyors of flavour and we are here to “steak our claim”
as an Australian dining sensation.

Our motto: “run for excellence, success will follow...”

All prices are GST inclusive. We have taken all care in preparing your meal; however, olives may contain pits and small
bones may be present in fish or meat dishes. All dishes may contain traces of nuts, gluten and allergens. All meat,
chicken and fish portions are based on average weight before cooking.

10% Public holiday surcharges apply. ltems and prices may change without notice
V- Vegetarian | VG- Vegan | DF- Dairy Free | GF- Gluten Free | G- Glass 150ml, C- Carafe 350ml, B- Bottle 730ml

visit us at www.elementsbarandgrill.com.au | #elementsbarandgrill for your feature on Facebook and Instagram

share your experience with complimentary guest Wi-Fi | Elements Guest Network | Password: Elements2192

ELEMENTS BAR AND GRILL

Darlinghurst | Pyrmont | Haberfield | Woolloomooloo
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strawberry mojito mocktail 18 mango picante mocktail (8 lychee mojito mocktail 13 pa.smfun.ftrmt mupts IBl
fresh strawberry, lime, mango puree, lime fresh lychee. lychee pas:lunhrlL.u DUFE.EtEF P
strawberry syrup, lime juice, juice, tabasco, syrup. fresh lime, S R

cordial, soda water

mint leaves, lemonade mint leaves, lemonade

simple syrup, soda

E|Eutpisﬁ|'ue mn/l:ktail 1B L&y  airgin maryjl% V’ cranherry mojito mocktail 18 s "/ watermelon mocktail I8

fresh leman, blue curacan, tomato juice, &ﬁ;\ Jmargsuhlnu cherry, lime, mint, watermelon syrup, fresh
passionfruit syrup, worcestershire sauge, “raspberry cordial, lime cordial, lime juice. raspberry syrup.
lime juice, lemonade dash of tabasco, cranberry juice pineapple juice, soda water

salt and pepper

craft beer on tap |0

stone and wood pacific ale | kosciuszko pale ale | kirin lager Q

white rabbit dark ale | james squire ginger beer 1y iy y
”}\l 5

bottled beer I3
asahi | corona | peroni | cascade light

cider |7 3

strongbow apple cider dry | sparkling blossom rosé

craft shandy (2

soft drinks

carbonated drinks b | pepsi | pepsi max | dry ginger ale
lemonade | solo | sunkist | tonic water | soda water
juice b | apple | orange | tomato | pineapple | cranberry
lemon-lime bitters 7 | pink lemonade b

sparkling water 3/one litre bottle | still water 3/one litre bottle
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d sangria
I rose sangria, h

andy, fresh lime ivices peac




long island blue devil 26 pornstar martini 27 passion lady 257 amaretto sour 26

iced tea 37 vodka. blue curacag, vanilla vodka, prosecca, gin, SE”Vig””'? blanc, amaretto, lemon juice,
vodka, gin, rum, passionfruit syrup, passionfruit puree, elder.ﬂuwer. liqueur., agave syrup, bitter,
tequila, triple sec. simple  Jime juice, pineapple juice  fresh lime juice, vanilla syrup A passionfruit syrup, egg white

syrup, lemon juice, coke fresh lime juice

L@

7 electriciced tea 30 A

P o ~_ midori illusion 26 manga majita 77 screwdriver 23
};qmla, ,hlL'E CUracal. = midri, vodka, trip%—sﬂ ‘s, White rum, mango SY"“W; odka, orange juice,
sour mix, lemonade “Thesh lemon juice, lime juice, mint leaves, lim orange slice
pineapple juice cordial, orange juice, soda water m
—
N —
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. S F—— aperal spritz 25 dirty margarita 27 el diablo 26 u
cosmopolitan 27 vodka. blanco vermouth, aperal, prosecco, tequila, triple sec. fresh lime  gold rum, chambard,
vodka, triple sec, lime juice, pineapple juice,  S0da water, orange slice juice, SII'I1|J|E syrup hintof  lime wedges, ginger beer

cranberry juice, fresh lime

chambord, strawberry syrup

S ;\ : = ﬁ—\*‘\\ “a e N

classic negraoni 77 sexon the beach 26 bloody marry 76
dry gin, campari, rosso vadka, watermelan syrup i ’ rries,  vodka, peach schnapps, vodka, tomato juice,
vermouth, orange twist fresh lime juice, lemonade, simple syrup, lime juice  orange juice, cranberry juice  tabasco, worcestershire,

raspberry cordial, pineapple juice lime juice, salt and pepper



creamy berry 26 elements gold 26 grasshopper 26 frozen devil's apple 76 frozen mango loco 26
strawberry baileys, vodka,  vodka, aperal, passionfruit créme de menthe, vodka, midori, greenapple  white rum, coconut rum,
fresh strawberry, syrup, vanilla, fresh lime créme de cacao, syrup, fresh lime juice.  mango pure, pineapple juice.
raspberry syrup, milk fregh cream grapefruit bitter fresh lime juice

N\ s

caprioska 26 dirty martini 27 " dry martini 27 (BS%"’-SSU martini 77 mai tai 76
vodka, simple syrup,  vodka, dry vermouth, vodka, dry vermouth, vodka, coffee ligueur,  rum, triple sec, almond syrup.,
fresh lime wedges. alive brine, olives lemon peel simple syrup, espresso coffee  orange juice, fresh lime juice m
—
u —
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; it 7 pina colada 26 sydney "Ef"EShF" 26 moscow mule 26 classic margarita 27
rozen margarta white rum, coconut cream, bombay sapphire. vodka, ginger beer, tequila, triple sec,

tequila, triple sec,
simple syrup,
fresh lime juice

passionfruit syrup,
sliced cucumber, mint eaves,
fresh lime wedges, soda water

malibu, fresh lime juice,
pineapple juice

fresh lime juice simple syrup
fresh lime juice

»a \ '_‘
: : ' %unzy nhucnlate 25 «rm;lurl fusmn/?%; pine-coc martin 26
campari, prosecca, bourbon, lemon juice, baileys, tequila, midori, rnahbu, ITIEI.|I|JU, Wh't_E P
rosso vermouth, agave syrup, bitter, white chocolate liqueur, watermelon syrup, pineapple juice,

orange twist RIE chocolate syrup, milk pineapple juice fresh lime
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bread to start

garlic ciabatta slices |6 v
country style ciabatta slices |[four pieces|, smothered with
garlic, butter, parsley and baked under an open flame iy
warm artisan bagel I8 v .
sesame and poppy seed bagels served with whipped EER
beetroot relish, sea salt, spiced dukkha and aged balsami

7

extras | artisan bagel a | gluten-free bread 3

cold bar
steak £
coar
wor

SO l‘--
drenche ﬁ
garnished w te
marinated war
marinated olives sery t po

beetroot hummus and sea salt grissini
\
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hot starters r"

salt and aleppo pap?g[' r.'al @ URER ¢
Hower cut baby squid ligh % Wi h%spg‘gd bl
flour and fried in thin ail, sp th aleppo pepper. . -

served with wateﬂ:ress.sri fried les

and 3|gnaturé tagggre,saube
“¢

beef and herb meatlfl in t:raa ,
five meatballs hgﬂEE  red wine @
rich and creamy green pef :

L

short rib ragidig
slow-cooked beefs|
and arrabbiatz
served with

gLk Py

signatur
slow-roas
finished wit
served wi-_?.
blue corn ta
premium |JL|||E heef, slo
tomato and beef broth, ti
cabbage coleslaw, tomato s
served with burnt lemon



mato and olives bruschetta 37 v
erry tomatoes, finely chopped onions and
d olives dressed in’h&SiI'\iinaigrettE‘ oné
ta and beetroot relish, served on t
uurduugh and drlzzled Wlth aarame

s

,i' “4 f #
mesan prawns 42 ?f:‘fi;-.
ns cooked in garlic harlssa hutter cﬁn

hlte wine, flnlshed W|th prawn head ﬁ

rer:ld~

mgs 35 df / 4
uukEd with uur‘smgnature hahanern SalC
ing, tossed in halabypeppar servEd i)
our buffalo'hot bbq sauce and rem lCE

garlic beef skew
two beef skewers ma
grilled to perfection and se
beetroot relish, dressed rocke



whipped fetta g
home-made
kalamata oli
olive oil ar

grilled
grillec
insa

PECE

acgllar { Zfl VQf

thin t brined pe d-rdckf.tleav
vina iy

pota
morot
aspard

burrata
heirloom c
basil dressint

add extra | four g




ragi alla bolognese with burrata 36 | recoj
home-made premium ground beef, slow-coa
sauce tossed with risoni pasta and served

creamy gorgonzola tortellini 38 v
roasted butternut pumpkin and sage torte
gorgonzola sauce, deglazed with white win
pecorino cheese

add | gluten free pasta 3 | four grilled praw

amy crab orzo 44 | recommended |

swimmer crab, confit garlic, cherry
oes tossed in a white wine reduction
rich creamy prawn bouillabaisse

ink mafalda with spicy prawns 42 #/

ied king prawns and cherry tomatoes
2d with prawn head oil, fresh chili, confit garlic,
azed in champagne, finished with butter,
ed with fresh herbs




kids' meals | available for children up to 8 years.ald

fried chicken cubes and chips |5

crispy fried chicken pieces,

served with chips and tomatu saiic
/4

kids bolognese pasta 242

home-made premium grou

sauce tossed with riga

&

kids' dessert

-

vanilla ice
toppings | cho ;_.iaf
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all burgers are made with our signature charcoal milk bun, smoked with hi
dome to your table for the ultimate burger experience; it comes with
steakhouse chips. our burger patties are made with the finest quality ho
delicate mixturg.of wagyu heef along with some black angus beef and dry-

and served in a glass
omplimentary side of
de ground beef. it is a
ed offcuts. the result is a

grllled beef bacon, homemade.mil fﬁand Ean&mEBSEH‘ =
in, signature hurggfs@: rrd'ha%"l‘l'Eru Isbf]'sauce o

W
: :---- /1 in ._ 1 -”-.. no =l
B WANA X p X Y MYk
\ W \,

big el nhaﬂsehu‘rger // VA 29N AR
two ZEDgrrf*éry aged and wagyu pa/lués bu;lt into a duth&r burger,
provolong cﬁeese smnatur@@}ﬁ sauce and habanero |J|JE| §anne %

viled ehit Mﬁs awﬁﬁﬁmmmnﬁﬁé"f g Aw T s
spicy crispy ¢ i en, chargrilled capsicum, provolone chee@. tumatu "
purple cabbage 'm}ugnature burger sauce, buffalo hot saice - [ M T

™

o€ &~y €
T

burger extras | go big | gluten free bun 4 | grilled beef bacon 7 |lextra cheese g
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crispy skin B “ - .- .

with rocket and parmesan salad, grllled |JFI]EE.|II|IHI
EhImIEhUFfwhlppEd fetta and heetruugrahﬁxagdhurn

LT

pennrmn-ﬁsil salmon fillet 47 of | reca{ﬁﬁgndﬁd '
fresh salman fillet 200 marlnated'wﬂhper.qriw ki

pepper and a h@ izserved with potato purs
asparag'us beetre ish, s rnt (emo

duated flsﬂa
lightly. dusted

theee.grilled p
steakhouse chi

™™
g
m
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moroccan ERi
chicken thigh marinatgd in mo
with potato pure%s!e‘iarrut

vegan mushroom gﬂu‘ﬂ& vg df gf

portabella mushrooms cooked.with al-pomo
chargrilled capsicum, baked together and served with dre

chargrilled broccolini dressed wiﬁrﬁg*s#alsamm anialrnund flalges : “ s *C
; 'M:p : _ﬁ.\ ]‘ :

4 .
1 LN 0 .
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R BEERPROGRAMMES

~ Steak is our business, therefore, our huundlass love fur m

avulvmg journey to paatantnuF“St ‘  rest |

e smth@ugh suarain\g\thﬂh\agt\ ‘

want‘silmplamant raglraantad t:uukmg techniques!ay _
maintain consistency and quality across our pre |u 1 Steak’me IR
\;usﬁ)‘{nar satlélfat:tmn and t achieve sta\s s th i

R \ \ AP Q1%

\ ) \ . \ \ i
Wa upar\ \wlt ttha mantra \ at'\tnng the | a\qU ity stez |\ N
- prit e, SEE}I‘I i lng none uf tha qﬁlity\whlla kee mg ’;,\ N A
tha efore rha ‘ ﬁlgtmg affui‘\!dabi to all; AES

\ \. \ . r \\ }:\: »{\\ \_ .I | \ j ‘ I."
Tlur' gual is to uffaﬁq\pmplata transgaaam:y to \ t:tlstu ers on whe ¥ RN A
| suuraa our meat. t:uts\\and the 1aurnav it takasl\f l‘n paddan to plata sa l‘-,} W
knuw the whula stury Et\yuur staak A\ RN W '_: I\ \VARNN IR
i T A ) \O i"1 N T \ L W) \ (|
Wa t:ara about uhr steaks haaausa We t:araahuut ynu and llly axparlanaa at
Elamants Bar and Grill. ARSI\

\
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the classic t-zone
all steaks are served with a side of parmesan and mascarpone potato puree

sirloin steak | 300gm | marble score 4+ | 98 gf

180 days ration fed, north-eastern Victoria

© satisfy your cravings with this juicy cut of steak, expertly chosen from the striploin
and featuring a fat cap for added richness, with its smooth texture, bold flavour and
ideal balance of marbling and tenderness, it's a must-try for all steak lovers

eye fillet | 250 gm | marble score 2+ | 68 gf
[a0 days ration fed, clermont, queensland &

indulge in a cut of beef that is sourced from the tenderloin, known for its lean
and tender texture. this juicy and succulent steak comes from the hind of the
animal, which experiences little physical activity, resulting in its delicious flavour.

t-bone steak'| 300gm | marble score 2+ | 78 of
black-angus, 1all days ration fed, north tamworth, nsw

a steak like no other, the.t-bone combines two cuts in one. one side
boasts a bold and beefy sirloin flavour, while the other side offers a mild
and tender eye fillet taste. all separated by the signature t-shaped bane.
sourced from the short loin of the animal, this iconic steak lets you enjoy
the best of both worlds and indulge in the ultimate steak experience.

Signature steakea’stone 74 of
a sizzling hot stone awaits before you, presenting a seared eye fillet to be finished to your desired taste.
cook each bite to your satisfaction, a perfect choice for those wholove their steak med-well or well-done.

surf ‘" turf 18 of | add four chargrilled prawns ta go with your steak | hollandaise sauce on the side
sauces | spicy green peppercorn sauce b | mushroom sauce 69 red wine jus & | chimichurri &
hollandaise b | buffalo hot sauce B | signature spicy bbg b | garlic harissa butter b | remoulade & | aioli 4
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prime rib section
all steaks are served with a side of parmesan and mascarpone potato puree

scotch fillet | 300 gm | marble score 2+ | B6 of

black angus, |60 days ration fed, riverina region, southern new south wales

our mouth-watering scotch fillet is sourced from the cube roll cut, ensuring a juicy and flavour=pa
also known as a boneless rib-eye steak, this cut comes from the prime rib section of cattle
and taste. indulge in a steak that's rich, juicy and full of flavour, perfect for steak lovers seekin

ked dining ExpEr' ICE
ized for its tenderness
a truly satisfying meal.

rib-eye on the bone | 600 gm | dry aged | marble score 2+ | 38 gf:

black angus, 180 days grain fed, tamworth, northeast new south wales

our succulent rib-eye steak is expertly carved from the beef rib primal cut. this steak is a true_
delicacy, known for its tender texture, juicy flavour and the perfect balance of fat. with a riblbon
adding extra flavour and maoisture, our rib-eye is the epitome of steak excellence. while the bone
make cooking more challenging, the slow-cooking meat next to it creates an even more delicious
result. treat yourself to the royalty of steaks and indulge in the full flavour and richness of our rib-gye.

1.4 kg tomahawk | marble score 2+ | carved table side | 189 gf *||m|ted :
black angus, 180 days grain fed, tamworth, northeast nsw

please allow minimum of 43 minutes for medium rare
add 19 minutes extra for every doneness after impress your
taste buds with our magnificent tomahawk steak, a bone-in

rib-eye cut that features a stunning long rib bone. the minim
use of the muscles in this cut during the life of the cattle re
in a tender and juicy steak. the remarkable marbling and prom
bone add to the flavour, elevating this steak to new heights of



steame \-
EXpEPIEﬂE

marbling a 3\\
|luxurious cut .\%‘

tenderness a
of this premiu

wagyu T'I.IITI .'
fl cross breed wat
tamworth, nurth -gast e

served with parmesan and
savor the exquisite flavour of our
hindquarter's rump section - a ve
significant marbling, it is r‘ennwned ts E
with a slightly firmer texture than its si {ain

choose the beef eater's favourite cut for a su

surf ‘n" turf 18 gf | add four chargrilled pra iy
sauces | spicy green peppercorn sauce B | mushroom sauce B
hollandaise b | buffalo hot sauce B | signature spicy bbg b ] garlic haris



bistecca alla fi entinalcarv "tah'

I'kg t-bone steak, marble score 2+, ..

blackangus, 180 days grain fed, tamwe th, mljeastnsw
please allow @ minimum of 43 minutes fcﬁ[medl;_ are b

o

 add 13 minutes extra for every doneness after . * |
1 ! —
indulge in the classic flavours of an expertly grrl[edt |J mie. this X
two-finger thick cut is carefully selected to ensure its thl:y lkndarness \

and bold, beefy flavour. best serve d medium rare, it pruVlHBs‘ﬂ satlsfylnas
dining experience with each bite, creating a memrﬁ’ahle meattmsavur

1 kg eye fillet butter steak | carved tahIE sndgl ZBHgf | Pec. mm' ded;:f‘

s o )w‘ :marble score 2+ lall days grain fed, clairmont, queensland SR %

up Al d tender texture
“this steak make it the perfect chaice for a decaden ‘dining celebration. .
savor every bite and indulge in this feast furthe ultimate Blements Experlence ’

eh| s%rfa’[ura spicy bbg B | garlic harissa hutter,ﬂl remuulade E | aioli 4
oy = - . ) oy ‘_
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sous vide beef short rib | 450 gm | marble score 2+ | 64 gf # = /” 8 AP A) - _
black angus, IE0 days grain fed, riverina region, new south wales : : ‘ l -
slow-cooked for 77 hours, finished with a blow torch sear on the y B &

outside, basted with our signature habanera bbq sauce, served
with parmesan and mascarpone potato puree, dukkha roasted
dutch carrats, red wine jus, garnished with watercress

experience the pick of rich flavour in the highly prized cut of beef
short ribs, expertly crafted from the rib section of cattle with a
. WE —alam:e of rlb bone left in. slow-cooking transforms the meat
ess and ayated by its abundant
' pados

tomato braisec
a0 gm lamb she
served with slow- of ra
garnished with veal jus and fried leek
savor the tenderness of a lamb shank carved from the
part of the back legs. the slow-cooking process e
collagen within the shank into a silky texture that is ju
simply melts in your mouth, making it a t



N B A R :

IE; Sjgj VEGETAR |.ES

= E_I.EMENTS —

0.F FLA vay

g ';g
loaded fr'les Za _ S

 |naded chips with veal jus, beef sauce,pep‘qrinu N R Tl e
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ces and uundlment;,_.f

creamy white sauce with a tauch nf',gra\ry
ks a spicy punch from the nhunky gr‘le&g&ppe\ums

shroom saufﬁw_u 3 1
lassic steak s m.ynade P

| our mgqaturmsauce made w
garlic. mixed with up home- mad__ spioyd

a tangy hot sauceperfect fi itariy‘-chili\.luv,\__ :
mgnature spmyh qE v A S
3y Iﬂl a‘SEnret hlend f

—— - hnllandaise sauce b v LU
a rich, huttery sau&amade wi heqe

remoulade sauce b v 3
a tangy mayo ndmus?l‘d |JE| : '
aioli 4 v e '$‘ N\ -
mayonnaise mixed with our ndnﬁt ;

garlic harissa butter b v /
salted butter mixed with spicy haris:
condiments | hot english mustard |
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;DEVILISH DESSERTS
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mont blanc |8 v . -
chestnut biscuit, milk chocolate cremeux, crunchy paillete
feuilletine, chestnut bavarois and vermicelli, candied chest

wattle seed and dulce de leche cheesecake |18 v N
cocoa shortbread, wattle seed. chaasena
dulce de leche plbple caramEI

choc raspberw q
crispy rice biscuit 4ark
raspherry coulis,

dessert platte
wattle seed and dt
maont blanc, choc i

¥
.
.

affogato 18 =~ 9
espresso coffee, frangelico, va

cakeage 3pp | cakeage 30 per cake if over 12 people

dessert cocktails

hoozy chocolate 76 | baileys, tequila, white chocolate liqueur, che
creamy berry 76 | strawberry baileys, vodka, fresh strawberry.
irish coffee 76 coffee, brown sugar, jameson, whipped cream'
dessert wine

wood park rutherglen muscat | rutherglen | victoria | 18 glass 120 ml’
riversdale estate pictor winter harvest riesling | 2021 | coal river | tasmaniz
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remium roasted espresso digestifs f i\- -
ml; | doppio 0 | macchiato 0 limoncello 14 |

long macchiato b | piccolo 5 fernet-branca 14
averna amaro 14

espresso bar 3.0 jagermeister |4
cappuccino | latte | flat white amaretto 14
long black | chai latte ricard pastis |4 |
hotchocolate grappa russo siciliano
W - peach schnapps 14
cold coffee .- L caffo vecchio amaro del c .
iced latte 7 | |D&§|ﬂﬂhﬂ‘ lillet blanc 15 | D

iced long black 7 [[iced thocolate B

english breakfast | earl }/?”,”’

peppermint tea | chamomile e

3 q
- -

=
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cohiba shortsifla

gauge: small ring 26: format: cigarillo

light to medium strength a great smoke when you're short of time.
lovely rich earthy flavours with some grassy , woody aromas

h. upmanwhalf corona | 69

gauge: medium ring 44: format: half corona

the h. upmann is a great any time of the day smoke with its light flavour profile. a lovely sweetness

and creaminess develop and aroma perfect with lots of nuttiness flavour lasting throughout the cigar
romeo y julietana.Z | 84

gauge: medium ring 42: format: petit corona

medium bodied cigar, to be enjoyed any time of the day or for someone new to cigars. floral, nutty _
and herbal flavours throughout the cigar great introduction to cuban cigars australia's biggest selling.cuban.
manteristo.no.4 | 98

gauge: medium ring 42: format: mareva

great construction good draw and burning qualities, creamy with light cedar coffee and coco
notes throughout the cigar. with woody flavours maintained throughout the smoking experience
partagas d nagPNas

gauge: heavy ring all: format: robusto

excellent Eigar with flaveurs right on target. toasty Ieathery base with a dominating wood and

= ELEMENTS |—

FLVAS

(=

FOMED yjulieta wide churchilbGs

gauge: heavy ring aa: format: montesco

very smooth and rich, flavours abundant and lots of sweet aromas, herbal and grassy
with woody notes throughout the cigar a real medium body cigar from start to finish

it is illegal to sell tobacco products to a person under 18. it is illegal to purchase a tobacco product on behalf of sameone under 18.
we are a non-smoking venue and any cigar purchased from us can only be consumed off-premises maintaining
general smoking guidelines and policy.
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