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cheese, crust & churned

chili marinated olives 19 gf v 
roasted garlic | rosemary | fresh chili | chili oil 
crumbed fetta | halaby pepper | grilled lemon

+ add grilled sourdough 6

confit garlic ciabatta slices 26 v 
four pieces ciabatta slices

garlic parsley butter | pecorino | confit garlic
+ add extra piece garlic bread 6

 

toast and tallow 26 cn
homemade whipped beef tallow and balsamic butter | warm challah bread | chives

sea salt | spiced dukkha | hot honey | olive oil and balsamic | beetroot mousse | fetta
serves 2 to 3 people | + add extra challah bread 7

caramelised tomato and olives bruschetta 26
slow roasted heirloom cherry tomatoes | marinated olives

onions | confit garlic | pesto lemon vinaigrette | white anchovies
caramelised balsamic | toasted sourdough | micro herbs  
+ add extra piece bruschetta 18 | + add fresh burrata 8ea

fried burrata in spicy vodka sauce 34 ca
fried crumbed burrata | creamy vodka sauce | chili butter oil

pecorino | hazelnuts | chives | fried sage | garlic bread

fried haloumi slab 32 v
chili manuka honey | beetroot fetta relish
pomegranate | fried leek | balsamic glaze

grilled sweet corn ribs 24 v
butter and smoked paprika | pecorino | fried jalapeno | parsley 

aleppo pepper | remoulade sauce | truffle aioli | herb oil 
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ocean nibbles
premium sydney rock oyster gf ca

7.5 each | minimum three pieces
freshly shucked | moscato-tabasco mignonette

broiled herb butter escargot 28
baked snails in shells | garlic herb butter 
parmesan | grilled lemon | warm challah

crispy calamari 32
fried baby squid | chili | jalapeno | fried sage | rosemary

aleppo pepper | lemon | fried leek | parsley | spicy tartare sauce

garlic and rosso king prawns 36
five pan fried king prawns | garlic harissa butter | chili oil | confit garlic

vodka rosso | chili | smoked paprika | leek | grilled lemon | fried sage | grilled bread

butcher’s bites
marrow steak tartare 44

coarsely minced tenderloin | roasted bone marrow | shallots | capers | pickles | chives 
quail egg yolk | signature truffle tartare sauce | fried leek | tobiko | potato crisps 

beef and herb meatballs 28
five meatballs | sugo sauce | shaved pecorino | fried sage | frilled bread

tallow glazed beef and cheese empanada 28 ca
two large empanadas | slow cooked premium beef | cheese

toasted sesame seeds | beetroot relish | chimichurri

signature roasted bone marrow 36 ca
slow-roasted split-bone marrow | spice rub | herb crust

caramelized onion and mushroom ragout | chimichurri velouté
grilled lemon | warm challah

+ add extra piece bone marrow 15

hot honey chicken wings 36 
eight fried chicken wings | signature spice rub | hot honey | halaby pepper

toasted sesame seeds | remoulade sauce | honey habanero bbq sauce | blue cheese ranch

buffalo beef skewers 34 gf | three skewers
spiced garlic smoked beef skewers | buffalo butter sauce

chimichurri velouté | fried jalapeno | micro herbs
+ add extra skewer 10
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pasta series
spicy vodka beef ragout with roasted bone marrow ca 

48 individual | 94 to share
chili | confit garlic | beef short rib ragout | creamy arrabbiata | vodka 

black mafalda | pecorino | chili butter oil | roasted bone marrow | micro herbs

ragù alla bolognese with burrata
38 individual | 74 to share

 signature 12-hour beef ragù | red wine | napolitana sauce
linguine | fresh burrata | fried sage

creamy crab linguine ca
52 individual | 102 to share

blue swimmer crab meat | confit garlic | vodka
asparagus | creamy salsa rosa | tobiko | micro herbs

squid ink mafalda with spicy prawns
46 individual | 90 to share

pan fried king prawns | cherry tomatoes | chili | confit garlic
champagne | butter cream sauce | pecorino | micro herbs

 

truffle pesto chicken rigatoni cn
46 individual | 90 to share

pan fried chicken | portobello mushrooms | creamy basil pesto | truffle mix
white wine | pecorino romano | shaved truffle | truffle oil | fried sage

add | gluten free pasta 5 | four grilled prawns 14 

signature burgers
fork and knife buffalo cheeseburger 38 ca | double stack +12

250gm wagyu beef patty | melted provolone cheese | lettuce
tomato | jalapeno | mushroom and onion jam | blue cheese ranch
buffalo hot sauce | veal jus | pretzel milk bun | steakhouse chips

philly cheese stack burger 38 
250gm wagyu beef patty | slow cooked philly beef cheese

chargrilled capsicum | onion | mushroom | leek | provolone
truffle aioli | spicy aioli | pretzel milk bun | steakhouse chips

smoked bacon burger 38 | double stack +12
250gm wagyu beef patty | candied beef bacon | lettuce | tomato | provolone cheese 

remoulade sauce | honey habanero sauce | pretzel milk bun | steakhouse chips

burger extras | extra patty 12 | gluten free bun 4 | grilled beef bacon 7 | extra cheese 5
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grilled and baked
crispy skin humpty doo barramundi 52 gf

pan seared fresh barramundi fillet 220gm | grilled broccolini | slow roasted cherry 
tomatoes | saffron and olive oil emulsion soup | burnt lemon | fresh herbs

butter poached glacier 51 toothfish 78  
grilled asparagus | roasted carrots | leek | tomato
tobiko butter cream sauce | herb oil | grilled lemon 

velvet chicken supreme ca
half 42 | full 79

cream cheese and herb sous-vide chicken | grilled to order
garlic harissa butter basting | tallow pom puree

dutch baby carrots | veal jus | fried leek | chives | grilled lemon
swap for mushroom sauce +1

herb crusted portobello mushrooms 44 vg df cn
warm broccolini salad | chargrilled capsicum | caramelised cherry tomatoes | rocket

truffle mix | gremolata crumbs | shaved truffle | truffle oil | hazelnuts | fried leek

salads and greens
signature greek salad 28 v gf

creamed fetta and roasted beet | tomato | cucumber | onion | chargrilled capsicum | oregano
marinated olives | crumbed fetta | extra virgin olive oil and lemon vinaigrette | fried leek

broccolini and haloumi salad 32 v cn
chargrilled broccolini | grilled haloumi | caramelised heirloom tomatoes

horseradish vinaigrette | shaved pecorino | chargrilled capsicum
toasted gremolata crumbs | hazelnuts | toasted sesame seeds | aged balsamic

rocket and pear salad 26 v gf cn
rocket | sweet pear | shaved pecorino romano 
white balsamic vinaigrette | crumbed pistachio

caesar salad 28 
cos lettuce | truffle caesar dressing | toasted | gremolata crumbs

quail eggs | beef bacon | white anchovies | pecorino

burrata caprese salad 29 v gf
heirloom cherry tomatoes | fresh burrata | chives | salsa verde | aged balsamic | fried sage

grilled lettuce garden salad 28 v gf cn
grilled lettuce | gourmet tomatoes | onion | cucumber

shaved parmesan | pistachio | lemon vinaigrette | truffle mayo
    

add extra | four grilled prawns 14 | grilled chicken pieces 12
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sides and vegetables 
steakhouse chips v 9 sml | 16 lrg

garlic and rosemary seasoning 

russet baked potatoes 22 sml | 29 lrg
tobiko butter cream sauce | herb oil | fried sage

truffle parmesan steakhouse chips v 28 sml | 42 lrg
truffle mix | shaved truffle | truffle aioli | truffle oil

loaded fries ca 24 sml | 38 lrg
veal jus | beef bolognaise | pecorino

signature marrow pom puree gf 19 sml | 26 lrg
rendered beef fat potato puree | roasted bone marrow

confit garlic | red wine jus | herb sea salt | chives

roasted dutch carrots v gf cn 22 sml | 33 lrg
garlic harissa manuka honey | crumbed fetta | toasted sesame | dukkha 

grilled sweet corn ribs v 24 sml | 36 lrg
butter and smoked paprika | pecorino | fried jalapeno | parsley 

aleppo pepper | remoulade sauce | truffle aioli | herb oil 

chargrilled broccolini v 22 sml | 33 lrg
whipped fetta and beetroot relish | toasted gremolata crumb | fried leek

reef and range forbidden fried rice v 29 sml | 48 lrg
black ebano rice | beef ragu | blue swimmer crab | confit garlic | leek | mushroom | 

asparagus | chili | chives | red wine jus | tobiko | fresh herbs
steamed asparagus gf 24 sml | 36 lrg

beef bacon | quail egg | hollandaise sauce | halaby pepper

garlic and thyme portabella mushrooms v 22 sml | 33 lrg
mushroom sauce | truffle oil | pecorino | chives

surf ‘n’ turf 20 gf
four chargrilled prawns | hollandaise sauce

kids’ meals
8 years and younger

fried chicken bites and chips 15 
crispy fried chicken pops | steakhouse chips | tomato ketchup

kids bolognese pasta 15
beef bolognese sauce | rigatoni pasta | parmesan

kids’ vanilla ice cream
one scoop 4 | two scoops 7

add toppings - chocolate sauce +2 | 100s and 1000s +2



premium signature steaks

master cuts | steakhouse primes
served with | tallow pom puree | fried leek | chives

garlic herb salt | grilled lemon | garlic rosemary rendered beef fat glaze

sirloin 300 gm 64 gf
british breeds | 150 days grain fed | southern grain | dandenong, victoria

scotch fillet 300 gm 74 gf 
british breeds | 150 days grain fed | southern grain | dandenong, victoria

eye fillet 250 gm 82 gf
angus & hareford | 100% grass fed | mb 4+ | southern ranges-sr4 | gippsland, victoria

sous vide beef short rib 450 gm 69 gf
british breeds | 100% grass fed | southern ranges-sr+ | gippsland region, victoria 

cooked 48 hours basted in our signature honey habanero bbq sauce 

wagyu cuts | steak royalty
served with | tallow pom puree | grilled asparagus
herb oil | garlic rosemary rendered beef fat glaze

garlic herb salt | grilled lemon | fried leek | chives | cut in half

mb9 wagyu eye fillet 250 gm 189 gf 
black opal | f1 wagyu breed | 380 days grain fed | victoria and tasmanian pastures

mb7 wagyu sirloin 300 gm 134 gf
black opal | f1 wagyu breed | 380 days grain fed | victoria and tasmanian pastures

mb9 wagyu sirloin 300 gm 175 gf
black opal | f1 wagyu breed | 380 days grain fed | victoria and tasmanian pastures

add a hot stone to any of your steak  8

sauces and condiments
green peppercorn sauce 6 ca     | mushroom sauce 6 v | veal jus 6 gf df ca

blue cheese ranch 6 v gf | sweet herb chili sauce 6 vg df gf
chimichurri veloute 6 v df gf     | smoked honey habanero bbq 6 v gf df

garlic harissa butter 6 v gf     | truffle aioli 6 v df | remoulade sauce 6 v gf df
hollandaise sauce 6 v gf | tobiko butter cream sauce 6 | buffalo hot sauce 6 v gf 

hot english mustard | dijon mustard | grain mustard | horseradish | ketchup | bbq



premium signature steaks

reserve cuts | carved to share

t-bone | 800 gm 149 gf ca
british breeds | 100% grass fed | southern ranges-sr+ | gippsland region, victoria

served sliced | veal jus | garlic rosemary rendered beef fat basting
tallow pom puree | fried rosemary | confit garlic | garlic herb salt | grilled lemon

bone in porterhouse 600 gm 115 gf ca
british breeds | 100% grass fed | southern ranges-sr+ | gippsland region, victoria

served sliced | veal jus | garlic rosemary rendered beef fat basting
tallow pom puree | fried rosemary | confit garlic | garlic herb salt | grilled lemon

dry aged rib eye on the bone 800 gm 189 gf
black angus | 100% grass fed | msa | josdale | victorian pastures
carved tableside | basted and torched with garlic harissa butter

tallow pom puree | burnt rosemary | confit garlic | garlic herb salt | grilled lemon

tomahawk steak 1.4 kg 239 gf
angus & hareford | 100% grass fed | mb2+ | southern ranges-sr2 | gippsland, victoria

carved tableside | basted and torched with garlic harissa butter
tallow pom puree | burnt rosemary | confit garlic | garlic herb salt | grilled lemon

eye fillet butter steak 1 kg 299 gf
angus & hareford | 100% grass fed | mb 4+ | southern ranges-sr4 | gippsland, victoria

carved tableside | beef fat butter | cherry tomato | leek
confit garlic | garlic herb salt | sizzled on hot plate | tallow pom puree

butcher’s board | feast platters

steak and rib platter 199
300 gm grilled scotch fillet | 450 gm sous vide beef short rib 

steakhouse chips | chargrilled broccolini | sweet corn ribs | garlic herb salt | grilled lemon

steak tasting platter 239
300 gm scotch fillet | 300 gm sirloin | 250 gm eye fillet

served sliced | veal jus | garlic rosemary rendered beef fat basting
fried rosemary | confit garlic | garlic herb salt

grilled lemon | tallow pom puree
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cigar bar

cohiba shorts | 18
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. upmann half 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 julieta no.2 | 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

.

montecristo 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 no.4 | 149
gauge: heavy ring 50: format: robusto

excellent cigar with flavours right on target. toasty leathery base with a 
dominating wood and earthy tones. great draw and even burn which 

increases in strength, lots of peppery flavours from start to finish. one of 
the best robusto style cigars on the market, old school havana at its best.

romeo y julieta wide churchill | 169
gauge: heavy ring 55: 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 someone 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.

*only available at pyrmont
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