
 

 

 

 

 

 

 

 

 

 

 

 

 



 

daily baked breads, house                  7.5 

butter (v) (ve*) 
 

prawn crackers,                                         5 

chilli dip (gf)  

 

 

28 | rump 10oz 

38 | fillet 8oz 

90 | chateaubriand 

 

asparagus & hollandaise (v) (gf) 7 
braised hispi cabbage (gf) (v) 5 

truffled mac & cheese (v) 7 

silvermyn argentum merlot 
cabernet 

 
showdown cabernet  

sauvginon 
 

nieto doc  
malbec | bottle 

false bay ‘slow’ 
chenin blanc 

shadow point 
chardonney 

 
ontañón vetiver 

rioja blanco | bottle 

all pairings include: 
chips, house salad, garlic & rosemary butter  

& your choice of soft drink or 175ml glass of wine 

sauces: peppercorn (gf) +4 | bearnaise (gf) +4  

 

 

rump 6oz 

choose your wine 

 

vina palomeras 
tempranillo tinto 

 

vina palomeras 
viura blanco 

or 

pork belly, gin infused rhubarb,          10 

hispi cabbage (gf)  
 

pan fried scallops, confit beetroot,    15 
pickled walnuts, watercress velouté 

(gf) 

 

 

 


