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SOUPS & STARTERS

Soup of the day 356
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Traditional French onion soup baked with Gruyere cheese §72 =EES $56
&> Lobster bisque with rouille, gruyere & crodtons  $78 A ELTHRFES §72
Oysters "New season” freshly shucked over Ice EsE 578
Coffin Bay., Australia each $42  fpieces $225

il ]
St Helens,  Australid sach $42  Epieces $225 Coffin Bay 2 # EEg4r SEG225
Served with your choice of condiments St. Helens @M HE84D FE$225
Thousand Island dressing, classic tomafo & horseradish cocktail sauce. mignonette dressing [ATTE o
Garden salad with walnut oll vinaigrette  $68 THE BiHEL

Traditional Caesar salad with candied bacon, croutons, shaved parmesan & house made anchovy dressing 388

Roma fomafo and buffale mozzarella salad with Spanish onion. fresh basil and sticky balsamic dressing

HESER kS 568
Bias mimslm e 388
T House smoked salmon with Spanish onion and caperberry salsa. brioche sippets  $148 BEANEEAFNEStYELE 5148
Whole split roasted figer prawns with garlic, chill, lemon grass and fresh lime  §172 D aEds-wAaLE TUBELNE  $148
&9 Half shell scallop grilled with green curry butter. spiced papaya shred  $178 EHEHEERSEEES 5172
%> Foie gras & chicken liver parfait with truffled goose butter, baby pickles & toast  $118 T E e e R T 0 $178
Iberico ham “world's best ham” sliced fine served with house made grissini & virgin ol $168 & TR RS b B RE T R BT OE ot $118
Wagyu sirloin carpaccio with honey mustard rocket leaves & lemon aioli  $162 BTSSR MBS w80 E 168
£ 'Charcuterie’ house n_'lade selection; game bird ferrine, pork rilletts BT HEA LR R OB EEERE 5162
foie gras parfait, Ibérico ham and baby pickles %158 e o
Pan-seared foie gras with sticky dafe pudding, sour cherry jus  $174 Bx RS- ﬁt% :::: |## I IEH'I—Ht I gf = I*I;: ?"i& SRa ek
i A 4k 48
MAIN COURSE
= House made ravioli filled with fresh Boston lobster in a creamy crustacean sauce  $258 E ;\fg
Eight hour wagyu bolognaise sauce fossed with spaghetfi finished with shaved parmesan  $138 D ANt EEESAHDES I m Y g §55E
Fresh catch of dally fish  (Please ask your waiter. imited portions available) Market price ANEREREEEY 5138
Live Boston Lebster split and grilled  Herb grilled  $448 Thermidor  $458 EEHE nagrs RN -
Served with fries & garden salad. lemon & house mayo .
EELTERS EHE f448 Z 14 $458
Marinated and char-grilled French spring chicken, Spanish style potato salad, fewije - EELE - ERLANY
5 caper and preserved lemon dressing  §$228 M ERMEE SRR A YOS BIEERE $228
e e e e ® maxmmwis  sosm
& Herb roasted Australian lamb rack with pan-fried cotechino sausage, sautéed potatoes, B szmaftmeesnan perrad  $378
rich lamb jus  $378 BREMUALEYossFE 3298
Classic steak tartare with wagyu beef tenderloin, Beluga caviar, fries & garden salad  $298
World seafood hot sizzling platter IR R
Whale grilled Boston lobster. Alaskan king crab leg. Thai higer prawns. ERESTEER - MRENEN  TRERS -
e e R
$498 per person (minimum for 2 persons)
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STEIK WORLD MEATS

Specialising in hand selected prermium grade beef from all corners of the world

USA IRELAND

USDA corn fed 120-180 days 9 Pasture fed Charelais breed by the award wining
larger cuts availabie Moz - 2402 "Hereford Prime of reland”

Sirlein 12 0z / 340 grams 3368 Rib eye 12 oz / 340 grams  §598
Rib eye 12 oz / 340 grams  $368 14 oz / 400 grams  $698
Tenderloin 10 oz / 280 grams  $428
SCOTLAND

USDA Prime beef Pasture fed Aberdeen Angus Scoftish beef
Sirloin 12 oz / 340 grams ~ $548 Rib eye 12 oz / 340 grams  $528
Rib eye 12 oz / 340 grams  $548 Sirloin 12 0z / 340 grams  $528

& Steik World Meats tasting plate

{Suitabie Tor 2 persons)
7 oz / 200 grams Scottish rib eye
7 oz / 200 grams Australian wagyu tenderioin marble seore 7-8+
7 oz / 200 grams USA sirloin

£798
CANADA JAPAN
150 day grain fed CAB certitied Angus lapanese Saga beef marble grade A4
T- bone 210z / 600 grams  $478 Sirloin 6 0z / 170 grams ~ $878
AUSTRALIA

Black Angus 150 day grain fed
% Prime rib on the bone 35 oz / 1000 grams {suitable for two) $948
Wagyu sirloin marble score 7-8+ 100z $598 12 0z $728
Wagyu tenderloin marble score 7-8+ 7 oz $468 10 oz $698

Additions to complement your steak
Pan-seared fole gras 7O grams 116
Roasted garlic tiger prawns  $126
Half Boston herb grilled lobster  $195

Blue Rare Medium Rare Mechium Medium Well Well Done

very red, coid cenfer | red cool cenfer red warm center pink hot center duil pink hat cenfar dull gray

Dry age meat glossary
We have selected the best cuts &f meals from a number of different countries that have proven reputations for producing
the highest quality of beef availabie for the export market,

We are dry aging most cuts of beef for 14-22 days: the process enhances beef by two means. First. moisture (s evaporated
from the muscle. This creates a greater concenfration of beef flavor and taste. Second. the beef's natural enzymes break
down fhe connmective tissue in the muscla, which leads to more fender beef.

Grass fed beef has its benefifs of being & more natural and flavorsome beef but is usually not as tender as fhe grain fed that
we are all 5o used too, but with our dry aging system the grass fed beef will have a more consistent tenderness than usual,

SIDES

Potatoes Vegetables
Potata & gruyere gratin $48 French green beans sautéed with butter & shatlots 858
Smooth & buttery potato mash - $42 Sauteed mixed mushrooms with garlic & thyme 368
Hause made thick cut patato chips §38 Macarors, Gruyere & cauliflower gratin - S48
Warm Spanish style saffron potatoes. S48 Saureéed seasonal vegetables  $52

Salads House made Sauce Selection
Garden salad with wainut oil vinaigrette 348
Wikd rocket leaves with shaved parmesan
& sticky balsamic dressing  §54
Classic Caesar salad with candied bacon, herb croutons.
shaved parmesan & house made anchovy dressing $68

Mixed peppercorn sauce Horseradish cream

Shallot and red wine jus  "Café de Paris” butter

Forest mushroom sauce Gorgonzala buther
Bearnaise sauce

B Chef: Recommendalions all items subject 1o 10% service charge Ca0RGH

STEIK WORLD MEATS
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