
 

     ANTIPASTO                         MAINS 

Whole Wheat Miche Sourdough    7.5ea 
Pepe Saya Cultured Butter 

Meredith Goat’s Fetta Stuffed Fig      10ea 

Claire de Lune Rock Oysters             7ea 
Clyde River, NSW + Lemon 

Snowy Mountains Smoked Trout Rillette Tart         10ea 

LP’s Grilled Chorizo + Alto Olives         16 

San Daniele Prosciutto                   17 

Whipped Buffalo Ricotta           15 
Rooftop Honey  

Jersey Milk Burrata             20 
Kombu Salt  

Chicken Liver Parfait        18.5 
Blackberries + Pickled Chilli + Toast     

Late-Season Tomato Carpaccio        22 
Rockmelon + Olive Jam + Warrigal Greens     

Wood-Fired WA Octopus                                  34 
Smoked Paprika + Aioli + Potato  

Crumbed Tasmanian Scallops            32 
Herby Tartare Sauce + Lemon 

 

Italian Pork & Fennel Ragu         36.5 
“Pasta Bake” + Conchiglie 

Rigatoni all’Arrabbiata          34.5 
Vanella Stracciatella + Basil & Almond Pesto 

Junee Lamb Chops              49.5 
Black Cabbage + Roast Peppers + Chickpeas 

Northern Territory Barramundi            46.5 
Roast Fennel + Onion + Kombu Butter Sauce +  
Gremolata  

Wagyu Steak Frites          46.5 
2GR Full-Blood Wagyu MBS 9 + Café de Paris   
Shoestring Fries + Watercress Salad 

Wild Alpine Venison Schnitzel           48 
Café de Paris + Rocket + Lemon  

Wood-Fired Chicken Skewers                  44.5 
Garlic Toum + Fattoush Salad  

Whole Bass Strait Flathead                  44.5 
Pine Nuts + Celery + Raisins + Burnt Butter + Lemon 
 
 

BEEF 
All steaks are sliced to share with watercress, lemon, selection of mustards, 

and your choice of sauce. 
  

 
 
 
 
 
 
 
 
 
 

 

 
 
 
Cape Grim Sirloin            62 
Grass Fed +MBS 4 + 300g     

Angus Eye Fillet          59.5 
Grass Fed + 220g 

Riverina Defatted Rib Eye          92 
Grain Fed + MBS 3 + 350g 

Kidman Bone-In Striploin       139 
Grain Fed + MBS 6 + 600g       

Brooklyn Valley T-Bone       199 
Grass Fed + MBS 3 800g 
   

 
CONDIMENTS 

                      Café de Paris    5 
                      Red Wine Jus     5 
 
 
 
 

 
Split bills are not available. A 15% surcharge applied on public holidays.  

While we do our best to accommodate dietary requests, we cannot guarantee allergen-free dishes due to cross-contact risks in the kitchen. Please inform our team of any allergies before ordering. 

                                      

SIDES 

Autumn Leaf Salad              14 
Chardonnay Vinaigrette + Dates + Radish + Pickled  
Eschallot 

Wood-Fired Green Cabbage             15 
Chilli Crunch Butter + Bonito  
 

Steamed Greens                15 
Broccolini + Beans + Smoked Almonds  

 

Roast Royal Blue Potatoes                            15 
Rosemary + Garlic 
 

Shoestring Fries               14 
Olsson’s Salt  

 
STEAK & POUR: A PERFECT PAIRING 

  Darling Downs Angus Rump      55 
  Grain Fed + MBS 3 + 250g 

With your choice of one side, and a glass of 
Michael Hall “Sang de Pigeon” Shiraz 

Not subject to EVT Stays discounts. 
     


