
                                L U N C H          M E N U                      
 

 
Lawley’s	Sourdough,	celtic	sea	salt	whipped	butter	 				4	 									
Marinated	Olives		 	 	 	 	 			 			11	 									 									 	 							

Entrée	
Grilled	Spanish	Chorizo,	goat	cheese	curd,	honey	(gf)	 	 				 	 	 	 	 		25	
Corn	Cheese	Croquettes,	chilli	aioli,	spicy	popcorn	(v)	 	 	 	 				 	 	 			18	
La	Delizia	Burrata,	roasted	peaches,	chilli	infused	honey,	mint	(gf)		 				 	 	 	 			31	

Sentinel's	Steak	Tartare,	quail	egg	yolk,	charcoal	oil,	salt	&	vinegar	potato	crisps	(gf)	 	 	 			27	

Slow	cooked	Lamb	Ribs,	green	pea	puree,	mint	sauce,	horseradish	crème	(gf)									 	 	 			24	

Char-grilled	King	Prawns,	fermented	hot	sauce,	garlic	(gf)			 				 	 	 	 	 			33		

Baked	Rottnest	Scallops,	chorizo	lemon	honey	emulsion,	pangrattato			 			 				 	 															12ea	
	

	
Mains	 	 	 	 	 	 	 	 	 	 	 	 						
Chicken	Caesar	Salad,	cos,	lardons,	croutons,	Caesar	dressing,	anchovies,	parmesan,	chilled	egg		 		30	

Campanelle	Pasta,	mushroom	and	truffle	cream	sauce	(v)		 	 	 	 	 			 		36	

Steak	Sandwich,	fillet	steak,	cheese,	baby	gem,	onion	jam,	tomato	relish,	turkish	bread,	fries,	aioli	 		33	

Chitarra	Spaghetti,	blue	swimmer	crab,	tomato	sugo,	chili	garlic	herbs,	cherry	tomato	medley		 		41		

Grilled	Pork	Chop,	crispy	potatoes,	sauteed	cabbage,	mustard	seeds,	charcuterie	sauce	(gf)	 			 		45 

Hand	Made	Potato	Gnocchi,	duck	&	porcini	ragout,	pecorino	cheese		 	 	 	 	 		39									

Pan-roasted	half	deboned	Chicken,	citrus	labneh,	fermented	hot	sauce,	cucumber	salad	(gf)		 				 		42	

Black	Angus	Eye	Fillet	MB	2+,	spinach	puree,	caramelised	onion	jus	(gf)		 	 	 	 	 			59	

Local	caught	Market	Fish	ask	waitstaff	for	more	information	 			 	 	 	 	 	 		MP	

		
										Chateaubriand	for	2			($165)		

580g	Grain	Fed	Angus	Beef	MB	2+,	asparagus	spears	w	lemon	emulsion,	maple	carrots	&	almonds			
Hasselback	Potatoes	w	horseradish	crème	&	parmesan,	red	wine	jus	and	pepper	&	brandy	sauce	

	
	

From	the	Char-Grill	Prime	240	days	Grain	Fed	Australian	Beef	

		

Wagyu	Sirloin	250g			$75											|										Scotch	Fillet	320g			$65											|										T-Bone	650g			$89	
													 							Marble	Score	8+	 	 									 							Marble	Score	4+	 	 	 				Marble	Score	2+	
	 	 	 	

	

Sauces								Red	Wine	Jus	(gf)						|				Pepper	&	Brandy	Sauce	(gf)				|					Mushroom	Dianne	Sauce	(gf)							
													Blue	Cheese	Sauce	(gf)				|				Café	de	Paris	(gf)							|					Mustard	Butter	(gf)									 								$5ea	

	

Sides								Fries			13						|				Paris	Mash	(gf)		10					|				Hasselback	Potatoes,	horseradish	crème,	parmesan			16									
Witlof	salad,	green	goddess	dressing	(gf)				16							|					Maple	Glazed	Carrots,	confit	garlic,	almonds	(gf)					17				

Grilled	Courgettes,	lemon	whipped	fetta	(gf)				15				|				Turmeric	Cauliflower	with	spicy	hummus	(gf)				18	
	

Kindly note:     No Large Group Split Billing     |     We do accept cash     |     Credit Card Transaction fees apply 


