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Dinner Menu

Lawley’s Sourdough, sea salt, Lescure butter 5

Marinated Olives (gf) 11

Entrée

Grilled Spanish Chorizo, goat cheese, honey 19
Baked Haloumi, roasted pear, hot honey, walnuts (v 28
Ossobucco Croquettes, pickled mustard seeds, beef gel 24
Steak Tartare, quail egg yolk, charcoal oil, salt & vinegar potato crisps (gfo) 31
Pork Belly, BBQ glaze, sriracha aioli, fried shallots, crispy garlic, herbed salad 28
King Prawns Thermador, mustard oil, parmesan custard 34
Baked Rottnest Scallops, chorizo, lemon & honey emulsion, pangrattato 12ea
Mains

Campanelle Pasta, mushroom and truffle cream sauce (v) 36
Hand Made Potato Gnocchi, duck & porcini ragout, parmesan cheese 39
Spaghetti alla Chitarra, chili garlic mussels & prawn cutlets in a rich tomato sugo 38
Stuffed Maryland Chicken, parsnip puree, potato fondant, chives & tarragon velouté 42
Char-grilled Pork Chop, colcannon potatoes, mustard butter, red wine jus (g 49
Black Angus Eye Fillet MB 2+, confit leek, spinach puree, baby onions, bone marrow jus (g 65
Local caught Market Fish (gn ask waitstaff for more information MP

Chateaubriand for 2 ($195)

580g Grain Fed Angus Beef MB 2+, fried brussel sprouts w nduja crumb, maple carrots & almonds
Hasselback Potatoes w horseradish creme & parmesan, red wine jus and pepper & brandy sauce

From the Char-Grill Prime Free Range Australian Beef

Wagyu Sirloin 250g $75 |  Scotch Fillet 320g $59 |  Rib Eye on the bone 550g $95
Marble Score 8+ Marble Score 2+ Marble Score 2+
Sauces Red Wine Jus@) | Pepper & Brandy Sauce ;5 | Mushroom Dianne Sauce (g0
Blue Cheese Sauce (gn | Café de Paris (g | Mustard Butter (g $6ea
Sides Fries 13 | Hasselback Potatoes, horseradish creme, parmesan 18

Snake Beans, charcoal oil ¢y 17 | Maple Glazed Carrots, confit garlic, almonds 0 18

Witlof Salad, green goddess dressing (sn 18 | Fried Brussel Sprouts, nduja crumb 21



