














Ch?teaubriand 500g                                              480

(serves 2 or 1 very hungry)

US 160 day grain-fed fillet roasted to perfection,      

cut from the centre of the beef tenderloin.            

Served with glazed baby potatoes, steamed 

asparagus, saut?ed mushrooms and                 

B?arnaise sauce

Mediterranean Crusted Fillet 300g            330

US Prime tenderloin crusted with coriander, dried 

chilli, oregano, lemon zest, salt & pepper. 

Flame grilled & finished with a warm lemon, 

tomato and olive dressing

Prime Rib-eye on the Bone 500g (USA)     350

Flame-grilled to your liking, served with your 

choice of starch

Wagyu Rib-eye (Australia) 300g            350

Marble score (4-5). Flame-grilled to your liking, 

served with your choice of starch

Wagyu Fillet (Australia) 200g / 300g 

Marble score (4-5). Flame-grilled to your liking, served 

with your choice of starch

Prime Fillet (USA) 200g / 300g            

Flame-grilled, served with your choice of starch

Prime Fillet on the Bone (USA) 350g350

The most tender and juicy steak, cut on the bone for 

enhanced  flavour. Flame-grilled to perfection, 

served with your choice of starch

Prime Tomahawk Steak 1Kg                          650

(serves 2 or 1 very hungry) 

(Allow 30 - 40 minutes to prepare)    

If you love your meat, this is the one for you. 

Fresh herb & mustard crusted Tomahawk steak, 

grilled, then roasted in the oven to create the perfect 

meat-lover's steak

Game of the Day                    *market Price*

Freshly prepared daily. Ask your waiter for 

today's specialty

Connoisseurs Sauce (Contains Alcohol)       35

Wild mushroom Café-au-Lait sauce, with a hint 

of Cognac








