
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Sourdough 12 
locally baked, pepe saya butter 

Sydney Rock Oyster 7 
shucked to order, mignonette, lemon 

South Australian King Prawn 9 
roasted tiger prawn, salsa verde, lemon 

Abrolhos Scallop 9 
roasted Iranian pistachio, yuzu, 
jalapeno, coriander 
 
 

M A I N S 
Cauliflower 37 
slow roasted, whipped ricotta, 
toasted pepitas, fine herb, 
verjus vinaigrette 

Risotto 39 
koshikari grain, squid ink, pernod, 
fennel, dill, coal kissed calamari 

Berkshire Pork 43 
dry aged, Byron Bay NSW, 
cotoletta style, pecorino, burnt onion, 
watercress, lemon 

Lamb 45 
Pyreness Ranges VIC, tomahawk cutlet, 
cypriot style gremolata, lemon 

King George Whiting 47 
grilled, skin on, green goddess aioli, rocket 

Roasted Chicken 49 
free range Bannockburn chicken, 
roasted corn, chicken sauce 

S T A R T E R S 
Beetroot 25 
coal roasted, grilled peach, vanella 
straciatella, almond 

 

Parfait 27 
chicken parfait, pickled cucumber, 
crisp lavosh 

 

Trout 27 
cured, cold smoked trout pastrami, 
yuzu koshu, salted lavosh, fine herb salad 

 
 
 

 

W O O D G R I L L 
Minute Steak 47 
Riverina NSW, grain fed, 180g, café 
de paris, watercress 

 

Sirloin 52 
Cape Grim, mb2, grass fed, 250g, 
chickpea butter 

 

Rump Cap 55 
Westholme wagyu, mb4+, grass fed, 
grain finished, 250g, oregano butter 

 

Hanger Steak 49 
Cape Grim, mb3+, grass fed, 250g, 
seaweed butter 

 

Fillet 59 
Great Southern beef, mb2, grass fed, 
220g, pepper crust 

 

Rib Eye 69 
Yambinya Station, mb4+, grain fed, 320g 

 
 

 
Zucchini Flowers 30 
romesco, goats curd, honey, 
pecorino romano 

Tartare 32 
pasture fed beef, cornichons, 
capers, parsley, free range egg yolk, 
radish on grilled sourdough 

K’gari Spanner Crab 36 
celery seed, espelette pepper, focaccia, 
sir-acha hot sauce 
 

S I D E S 
Fries 13 
salted shoestring fries 

Crisp Salad 14 
autumn greens, garden herb, 
sharp vinaigrette 

Cucumbers 14 
cucumber, parsley, pomegranate, nigella  

Tomato 14 
raw tomato salad, cashew cream, 
kombu, basil 

Beans 14 
braised beans, prosciutto xo 

Bacon 14 
grilled house smoked bacon, chilli crunch 

Corn 14 
roasted corn ribs, saltbush seasoning 

   

 

D R Y A G E D 
Dry ageing is about improving the eating quality and 
producing a unique and complex range of flavours by 
storing fresh beef in a humidity and temperature controlled 
environment for a period of time. The art behind dry ageing 
is being capable to tell when the beef is at the point when 
the complexity of flavours is at its optimum. 

Sirloin On The Bone 
Cornea, mb2+, grass fed, 
42 day dry aged, 400g 

 

T-Bone 
Brooklyn Valley, mb3+, grass fed, 
42 day dry aged, 600g 

79 

 
 

93 

Bone In Rib Eye 
Yambinya Station, mb5+, 
grain fed, 30 day dry aged 
in house, 800g 

 

Bistecca Fiorentina 
Cornea, mb2+, grass fed, 
30 day dry aged in house, 1.2kg 

150 

 

 
180 

 

   

C O N D I M E N T S 

Please note a surcharge of 15% will be added to all bills on public holidays. 

While best efforts will be made to accommodate all dietary requests,  unfortunately guarantees of allergen free foods cannot be made. 

Red Wine Jus 5 Peppered Jus 5 Béarnaise Sauce 5 

Beef Jus 5 Mustard 5 Capitol’s Mustard Plate 10 
 


