
 
STEAK & POUR: A PERFECT PAIRING 

  Darling Downs Angus Rump         59 
  Grain Fed + MBS 3 + 250g 

With your choice of one side, and a glass of 
Poliziano Rosso di Montepulciano 

Not subject to EVT Stays discounts. 
     

  STEAK 
All steaks are sliced to share with watercress, lemon, 

selection of mustards, and your choice of red wine 
jus, gremolata, or café de Paris sauce. 

 

Angus Tenderloin                  68 
Grass Fed + 220g  

Grainge Angus Rib Eye               66 
Grain Fed + MBS 3 + 250g 

Full-Blood Wagyu Skirt             59 
Grain Fed + MBS 9 + 300g  

Cape Grim Sirloin                 64 
Grass Fed + MBS 4 + 300g          

Brooklyn Valley T-Bone            159 
Grass Fed + MBS 3 + 800g 

  

 

     STARTERS                    

Whole Wheat Miche Sourdough       7.5ea 
Pepe Saya Cultured Butter 

Confit Garlic Bread              12ea 
Stracciatella 

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

Whipped Buffalo Ricotta     14 
Rooftop Honey 

Chicken Liver Parfait      26 
Blackberries + Pickled Chilli + Toast 

Winter Beet Salad      22 
Roast Beets + Grapefruit + Endive + Almonds 

Capitol Antipasti Plate      36 
LP’s Salami Cotto + Alto Olives + Vanella Burrata 

Wood-Fired Fremantle Octopus (A)                 34 
Smoked Paprika + Aioli + Potato 

 

 

 

                                      

SIDES 

Baby Cos                      15 
Green Goddess Dressing + Parmesan 

Cucumber Salad                                 14 
Fetta + Dill + Black Sesame 

Grilled Zucchini & Broccolini                     15 
Tahini Dressing 
 

Corn Ribs                        15 
Aioli + Saltbush 

New Potatoes                                  15 
Mint + Oregano Butter 
 

Shoestring Fries                     14 
Olsson’s Salt        

PASTA 

Cacio e Pepe                                         32 
Conchiglie + Toasted Black Pepper + Pecorino 

Flinders Island Lamb Ragu                   39 
Pappardelle + Olive + Pangrattato  

QLD Spanner Crab Squid Ink Spaghetti (A)                44 
Spaghetti + Chilli + Parsley + Lemon 
 

Milk Braised Boar Ragu                   36 
Mafaldine + Radicchio + Sage 

Mushroom & Black Truffle Casarecce                      39 
Casarecce + Lemon Thyme + Crème Fraiche 

 
 

  

MAINS 

Spanakopita          36 
Wild Greens + Persian Fetta + Filo + Spicy Tomato Chutney 

Grilled Northern Territory Barramundi (A)      46 
Macadamia Romesco + Fennel + Lemon 

Slow Cooked Beef Cheek             46 
Celeriac + Gremolata + Beef Jus + Crispy Enoki 

Wild Alpine Venison Schnitzel        46 
Café de Paris + Rocket + Lemon 

Wood Grilled Half-Chicken       44 
Almond + Chilli 

Wagyu Steak Frites             48 
2GR Full-Blood Wagyu MBS 9 + Café de Paris 
Shoestring Fries + Watercress Salad 

 

Split bills are not available. A 15% surcharge applied on public holidays. ( A – Australian I – Imported M – Mixed Origin ) 
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. 

 


