
SPAGHETTI & CLAMS  38

SPAGHETTI & CRAYFISH 54

PORK CHOP   54

CHEESE BURGER  35  •  CLAM FRITES  36 

A P P E T I Z E R S

L U N C H  -  M E A T  A N D  F I S H

L U N C H  S P E C I A L T I E S

BREAD & KELP BUTTER 9

EAST COAST OYSTERS 30

OYSTERS CASINO 35

TUNA POKE 26

TOM YUM COCKTAIL 26

CRUDO  26  

TOMATO 24 

CAESAR SALAD 28

CRAB GRATIN  28 

ANCHOVY & TOAST 38 

STEAK TARTARE  28/42  

EMPANADA  26

Prime Aged Steaks

BOSTON CUT  56

NEW YORK STRIP  69

RIB-EYE  140

Anchovy butter 5     
Sauce Béarnaise 5

Sauce Diane 5 
Horseradish 5

Mustard 5
Wasabi 5

Hot Sauce 5

C O N D I M E N T S

S I D E S

Corn & gruyere gratin 16   •   Macaroni alla vodka 16   •   Creamed spinach 16   •   Thick cut bacon 16   •   BBQ Cabbage 16 

Beef fat potatoes 16   •   French fries 16   •   Grilled greens 16   •   House Salad 16

SEAFOOD TOWER  150

CLAM     BARCLAM     BAAR

10% Surcharge for groups of 6 or more - 1.5% surcharge for credit card payments
10% Public Holiday surcharge



SPAGHETTI & CLAMS  Pasta, chilli, garlic, white wine & clams  38

SPAGHETTI & CRAYFISH Pasta, shellfish oil, lobster & tarragon  54

PORK CHOP Grilled with choice of sauce  54

CHEESE BURGER 250g grass fed house patty with bacon  35

Corn & gruyere gratin 16   •   Macaroni alla vodka 16  

Creamed spinach 16  •   French fries 16    

Beef fat potatoes 16  •  Grilled greens 16    

BBQ Cabbage 16   •  House salad 16   

Thick cut bacon 16 

Steaks

M A I N S

S I D E S

BOSTON CUT (250g)  56

NEW YORK STRIP (300g)  69

RIB-EYE (500g)  140

Anchovy butter 5  •  Sauce Béarnaise 5  •  Sauce Diane 5  

Mustard 5  •  Horseradish 5  •  Wasabi 5  •  Hot Sauce 5 

C O N D I M E N T S 

STURGEON CAVIAR Coconut blini & crème fraîche (30g/50g) 120/170 

BELUGA CAVIAR Coconut blini & crème fraîche (30g) 250

EAST COAST OYSTERS Sydney rock oysters, ginger minonette, cocktail sauce   30

OYSTERS METROPOLE    Sydney rock oysters, nước chấm, lemongrass chipolitas  40

OYSTERS CASINO    Sydney rock oysters, garlic & chilli crumb  35

TUNA POKE Yellowfin tuna, truffle, egg yolk, koshihikari rice   26

CRUDO Selection of sashimi & condiments  36

TOM YUM COCKTAIL    Poached tiger prawns, hot & sour cocktail sauce   26

SEAFOOD TOWER    Serving of ice cold delicacies   150

BREAD & BUTTER  Sourdough, seaweed & sesame butter 9

ANCHOVY & TOAST  Tin of ortiz anchovy, cultured butter, grilled toast  38

TOMATO Thick cut tomato, smoked cherry & cheddar  24

STEAK TARTARE  Tenderloin, classic condiments, anchovy, beef fat potatoes  28/42 

CRAB GRATIN  Baked crab cakes, béchamel, old bay 32 

EMPANADA  Zucchini flower with pineapple hot sauce  26 

HOT COLLARS  Fried kingfish wing, ranch  24

CALAMARI  Grilled calamari, chilli crisp  45

Salads

R AW  B A R

A P P E T I Z E R S

10% Surcharge for groups of 6 or more - 1.5% surcharge for credit card payments
10% Public Holiday surcharge

CAESAR
28

VELVET CRAB
28


