
FASHION WEEK
EXCLUSIVE 

Tuesday 20th October - Saturday 24th October

A CUT ABOVE
128 
Includes a glass of wine each. Made for sharing, serves two.

BLACK ANGUS RIBEYE, 150 DAY GRAIN FED MB2 600g 
Cognac & Green Peppercorn Sauce / Chimichurri Sauce

KIPFLER POTATOES  
Beef Tallow, Caper, Shallot, Parsley  GF 

GARDEN GREENS  
Chives, Dill, Mustard Vinaigrette  VG, DF, GF 

MINIS
12

AVIATION 
Allie Lane Gin, Crème De Violette, Maraschino Cherry
NEGRONI 
Allie Lane Gin, Sweet Vermouth, Davo Plum Liqueur
GIN MARTINI 
Allie Lane Gin, Olive or Twist, Dry Vermouth

Q CHEF’S CHOICE    V VEGETARIAN    VG VEGAN    VGA VEGAN OPTION AVAILABLE     
DF DAIRY FREE    GF GLUTEN FREE    A AUSTRALIAN SEAFOOD   I IMPORTED SEAFOOD
Please note this menu is built on seasonality and elements of dishes are subject to change.
Our dishes may contain allergens including milk, eggs, wheat, peanuts and tree nuts. While we take care with dietary requirements, 
trace elements may be present, so please inform our team of any allergies. All seafood is Australian sourced. A 15% surcharge 
applies on Sundays and public holidays. Prices include GST. 


