STSIDE

BAR & GRILL

;

GRILLED MIXED OLIVES
grilled & infused 8

IGGY’S SOURDOUGH BREAD
beef butter 8
‘nduja 11
guanciale 13
cetara anchovy 15

—m———r

6 SYDNEY ROCK OYSTERS

pickled onions, vinaigrette & tobiko roe 36 homgnggé(esfégfﬁrgg pork

sausage 200gr 21

KINGFISH SASHIMI

whey, tigermilk & yuzu 23 ROASTED CAULIFLOWER

& hazelnut 30
O’CONNOR BEEF TARTARE pecorino & hazelnu

cured eqgg yolk and chives

HANDMADE GNOCCHI
on grilled sourdough 26 W) Freeh ot 53
ot w/ hutton vale lamb ragu 28
CHAR-GRILLED BABY COS SOUTHERN CALAMARI
yogurt-apple cider reduction charred shallot, homemade yogurt
& toasted pepitas 23 & togarashi 33

BABY OCTOPUS
romesco & nori crackers 26

FRIED CHICKEN
chili&mayo 18

for groups of 6 and more a 10% service charge will be applied




WAGYU
RIB EYE BY KG

MAYURA STATION MB7 - 238/KG
DRY AGED IN-HOUSE

ANGUS
RIB EYE BY KG

BLACK ONYX MB5 - 168/KG
DRY AGED IN-HOUSE

ANGUS
SIRLOIN ON THE BONE BY KG
ANGUS O CONNOR MB5 - 118/KG
SCOTCH FILLET 350G DRY AGED IN-HOUSE
O’ CONNOR MB3 - 55
\ ANGUS

SIRLOIN 300G

ém O CONNOR MB3 - 38
o)
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WAGYU
HANGER STEAK 200G
MAYURA STATION MB7 - 42

WAGYU
RUMP CAP 250G
MAYURA STATION MB7

WAGYU
72HRS BRISKET 200G
MAYURA STATION MB9 - 48

SAUCES 2.80 SIDES
CHIMICHURRI MIXED LEAF SALAD 8
BEARNAISE MIXED TOMATOES

WITH ANCHOVY ESSENCE, GARLIC & BASIL 13

GREEN BEANS SALAD
WITH LEMON DRESSING & PICKLED ONIONS

STEAK FRIES

GRILLED PORTOBELLO MUSHROOM
WITH PARSLEY BUTTER 13

GRILLED BROCCOLINI WITH ANCHOVY BUTTER

TRUFFLE MAYO
RED WINE JUS

MUSHROOM
MIXED PEPPERS

for groups of 6 and more a 10% service charge will be applied
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SYDNEY ROCK OYSTER

KINGFISH SASHIMI

SOUTHERN CALAMARI

SIRLOIN 300G - O CONNOR MB3
Hand cut steak fries - Truffle mayo

SORBET

CHOCOLATE BROWNIE
with salted caramel popcorn & toasted vanilla ice cream

for groups of 6 and more a 10% service charge will be applied

—$98 —
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MEAT PLATER

CHOCOLATE FED WAGYU TASTING BOARD

1.2kg Wagyu O/P ribs MB7, dry aged in house
200gr Wagyu hanger steak MB7
200gr Wagyu brisket MB9, 72hrs slow cooked

Red wine jus, béarnaise, truffle mayo

Steak fries
Mixed leaf salad
Grilled portobello mushroom with parsley butter

-$398 .-




EASTSIDE

BAR & GRILL

SWEET $15

NY CHEESECAKE, RASPBERRY ICE CREAM AND CHOCOLATE SOIL

CHOCOLATE BROWNIE, SALTED CARAMEL POPCORN,
TOASTED VANILLA ICE CREAM

HOUSE-MADE GELATO SELECTION

DESSERT PRESENTATION «FIRE & ICE» $44

COCKTAILS $18

SALTED CARAMEL MARTINI
VODKA, BAILEYS, BUTTERSCOTCH, CARAMEL

CHOCOLATE SIGHT
VODKA, FRANGELICO, CHOCOLATE LIQUEUR

AFTER DINNER DRINKS

MAXWELL TAWNY PORT 10 LIMONCELLO
LATE HARVEST RIESLING 15 MONTENEGRO
MORRIS MUSCAT 16 AMARO NONINO

LEVANTINE HILL MELANGE BOTRYTIS 17  AMARO DEL CAPO

A% L

10
10
12
13

for groups of 6 and more a 10% service charge will be applied





