
RIVERINE GRAIN FED BEEF MB 2+

THE HOUSE CUT 300G — $80
 

THE CHARLES CUT 450G — $120

Served with béarnaise sauce, house black garlic mustard,

red wine & green peppercorn sauce.

SIDES - $16

Skin on fries

House lettuce Honey vinaigrette

Winter greens Green goddess & goats cheese

Grilled broccolini Hot honey, stracciatalla & hazelnuts 

Glazed rib Black pepper, coriander seed & fennel 

-

PAIR WITH

2018 CHÂTEAU DES LAURETS PUISSEGUIN-SAINT-ÉMILION

½ Glass - $15

Glass - $30

Regular Carafe (375ml) - $75

Grand Carafe (750ml) - $160

While we strive to meet dietary needs, we cannot guarantee a allergen-free kitchen & food.
A 10% service charge is applied to all tables of 8+ guests and 15% surcharge applies on public holidays.

PRIME RIB & MAGNUM


