THE CUT

Bar&sGrill

SNACKS

SYDNEY ROCK OYSTER WITH FINGER LIME &
VERMOUTH MIGNONETTE /7 EA

GOAT’S CHEESE & SMOKED TOMATO TARTLETS (2) / 10
PRIME RIB EMPANADAS WITH ‘THE CUT’HOT SAUCE (2)/ 12

HOUSE BERKSHIRE PIGS IN A BLANKET
WITH ALE MUSTARD (2) / 12

WOOD FIRE SCALLOP WITH KOMBU BUTTER /12 EA
WOOD FIRE KING PRAWN WITH ROMESCO /12 EA

‘SURF AND TURF’ ROAST BEEF WITH
BEEF FAT POTATO & CAVIAR /25 EA

SMALL PLATES

CALVISIUS CAVIAR 30G/50G WITH POTATO HASH BROWNS &
CREME FRAICHE / 170/260

HEIRLOOM TOMATOES WITH OLIVE TAPENADE &
RICOTTA SALATA /26

BABY GLOBE ARTICHOKES WITH DON BOCARTE ANCHOVIES &
PANGRATTATO /32

TASMANIAN WHITE ASPARAGUS WITH EASTERN ROCK
LOBSTER, CHAMPAGNE CREAM & FINGER LIME / 49

YELLOWEFIN TUNA WITH PIQUILLO PEPPERS & CUMIN / 32
JAMON IBERICO WITH GUINDILLAS & MANCHEGO / 32
STEAK TARTARE WITH TOASTED RYE BREAD /32

WOOD FIRE BONE MARROW WITH VICTORIAN MORELS
ONTOAST /42

WOOD FIRE GRILL

EGGPLANT PARMIGIANA / 39

JOHN DORY WITH CORN & ESPELETTE PEPPER /52

HALF EASTERN ROCK LOBSTER WITH
SAFFRON & PERNOD BUTTER /110

KINROSS STATION LAMB CUTLETS WITH SALSA VERDE / 58

RANGERS VALLEY WAGYU OXTAIL WITH BOURBON, BONE
MARROW & PICKLED ONIONS /52

PURE BLACK ANGUS GRASS FED FILLET MB3+ 250G / 72
RANGERS VALLEY WAGYU GRASS FED RIBEYE MB7+ 1KG / 215

ADD FRIED EGG /7

ALL CREDIT CARD TRANSACTIONS INCUR A PROCESSING FEE OF 1.8%. ALL DEBIT CARDS INCUR A PROCESSING FEE OF 0.5% TO 1.0%
ALL EFTPOS NO CHARGE. ‘TAP AND GO’INCURS DEBIT/CREDIT CARD FEE
10% DISCRETIONARY SERVICE CHARGE APPLIESTO ALL GROUPS OF 6+.10% SURCHARGE APPLIES ON SUNDAYS. 15% SURCHARGES APPLIES ON ALL PUBLIC HOLIDAY

PRIME RIB

SLOW COOKED, OFF THE BONE,
PURE BLACK ANGUS

GRASS & BARLEY FED MB5+
(SUBJECT TO AVAILABILITY)

STANDARD CUT300G / 85
SIGNATURE CUT450G / 110

SERVED WITH

RED WINE SAUCE &
HORSERADISH CREAM

SEAFOOD TOWER

SYDNEY ROCK OYSTERS, KING PRAWNS;,
SCALLOP CRUDO & BALMAIN BUGS WITH
CONDIMENTS / 55PP

SIDES

RAMARRO FARM GREEN SALAD
WITH MUSTARD VINAIGRETTE / 14

ICEBERG WEDGE WITH GUANCIALE,
WALNUTS & BLUE CHEESE / 16

WOOD FIRE SUGAR SNAP PEAS WITH TARRAGON SALSA /16

ORGANIC GLAZED CARROTS
WITH COOPERTREE BUTTER & BAY LEAVES / 16

SHOESTRING FRIES WITH ‘THE CUT SEASONING’/ 12

TWICE COOKED POTATOES
WITH CHICKEN FAT & THYME / 16

CACIO E PEPE MAC & CHEESE /19

SAUCE

HORSERADISH CREAM | PEPPERCORN | CHIMICHURRI
RED WINE SAUCE | THE CUT HOT SAUCE | COCKTAIL SAUCE

ALL/5




