
all served with garlic confit & seasonal vegetables
your choice of house-made sauce
red wine jus    |    herb butter    |    chimichurri    |    black pepper mushroom

tomato concasse, capers, fresh herbs, brown butter lemon sauce

Mushroom Penne
assorted sauteed mushroom, parmesan cheese, pine nuts, basil

Squid Ink Spaghetti 
black tiger prawn, chili, garlic, curry leaf, butter, milk

Braised Lamb
lamb shoulder stew with young leek and caramelized pears

Steamed Barramundi
ginger, garlic, spring onion, cilantro, soya glace

Spicy Seafood Capellini
hokkaido scallop, tiger prawn, white clam, spicy "zoug" paste

Lobster & Hokkaido Scallop Risotto
grated bottarga, sweet peas, parmesan cheese, chives

Butchers Plate for 2 Person
wagyu striploin, wagyu hanging tender, lamb chops, chicken breast

Seafood Platter for 2 Person
warm boston lobster tail, octopus, tiger prawn, norwegian salmon, white clams
with bell pepper dip & sauce rouille                                                                          

Truffle Pork Sausage

Grilled Seabass

Sovereign Lamb Rack, Grass Fed - AUS (350g)

Black Angus Tenderloin, Grain Fed - AUS (200g)

Black Angus Striploin, Grass Fed - ARG (300g)

Black Angus Choice Beef Ribeye, Grain Fed - USA (300g)

Wagyu Beef Striploin MB5, Grain Fed - AUS (200g)

Wagyu Beef Flank Steak MB5, Grain Fed - AUS (300g)

Wagyu Beef Hanging Tender MB5, Grain Fed - AUS (300g)

$32

$36

$48

$48

$52

$56

$56

$66

$60

$98

$115

BLACK MARBLE'S GRILLED SPECIALITIES
grilled with simplicity and perfection

CHEF’S SIGNATURES
$30

$34

$38

$39

$45

$138

$138

$36

Appetiser Portion

homemade mashed potato, onion sauce, spring onion

Galician Dry Aged 45 days OP ribs bone in (400g)

Stockyard Wagyu Beef Striploin “Kiwami “MBS9 – JPN (200g)

$68



Baguette & Butter
Sautéed Broccolini with Garlic
24 Hours Brine Thick Cut Fries 

Black Truffle Mashed Potato

$10
$10
$10

$12

SIDES

APPETIZERS
Classic Caesar Salad
romaine lettuce, sous vide egg, parmesan cheese,
bacon, crouton

Black Truffle Mushroom Emulsion
shaved black truffle, crispy kale, puffed wild rice

Baked Brie Cheese
rosemary, honey, black garlic, hazelnuts,
toasted baguette

Baked Eggplant
garlic, ginger, scallion, chili, black bean sauce,
cilantro

Salted Crab Cake
avocado, cucumber, radish, chives,
spicy mayonnaise

Tempura Tofu
daikon, ginger, spring onion, bonito flakes
topped with red cabbage and carrot slaw

Chilled Mango Gazpacho
mango, cucumber, tomato, bell peppers, chili,
shallots, garlic, orange juice, lime juice, basil,
cilantro, extra virgin olive oil

Burrata Cheese Salad
grilled peach slice, parma ham, arugula,
roasted hazelnut, pesto, olive oil, balsamic

Warm Creamy Mentaiko Angel Hair
pan seared hokkaido scallop, trout roe,
sakura shrimp

Quinoa Salad
roasted chicken breast, cucumber, bell pepper,
ginger, chickpea, baby spinach, feta cheese, tahini,
spring onion, parsley, cilantro, lemon dressings

$20

$20

$20

$22

$24

$28

$28

$33

$38

$26

$24

$24

yuzu mayo, parmesan cheese, chives

Lobster Bisque
grilled lobster tail, apple, fennel, dill

Grilled Octopus
potato in brine, baby spinach, garlic a ioli sauce



Buttermilk Waffle with
Caramelised Apple
salted caramel, dark chocolate sauce,
earl grey gelato

Chocolate Lava Cake
fresh strawberry, vanilla gelato

Signature Tiramisu
mascarpone, cocoa powder, kahlua coffee
lace sponge fingers

Sticky Dates Pudding
medjool dates, candied walnut,
butterscotch sauce, vanilla gelato

$15

$15

$15

$15

Coffee

Long Black    |    Flat White

Latte   |   Cappuccino

Mocha

Coffee Special

Caramel Macchiato | 
Iced Coffee Soda

Coffee Martini

Tea
English Breakfast Tea | 
Earl Grey Tea   |   Chamomile Tea | 
Oolong Tea   |   Green Tea  |  Peppermint Tea

Hot Chocolate

Green Tea Latte

Water
Evian Still Water   |  Evian Sparkling Water

Soft Drink
Coke   |   Coke Zero |
Sprite   |   Soda  Water  |   Root Beer |
Tonic Water   |   Ginger Ale

$5

$6

$6.5

$6.5

$16

$5

$7

$7

$8

$5

*All prices are subject to 10% service charge & 8% GST.

DESSERTS

BEVERAGES


