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Blood orange curd and fresh
orange tartlet
Cultured cream cheesecake &
dulce de leche tartlet
Smoked pecan brownie, coffee
caramel
Sorbet (gf, vg)
Ice cream (gf, v)

Petit Fours |  $5 eachD
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Steak or brisket & fries |  $18
Spaghetti bolognese  |  $16
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Whether it's an intimate dinner in our
private dining room, a huge party
that takes over the entire venue, or a
private masterclass with our bbq
legends, we can do it all. Have a
chat with our friendly staff today.
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PLEASE ADVISE OUR STAFF OF ANY DIETARY RESTRICTIONS 
*=CAN BE, GF = GLUTEN FREE, V = VEGETARIAN, VG = VEGAN 
15% SURCHARGE ON PUBLIC HOLIDAYS  
10% SURCHARGE ON SUNDAYS
1.5% SURCHARGE ON ANY CARD PAYMENTS



Cold smoked sashimi tuna  |  $25
Tuna mousse, goats cheese, 
blackberry vinaigrette  (*gf)

Salami Picante |  $20
Danish feta, house pickles, Mt Zero
olives (gf)

Tender smoked eggplant |  $22
Mushroom XO sauce, sesame (gf, vg)

Buffalo chicken wings |  $15
Whole free-range wings, blue cheese
dip

House made sausage |  $14
Paired sauce (*gf)

Smoked pork belly |  $25
Miso, crispy spring onion, (gf)

Grilled half chicken |  $39
Vegemite-Lemon Myrtle sauce, sweet
pickles, crispy leek 

O’Connor hanger steak |  $42
250g, Creamed corn, egg farofa (gf)

Fried smoked Blue Eye cod |  $41
Almond crust, radish, beurre blanc 

Smoked Berkshire pork ribs |  $39
Vinegar-butter glaze, pickled apple (gf)

Smoked Black Onyx brisket |  $39
Charred gai lan, pickles (gf)

Seared scallop |  $10ea
Pine nut cream, crispy peas (gf)

Brisket croquette |  $6ea
Stout mustard

Stuffed jalapeno pepper |  $8ea
Provolone, gazpacho sauce (gf,v)

Smoked steak skewer |  $8ea
MB4 Angus tritip, Tiger Bite sauce (gf)

Shoestring fries |  $12
Lemon-thyme salt (v, gf)

Charred cabbage |  $14
Ranch sauce, crispy seeds (v,gf)

Garden salad |  $14
Mint vinaigrette, toasted cashews (gf,v)

Brazilian rice |  $15
Brisket pieces, tomato pickle (gf)

Char-grilled corn |  $12
Smoked garlic, honey soy, lime (*gf,v)

Onion Focaccia |  $5 slice
Tallow butter (*v, *vg)
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Chef's selection | $79pp
A celebration of our favourite dishes* 

Chef's selection + Wagyu | $99pp
Add this week's wagyu steak special*

*Requires the whole table to participate

*Please notify us of any dietary restrictions
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MB9+, 280g, burnt butter onion, tallow
jus (gf)

Grilled cauliflower |  $16
Date romesco, toasted buckwheat
(gf, vg)

Chilli cheese tapioca dice |  $9
Smoked honey (gf, v)


