
STARTERS

Cheddar cheese soufflé with Vin Jaune sauce             18
The ultimate Shrimp cocktail     19
Wagyu beef Carpaccio Cardini’s style   38

FROM THE GRILL

 Our steaks are 65 days  salt chamber aged Shorthorn from R&J  
Yorkshire, cooked over charcoal in Bertha oven.

 Sirloin steak  250g           40
 Ribye steak  250g                      44
T-Bone steak   1kg for 2                                                            90 

ADD SIDES AND SAUCES

French fries                 6
Green salad, pomegranate & sesame dressing            5
Charred hispi cabbage               7
Potato dauphinoise for 2                13
Mac & cheese for 2      14
Bearnaise/Peppercorn/Cafe de Paris butter            4

DESSERTS

Creme caramel with Grand Marnier ice cream            11
The Rockiest Road Sundae     15

STARTERS

Cheddar cheese soufflé with Vin Jaune sauce             18
The ultimate Shrimp cocktail     19
Wagyu beef Carpaccio Cardini’s style   38
JACK’S CREEK AUSTRALIAN BRED PREMIUM WAGYU BEEF

FROM THE GRILL

 Our steaks are 65 days  salt chamber aged Shorthorn from R&J  
Yorkshire, cooked over charcoal in Bertha oven.

Sirloin steak  9oz            40
Ribeye steak  9oz 

    
                 44

T-Bone steak   1kg for 2                                                            90 

ADD SIDES AND SAUCES

French fries                 5.50
Green salad, pomegranate & sesame dressing            5
Charred hispi cabbage               7

4

Bearnaise/Peppercorn/Cafe de Paris butter            4.50

DESSERTS

Crème caramel with Grand Marnier ice cream            11
The Rockiest Road Sundae     15

Two Fried Eggs

Potato dauphinoise for 2                13
Mac & cheese for 2

     

14


