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WAGYU finest wagyu sirloin 200grams served w/ confit of daikon +
roasted baby carrots + lotus root chips + wasabi & madeire jus 45.
EYE FILLET 250% “Private Selection” grilled + potato gallet + button
mushrooms + sauted spinach + truffle jus 38.
RIB EYE 350% of succulent OP Rib grilled + truffled mash + button
mushrooms + sauted spinach & a sauted shiraz red wine jus. 38.
LAMB rack of “Junee Valley” oven roasted w/ a potted potato
glazed baby carrots & pearl onions 38.
DucCK slow roasted Duck w/ caramelized sweet potato + steamed bok
choy + tomato & cranberry chutney + port & muscat wine jus 38.
SASHIMI featuring Kingfish, Salmon, Tuna, Oysters & Hokkaido Scallops 36.
PRAWNS King prawns pan seared in a garlic + pinot grigio creamy sauce
served on a bed of jasmine rice 34.
BUGS tempura wok fried w/ brocollini, baby corn & black beans 39.
in a chilli, garlic & ginger sauce.
FISH please ask our friendly staff for todays fish options POA.
PASTA smoked salmon in a cream sauce + onions + capers + fennel 34.
or vegetarian with a Basil Pesto sauce + seasonal fresh vegtables 28.
+ ADDITIONS  grilled King Prawns $8.
grilled Morton Bay Bug $14.
%/Kd
EDA MAME steamed Soya Beans lightly sprinkled w/ sea salt 8.
BUTTER CORN everyones favourite, steamed corn kennels tossed in butter 8.
SPINACH lightly sauted baby english spinach 8.
MUSHROOMS wild feild mushrooms lightly sauted 8.
BEER BATTER FRIES  fantastic! 8.
MASH POTATO truffle infused herb butter folded into creamy potatoes 8.
LAUXES SALAD mesculin mixed green salad w/pumpkin + walnuts + fetta
cheese, served with a Japanese “Wafu” dressing. 8.

Please advise your waiter of any special dietary requirements All prices include GST.
One Check per table. 15% surcharge on Public Holidays. Please smoke in the Park.
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