A LA CARTE SET LUNCH (4vailable Thu & Fri)

START

Endive & cashel blue cheese waldorf salad
Chickpea panisse, burrata curd, salsa verde
Beef tartare, wasabi dressing, ponzu egg yolk

MAIN

Roasted claypot cauliflower, romesco sauce, couscous & saffron aioli
Snapper, kale, raisins & capers
Short rib steak au poivre, fries & salad [+ §$10]

FINISH

Sticky toffee pudding, ginger chantilly cream
Tart of the week
Steamed & burnt citrus pudding

3 course: $38

87
Club
Street
Wine Room

WEEKEND ROAST & TOAST

SET

Woodfired guinea fowl & pithivier pie

[or]

Organic pork sausage toad in the hole, onion gravy
n

Potato flat bread & bone marrow bacon butter
Scallop & prawn vol au vent thermidor

Beef fat yorkshire pudding

Woodfired asparagus & lemon

Gratin potato & thyme

Endive & cashel blue cheese waldorf salad

n

Dessert of the day

$58/pax
[add cheese selection +$20]

A LA CARTE
Smoked haddock parmesan cheese & chive omelette 24
Beetroot cured salmon potato flat bread, eggs (any style) 24
CS.WR woodfired mixed grill, eggs (any style) 28
Truffle cheese toastie & smashed avocado, eggs (any style) 22
Catfish deli pork sausage roll 10 /pc
SIDES
Sourdough toast & butter 3
Smashed avocado/bacon/pork sausage/potato hash/baked bean cassoulet 5

PRICES ARE SUBJECT TO GOVERNMENT TAXES AND SERVICE CHARGE
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Wine Room

ALL DAY A LA CARTE

1
BBQ oysters & bacon (natural/ kilpatrick) 7/10 pc
Hasselback potato, black garlic & parmesan 7 /pc
Woodfired flat bread & smoked marrow bacon butter 8 /pc
Chickpea panisse, whipped burrata & salsa verde 14 /2pcs
Woodfired scallop & prawn vol au vent thermidor 14 /pc
Beef tartare & scallop toast 16 /2pcs

2
AFC andy’s fried chicken [add 15g Royal Baeri Caviar +$35] 6 /pc
Grilled corned beef milk bread sandwich, french dip 20
Devilled crab & crispy potato bread 22
Grilled welsh rarebit bread 22
House pickle & charcuterie platter (100g / 200g) 24/44

3
Roasted claypot cauliflower, romesco sauce, couscous & saffron aioli 24
Whole turbot on the bone, café de paris butter 54
Woodfired whole guinea fowl & pithivier pie 64
Aged T-bone 500g, beef fat frites, au poivre 84
Tossed Green Vinegar Salad 6
Beef Fat Frites 12/ 6pcs
Endive & cashel blue cheese waldorf salad 24

4
Tart of the week 12
Sticky toffee pudding, ginger chantilly cream 14
Steamed & burnt citrus pudding 14
Cheese selection, house crackers & condiments [half / full board] 24 /44

PRICES ARE SUBJECT TO GOVERNMENT TAXES AND SERVICE CHARGE



