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[uality ingredients, cooked to perfection - It's this simple mantra that sums up
everything we do. Our love for development is only surpassed
by dedication to our trade.

At Elements Bar and Grill, we offer a hearty menu celebrating the finest produce
and the best cooking techniques, complemented by a lively, welcoming vibe.
Each of our venues has its own personality, so after you've fallen in love with one,
why don't you try another.

Steak is our specialty, featuring the choicest cuts, sizzled and seared to a
succulent sensation. But our commitment to awe-inspiring cuisine extends into
every meal we prepare, across all our family of restaurants.

It's not overcomplicated, but rather a marriage of fine food and flavour,
culminating in a mouthwatering menu which meanders from perfect pasta to
vegetarian delights. It also happens to boast the best steak you'll ever taste, with
our Sydney restaurants consistently labeled as the best.

And oh, how we love to share. As purveyors of flavour, we feature share plates that
delight the tastebuds and satisfy the soul, tantalisingly treading the precipice of
* perfection with a selection of the best craft beers and finest wines available to
elegamly cumplementyur steak.

_— - —

Elements Bar and Grill, we are connoissedrs of cuisine, masters of steak
' Hnd purveyors of flavour, and we are here to “steak our claim”
as an Australian dining sensation.

~ourmato: “run for excellence,success will follow...”

. _gric'ias;are GST inclusive. We have taken all care in preparing your meal;

- however, olives may contain pits, small bones may bepresent in fish or meat

dishes. All dishes may contain traces of nuts;gluten and allergens. All meat,
::hlnken and fish portions are based unﬁ age ﬂ@’( hefﬁe cooking.

I[I% Fuhllc holiday surcharges apply. ltems and'prlt:as may l:ha’ﬂ_]s without notice

V- Vegetarian, VG- Vegan, DF- Dairy free, GF- Gluten Free
G- Glass 150ml, C- Carafe 35I]n!,=ﬂ— Bjn!e 7a0ml

visit us at www.elemen
#elementsbarandgrill for wur fea uuh ook B ,,cf..: .

/" share your experience \wth nnmphmentar\r gm%ﬁ“’—h“—“

: / d{?} » _ Elements Guest Network | Password: Elements2192
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white wine by the glass

2019 | yarran chardonnay | yenday| new ﬂsmh wales|9.806]22.30C | 39.308

202! | pfeiffer pinot grigio | km‘gmllhf | victaria | (190G 27890 C | 49.90 B

202! | black star sauvignon blanc | marlborough | new zealand | 11.90 G | 27.80C | 45.30 B

2020 | mistletoe home block semillon | hunter valley | new south wales | 148006 | 3490 C | 59.90 B
2020 | thorn-clarke sandpiper riesling | eden valley | south australia | 14906 3430 C | 59.30 B
202! | pfeiffer moscato| rutherglen | victoria | IL30 G| 27.90C | 45.90 B

202! | sehwarz wine co rose | barossa valley | south australia | 1430 6| 3480C | 33.308: H\

white wine by the bottle

2020 | moorooduc devil bend creek chardonnay | morington peninsula | victoria | 73. BU g

2019 | domaine fevre petit chablis | chablis | burgundy | france | 109.90 B

2020 | bilancia pinot gris | hawkes bay | new zealand | 69.90 B

2020 | mudhouse “home block” pinot gris | waipara valley | new zealand | 78.90 B

2019 | bk wines ovum pinot gris | adelaide hills | south australia| 38.908 .

2020 | lobethal road sauvignon blanc | adelaide hills | south australia | 8.0 B

2020 | l'escale sauvignon blanc | loire valley | france | 79.90 B >

2019 | cantina di negrar soave classico | veneto | Italy | 69.90 B

QDZD | thompson estate semillon sauvignon blanc | margaret river | western australia | 65.50 B
2019 | domaine du nozay sancerre | luire valley | france | 143.30 B

— ZEIIEI | willm riesling reserve | alsace | france | 79.90 B
"" 2019 | carrick riesling | central otago | new zealand | 89.90 B

2020 | borgo maragliano moscato d'asti docg | piedmont | italy | 69.90 B

2019 | chateau gassier espirt gassier rose | st victoire | provence | france | 79.90 B

w hite wine

wine i

limited release & exceptional varietal wine is also available upon request.
Vintage & availability of wine may vary with supplier availability. season or store location.

G- Glass [a0ml, C- Carafe 3a0ml, B- Bottle 750ml




wine by the glass

2013 | yarran wines shiraz | multi regmnal | victoria | 3.306]2230C | 33308 77 BRIt
7020 | schwarz wine co “the grower" shiraz | barossa valley | south australia | 14.90 G | 34.90 € 53.80 E
2021 | robert stein farm series merlot | mudgee | new south wales | 11.90 6 | 27.90-C | 49.90 B =i}

2018 | houghton reserve cabernet sauvignon | regional| western australia | .90 G | 27.90 G | 49. 908 !
2020 | russell & suitor pinot noir | pipers river | tasmania | 1490 G | 3430 C | 59.90 B
2018 | accuro malbec | endoza | argentina | 14.90 6 ] 3430 C | 59.90 B

red wine by the bottle ﬂ
2016 | longline blood knot shiraz n vale | south australic

2019 | kate hill shiraz | coal river valle Itasmama | BEI g
2018 | wild duck creek spring fla | 3
2018 | thorn-clarke sandpipe
2019 | pennys hill malpas road merlot | |
2013 | first foot forward pinot /a
2018 | mooreoduc estate pinot i
2019 | curator wine co caber on | barossa valley | south austr"alia | 7990 B
2014 | petaluma project co cabe auvignon | coonawarra | south australia | 98.90 B
2018 | chateau gantonnet cabernet merlot | bordeaux | france | 69.90 B
2018 | chateau cerons cabernet sauvignon merlot | graves bordeaux | france | 125.90 B
2016 | famila cassone obra prima reserva malbec | mendoza | argentina | 119.90 B

2018 | cantina di negrar valpolicella superiore doc | veneto | italy | 63.30 B

2018 | domaine alary cotes du rhone rouge | southern rhone | france | 79.90 B

2018 | tenuta di nozzole chianti classico docg | chianti | tuscany | italy | 98.90 B

2017 | arnaldo rivera diano dolcetto d alba | alba | piedmote | italy | 109.90 B

limited release & exceptional varietal wine is also available upon request. 2
Vintage & availability of wine may vary with supplier availability. season or store location. -

B Glss 50, C- Carafe 350, B- Bottle 750 el ELEHENIS'



sparkling wine

nv pian delle tortore prosecco | treviso | italy | 14306 | 3430C | 59.90 B

nv yarran sparkling chardonnay | yenda | nsw | 33.90 B

nv bailly lapierre cremant de bourgogne pinot noir | burgundy | france | 103.90 B

2012 | kate hill pinot noir chardonnay | huon valley | tasmania | 113.90 B g

2016 | apogee deluxe vintage brut | lebrina | pipers river | tasmania |488.90 B8

nv nathalie falmet cuvee | cotes des barr | champagne | france | 198; » :‘i'

¥

*Ji ﬁ .. 'j

craft beer on tap 1190 1
little creatures pacific ale
kosciuszko pale ale

white rabbit dark ale -
kirin lager .
james squire ginger beeps -

bottled beer 3.0 ‘

asahi

corona

peroni

cascade light 4
strongbow apple cider dry
sparkling blossom rosé

------

beers and sparkling wine

craft shandy 3.90

ERIENTS
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cocktails

sydney refresher 20.90 | bombay sapphire, passionfruit syrup, mint leaves, sliced cucumber, fresh lime wedges, soda water
french kiss martini 22.90 | vodka, chambord, sweet vermouth, grenadine, fresh lime juice, pineapple juice
espresso martini 22.90 | vodka, coffee liqueur, espresso coffee

martini 22.90 | yodka, dry vermouth, olives | ask for variations : dry | extra dry | grey goose | dirty | apple
pornstar martini 22.90 | vanilla vodka, passionfruit puree, fresh lime juice, vanilla syrup, sparkling wine

moscato muiﬁu 2290 | white rum, sour mix, mint leaves, simple syrup, Moscato, soda water

mango majita 72.30 | white rum. mango syrup, fresh lime juice. mint leaves, lime cordial. orange juice, soda water
classic negroni 22.90 | dry gin, campari, sweet vermouth, orange twist 1\ VO
negroni sbagliato 22.90 | campari, prosecco, sweetvermouth, orange. twist 2L

passion lady 22.30 | gin. sauvignon blanc, elderflower liguor, passianfruit syrup, fresh lime juice \ :
el diablo 22.90 | gold pum, chambard. lime wedges. ginger ale | N |
elements gold 7790 | vadka, aperal, passioafruit, vanilla, fresh !m?g i | r
midori fusion 22.30 | midori, malibu, Watermelon syrup, pineapple juice |
midori illusion 22.30 midofi, vodka, triple sec. fresh %ﬁrﬂﬂn juice, pineapple juice e ‘ l
watermelon breeze 20.90 | vadka, watermelon-syrup. fresh lime juice, raspberry cordial, lemonade, pmaﬁ:ple-;mce—-- &
electric iced tea 24.80 | white rum, gin, vodka, téquila, blue curacan, sour mix, lemanade

'+ long island jced tea 24,90 | vuﬁka gin, rum, t&qudﬂ*tmple sec. fresh lemon juice, cola & L e & b e =
blue devil 20:30. vodka, blue curagao. passionfruit syrup, lime juice, pineapple juce & = e
pine-coco martini 279 | mahbu white rum, pineapplesjuice. fresh lime 7 =
boozy chocolate 24 9 | bal|evs tequila, white chogolate ligueur, chocolate syrup, milk ‘*J_ _J
creamy berry 22.9| strawberry baileys. vodka, fresh strawberry  raspberry svf'up rmak =) (

classic margarita 22.9 | tequila; triple sec. fresh fime juice
dirty margarita 22.9 | tequils, triple sec, fresh hQ%MEE» hint of spice
- old fashioned 22.9 bourtion, agave syrup, bitters ™

-

Pt
|

cosmopolitan 22.9] citror vodka, triple sec, crm juice, fres_ lime i E f:} = || !
. aperolspritz 20,9 aperol. elderflower quuemrma club sada, orange slice M ]
““amaretto sour 22.3 | amaretto, leman juice, agave Syrup. bitter, egg white L ! i“%}x%y_: K

2 whiskey sour 2281 bourbunlemen juice. agave-syrup-bitter. egg white— 5 e T T .
l*n‘msr:m.w.r mule 22.9 | vodka, ginger beer, fresh lime juice =
Elundy marry 723 | vudka tomato |uu:e tahasatmn EEStEI‘ShIl‘E Ilma,;mce salt Epepper

nalplrmha 229|aanha§a sygar fresh lima e
pina calada 22.9 | pdm, gt qgui\nream pmgapplg [lice; fresh IJme ]mrja .
scrnwﬁrwer 224 vadka forange juice, orange slice ™ . L _ 1)
Sex url the beach 77 Hlvudkzr‘ﬂb.at:h schnapps. orange juice. cranberry, juice e U

gras‘ﬂjupper 229 créme de menthe, créme de.cacan, fresh cream

caprinska 22.9] vadka, agave syrup. fresh lime wedges.- s """_'_"_..i'.
_ pma-qnnnma;tml ZZEILmahhu whuarmn.plnEappIE' Jufc,e,jrmhme [ b | : EkEHENTS -

cocktails
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mocktails
strawberry mojito mocktail 12.90
cranberry majito mocktail 12.90
lychee majito mocktail 12.90 | fres
electric blue mocktail 12.90 | blue
watermelon m 40 | wa

pink lemona

bottled water
sparkling 8.90/one litre |
still 8.90/one litre bottle




pestu, olive tap

chickpea relish,
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* «++ slow roasted split bone'marrow

~ topped with'sa‘utﬁd mushroom and ca
' ~served with burnt leman & gnill
; .- £
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salads
classic greek salad [6.30 V GF

tomata, cucumber, onion, kalamata olive
fetta cheese, dried oregano, extra vir" 0

brocealini and grilled haloumi sé rl22 0 V "
fried chickpea, toasted almand, xed leaves..,
cherry tomato, crisp bread, pg8to vinaigrett

rocket and pear salad 8.9 ‘\ﬁEF

parmesan, pine nuts, chardnnay vinaigrett

€
g ¢

crab meat fattoush salad?
blue swimmer crab, black gl
roasted potatoes, rocket, |
served warm with a light |

ra | grilled chicken 3 | smoked salmon 7 | G

grw.ﬁwns |0 grilled chorizo 5 | grilled/fried ha¥ half ¢

salads

ERIENTS




R 3480 ..
slow cooked in our rich napolitana

ved with a fra$







1] U pulrtap

drunken bacon burge

2algm dry aged beef pa
lettuce, tomato, america
surf ‘n’ turf burger =‘f

ZEILJE

ked burgers | he’el.
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smoked chicken burgers

elements's
chicken thig
habanero bl t
tomato, spanish onion, american cheese & sriracha aioli

imended | /*9;:‘

icy bby chicken burger 28.50

burger axtra§!": 44
gluten free bun te

gl:l big | Extrzapatly 13 :

Sp' . N:nr' 7
S]JLEy'ﬁahaner r@{ i
lime a‘”i 3.4 sriFa afnll 14

ELERENTS




mains | seafond

ELEPIENTS -

seafood .

crispy skin barramundi fillet 38.90- EF
fresh barramundi fillet 220gm, nhlmlthurrt beetroot
and [:hu:kpea relish, served w:th rnukei,au,d--

chili and lime, served wrthnhargrlﬁ’ad hrn[:ulﬂln_l slnw
roasted uherr‘y tumatnesgﬂd bumt rﬂmun

dusted fish qnd chips Z}i.ﬂl] I]F ] rew
lightly dusted ﬂﬂunder fl“&i& fned.‘in thlr? i Q’“’

16
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OUR BEEF PROGRAMME

Elemants unplaments regimen; Y | s
ium steak menu to ensurt

maintain gmenny&d qua |ty ACrOSS OUP R
customer satisfa mn?d to achieve status as thewbest steakhouse in Svdne f [

We operate with the mantra of serving the best'quality steaks for the best f )

price, sacrificing none of the quality while keeping customer costs down, .

making premium steak dining affordable to all our diners. ‘
Our goal is to offer full tr;;sp}ii-emV with our customers on where we source ;A \

our meat cuts from and the journey it takes from paddock to plate, so you
know the whole story of your steak.

We care about our steaks because we care about you, and your E)ﬁnue at
Elements Bar and Grill.

ELERIENTS

ESTD 2018 + « +
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sauces
spicy green peppercorn sauce 4.5 | mushroom sauce 3.5
red wine jus 2.0 | chimichurri 3.3 | spicy habanero sauce 3.5
habanera chili oil 5.5 | signature spicy bbq 3.3 | hollandaise sauce 3.5
lime aioli 3.5 | sriracha aioli 3.5 | cheese sauce 8.50

ELERSENTS




premium steaks | scotch fillet | rib eye | tomahawk

ELEHENTS .

ESTO 208 »
«

premium steaks . 2

scotch fillet | msa | 52.90 Gf ¢ 3 :
300 gm, 100 days grain fed, liverpool plains, north- west new south wales -
scotch fillet comes from the cut cube rall, and it is a juicy cut of beef that i |s ‘ y
packed with flavour. it is sometimes called a boneless rib eye steak,as it cumh baa
from the same flavoursome forequarter in the rib section of cattle: +as the rib e,'*“
eye does. this is an area of the cattle that does not dd's lot of whrk. meAning iy
is incredibly tender and delicious to eat when cooked tu‘per@ctmn agregl o
choice if you are looking for a steak that is rich, tender andi_ % " eg
i

. f

rib eye on the bone | msa a-star | (0890 GF -~ 4 s -’;:_f'«'; $xe | of _' f
BOO gm, 100% grass fed, cape grim, north-western, tasmania. éz AR T R \‘-."-'

rib-eye steaks come from the beef rib primal cut, and they are d :
very flavourful, with just the right amount of fat. the Steak contains a: i

rib bone which adds flavor and moisture, but it can rr;ake'nnu ingANE steaks _ A
mare difficult as the meat next to the rib cooks more slmﬁir i trett the 2 % 7 t g i :
most famous cuts of steak and some may call it the klﬂdi Pt by d ;

1.2 kg tomahawk | marble score 4+ | 159.90 Gf Iqﬁnunzxrrmfr '{'*';’ ‘:,,J:"x%"‘ ¢ s Tt :
100% grass fed, gippsland victoria : r P RTIR TR :
please allow minimum 43 minutes for mediumrare - - S5 v e 2 r:"f %1

tamahawk steaks are bone-in rib eye steak, cut from Hleth ﬂhugﬁeng’rh Elf( o
bone left intact. this particular set of muscles doesf't seenwnh UgE during ther :
day-to-day life of a cattle, so it stays tender. this tendernéss, alang with-

impressive marbling and the large bone give the steak more.intense flavor. *- = <

20
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. _,,pénium steaks -

t-bone steak | marble score 4+ | 64.30 Gf
500 gm, black angus, 180 days grain fed
liverpool planes, north-west, new south wales
the t-bone is an iconic steak which is reaﬂy two st
one. bold, beefy sir | and
on the other, sepa
cut from the short ldin port
the meaty flavor of sirloin'wi

- eye fillet, letting you ehje
o " wagyuru k | marble scorg 3+
o 300 gm. 380 days grain fed, 2
- victarian an '
_is widely Eunmdgredtu e one of the mast fa\
steaks due to its signifieant marbling hut_-sgi il
~ wier than the.comparable sirloin or steaks. ou ;
- e 3+ wagyueump takes the whole rumpisteak -

rience tﬁ’ﬁdlﬂﬂrgt level.
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shared platte

~ steak & rib platter 129,
300 gm sirloin steak and 4U0'
-served with four side dighes of

.g; &
elements hﬁllattgj_ B o

’ ‘ . 300 gm bbg chicken thigh

-served with four side dishes of

- g o
' 1 kg sous vide beef short ribs lflﬂ'ﬂ iF-
‘ sluw cooked for 72 hours, fmlshed mtha 0
’.
Wil




= ve ©e

e dishes of your choice

car ’d neitﬁ ym‘Jr ta

. .a4+|black ngus, 180 days grain fed
-. a minutes for medium rare

it EYE on the bone 139.
msa 5 star | 100% grass fed
- pleaseallow minimum 53 minutes for medium rare

\ | kg eye fillet butter steak 249.90 RN
~ marble score 3+ | 230 gm, black angus | 180 days grainfed = 27

blue onasizz ’ﬁﬁ hat nlate far you to cook every bite to your |Lk|ng.

, ho Emary infused beef fat butter puﬁ;@ on tup

I Irn ;&raded:.

Ise allnwmlmmum B0 minute for ITIEd[I.IITI rare

24
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steakﬁuua hlps 7 30 VDF

garden salad 7.30

surf 'n’ turf 12.90 GF

ELERIENTS

ST 2018 = »

sweet potato fries 8.90 V DF _' S
creamed spinach 2.90 V GF

3 __:pir'ienuts S
d aurlka
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sSduces

Spicy green peppercorn sauce 430 -« -
a creamy white sauce with a touch of gravy,
packs a spicy punch from the chunky green peppercorns.
mushroom sauce 3.5 ,
a classic steak sauce made freshly in-house, ith b bleﬂd’e _

fi@give a thick, creamy & huttaﬁv rlr:hnes(s
IS 0.

B
blended sauf:&faade : of

[ sauce perfect fur " iiflo
B chili ol 3.5 ~/R8& *« -

ed blended hahaneru u;",f,' in light
2 spicy bbq 3. 3 -
de bbq sauce
jith our signature Sp rg
3ise sauce 3.0
“buttery sauce made with eggSs

fmsﬁenemme ghtest touch of o,

sritgcha aioli 3.5 - et
acla EIB spicy nncktml&mah“ﬁn '
cheese sauce 8.50 P ¥

add a bowl of gooey cheese sauce to go wi

ELEXIENTS

26




27
desserts

wild berry panna caotta [5.90 V
creamy and delu:a:e puddmg of sweetened cream, aromatized with
: vamlla Extract Jsggmd F\&ld harr'yli:umpnte and persian fairy floss

vanilla ice-cream 3.90 one scoop | 6.3 two scoops
toppings | 0.50 | chocolate sauce | [00s and 1000s

cakeage 2.00/per person | cakeage 30/per cake if over 12 people



after dinner drinks

|

limoncello 11.90
fernet-branca 12.90
averna amaro |1.30
jagermeister [0.90
amaretto 10.90
ricard pastis 10.90 i
grappa russo siciliano 129 —
port im} ' s."
galway pipe 11.90 | 30ml
graham's port 18.90 | 30m

-

2018 | yarran "a few™ _
frogmore creek iced reisling | tasi
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* someone new to cigars. floral, nutty
BiuWa's biggest selling cuban.

and burning qualities, creamy v
h woody flavours maintained thr

notes throughout

partagas d no.4 |09
gauge: heavy r'ing al: forma

ones. great draw and even b
 finish. one of the best robusto §

ieta mde nhurnhlll IZEI 0)

the market, old school havana at its

s, herbal and grassy
| start to finish

by a person under |8.
malntalmng

cigar bar



hot and cold beverages | tea & coffee

flavored syrups 0.70

hot and cold beverages

premium roasted espresso
short black 3.80 | doppio 4.50 | macchiato
long macchiato 4.70 | piccolo 4.00

espresso bar S 4.0 L4.80

cappuccino | latte | flat white | long blac

cold coffee
iced latte 6.00 | iced mocha 7.00

iced long black 6.00 | iced chocolate 7.0
add | ice-cream .00 | add whipped cres

house specialties
S 440 La.00

chai latte | vanilla chai latte | dirty chaila
belgium mocha | hot chocolate

tea selection 4.00
english breakfast | earl grey | chai
peppermint tea | chamomile tea | g

extras

decaf 0.a0 | extra shot 0.50

almond milk 0.70 | soy milk 0.70
|lactose free milk 0.70 | oat milk 0.70

30
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E i : 5T A ﬂﬁ‘
[ 0gm chicken thlgh” et marinated in [iI.II?

dessert SB|ButIIJn | baileys chocolate mousse [a a& ‘

__ ,]in available | friday | saturday | sunday | 1Zpm till 3pm

pyrmont waterfront location

the perfect way to spend your afternoon. ele nd grill offer you sydneg,s new favourite, .
jottomless brunch menu. enjoy 3 courses of our carefully crafted meny wltﬁ‘ws of hut'tnm's’s dr‘mks o hr
KiiE =_s:.°'*---‘_- so do not miss out! \

| i fillet 220gm, chimichurri, h.eetrunt and Bh!}kpﬂﬂ r'ellsh o
M esan salad, QNUL, uccnllulm‘id hurutr an

eef bacon, portabella mushroom in garlic ﬁttg.’c lud
ushroom and haloumi stack - o H e ‘
arrots, potatoes, chargrilled capsigum ah r?ﬁ'ﬁafﬂes asteld
nether, tossed with rocket, spanish onion ﬂ!f cucumber, hnmgmada
ftnrshed with char‘dunnay vinaigrette and shaqﬁfnasted almon ‘
warm mediterranean salad e ot

zucchini, chargrilled capsicum, potatoes, Er‘lﬁ!ﬁ.pumikinb _
with rocket and extra virgin olive oil "hnlshed wlth@‘ngfgma

bq sauce, mascarpone and nutmeg putat:].f ' |E hr‘nén

y "8
unlimited beverage package | Z hours ; e E
prosecco | pinot grigio | chardonnay | shiraz | merlot | moscato | rnw?%&hm‘ and araftj}eer on Lap ;; g *‘. =
) < -\h t S } ;lm\o ; }
*|0% surcharge applies on public holiday : Pl aila ¢ > r
i ELER4ENTS

amarriage of amazing food, bottomless dI‘IEkS %t company at ane of our charismatic venues s (\
al i \




group dining set-menu selection

our mission is simple, amaze our i group dlnmg ment 2 :
clients and exceed all expectations by : S79 perperson
providing a complete service from start : (minimum group of 10)
to finish. we do this by understanding £ -
your needs, adjusting to your budget and .  Entrée 3
moldin nurseives to your aspirations. spicy calamari | ith sweet herb chilisauce
WE quﬂ at every job as a partnership,  : ~ servedwithfresh lemon
with-a common goal to perpetuate a triple dlps and bPEadngstu,ulivaltapanada,
h[] []k |ung-|astinl]] impression on your friends, = i cumin, beetroot and chiekpea relish
family or clients by executing your event £ wial

Wlth US flawlessly. whether you're looking for a sirloin steak, mb4+ | 180-day grain fed IJIa_nkangus,IED days grain fed. liverpool plains, nsw

private function, a corporate event or . - . , :
- ; ; : sous vide beef short rib | 100% grass fed, msa 3 star, 100-day grain fed, Kilcoy, queensland - :
tl] d Hyl Bven just some Satering for the office: * slow cooked for 72 hours, finished with a blow torch sear on the outside. 3

our experienced team will deliver an ) :
officiodt acauli o basted with uur.3|gnatura habanero bbq sauce
............................................................................. sides and salad

group dining menu | chargrilled broccolini | caramelized balsamic and toasted almond flake

SAED. - portabella mushroom | in garlic § butter

(iI'IE|UdES one entree End one main) §:.................................................:..: .................................................... .
; 8 group dining menu 3 :
entrée =
spicy calamari | with sweet herh chili sauce S109 per person
served with fresh [emon i (minimum group of [0)
short rib FE%I‘.I hotpot | slow cooked beef shortribragiin -+ £ £ entrée
red wine £ arrabbiata sauce. parmesan. fresh herbs, grilled bread 2 spicy calamari | with sweet herb chili sauce served with fresh lemon
haloumi fries | served on a bed of rocket. Sﬂl]l‘t rib ragl hotpot | slow cooked beef short rib raga in red wine
finished with caramelized balsamic glaze i f arrabbiata sauce, parmesan, fresh herbs, served with grilled bread
- mains haloumi fries | served on a bed of racket
i squid ink linguine with spin¥ prawns | pan fried king prawnsand & finished with caramelized balsamic glaze
i cherrytomatoes cooked with confit garlic. habanero chili oil, deglazedin- =% main
champagne, finished with butter and fresh herbs i sirloin StEiiik, rI;IIJl;+ LIBI]-da r?ﬁrﬁf;d hlankfengigus, IBBI’] days ﬁﬁﬂ fed, Iivarpfuﬂl Ellains. nsw
. . o i . K1 i sous vide beet short ri o grass fed, msa 3-star, 00 days grain fed, kilcoy,
bbq chicken thigh fillets | 300gm chicken thigh fillet i queensland slow cooked for 71 huurs,gfinishad with a blow torch SEEyP E?n the nutsidE,y

marinated in our signature spinY habanern bbq sauce, mascarpone & basted with our signature habanera bbq sauce
: ' and nutmeg potato puree, grilled broccolini, chorizo, portabella ™ 23 _
sides and salad

mushroom in garlic and butter, chili oil, red wine jus : _ _ _
classic FI‘EEk salad | seasonal tomato, cucumber, onion, kalamata olives, capsicum,
B

sirloin steak, mb4+ | 300 gm. 180 day grain fed black angus, ¥ mixed [eaves, fetta cheese, dried oregano, extra virgin olive oil and leman dressing
180 days grain fed. liverpool plains, nsw 3 diced putatueshl slilutéed inI'I;E“dEFE? beeffat, garlic and rosemary
; P ortabella mushroom | in garlic & butter
mushroom and haloumi stack | portobella mushrooms - & : . L . ;
in al ‘JIIIIT]I]dI]PI] sauce, hargpliad capokuelied cheese, &+ chargrilled Erunuullm | caramelized balsamic and toasted almond flake
halloumi, baked together.in the oven, served with cumin i dessert

beetroot and chickpea relish, rocket and parmesan :i dessert platter | wild berry panna cotta [ amaretto tiramisu | baileys chocolate mousse
salad and a side of broccaolini i vanilla ice-cream

. ]
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group dining set-menu selection
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: shart rib ragi hotpot | slow cookedbeef

group dining menu 4
(minimum group of 10)

129 per person

entree

spicy calamari | with sweet herb chili
sauce served with fresh lemon

short rib ragu in red wine & arrabbiata sauce,
parmesan, freshherbs, served with
grilled bread
triple dips and bread | pesto, olive
tapenade. cumin, beetroot and chickpea relish

main
1.2 kg tomahawk steak

mb4+, 100% grass fed, gippsland, victoria
sous vide beef short rib | 100% grass

fed, msa 3-star. 100 days grain fed. kilcoy.
queensland slow cooked for 72 hours, finished
with a blow torch sear on the outside, basted

with our signature habanero bbq sauce

creamy pesto chicken pappardelle |
home-made pesto, cream, sundried tomato,
mushrooms, fresh herbs, parmigiano reggiano

sides and salad

rocket and pear salad | parmesan. pine
nuts, chardonnay vinaigrette & caramelised
balsamic

chargrilled broccolini | caramelized
balsamic and toasted almond flakes

diced potatoes | sautéed in rendered beef
fat, garlic and rosemary

dessert

dessert platter | wild berry panna cotta
amaretto tiramisu | baileys chocolate mousse
vanilla ice-cream

ELEXIENTS

ESTD 2018 * + =

i1 msa 3-star. 100 days grain fed kilcoy. queensland slow
:: squid ink linguine with spicy prawns | confit

:i warm mediterranean salad | carrots. potatoes, i

roasted together, tossed with rocket, spanish onion and .

portabella mushroom | in garlic & butter

group dining menu a
(minimum group of 0)

S149 per person

entree
triple dips and bread, pesto. olive tapenade.
cumin beetroot and chickpea relish
spicy calamari | with sweet herb chili sauce
served with fresh lemon

short rib-ragil hotpot | slow cooked beef short
rib ragiin red wine.& arrabbiata sauce, parmesan,
fresh herbs, served with grilled bread

main
1.2 kg tomahawk steak
mb4+, [00% grass fed, gippsland, victoria
sous vide beef short rib | 100% grass fed.

cooked for 72 hours, finished with a blow
torch sear on the outside, basted with our
signature habanero bbq sauce

garlic and habanero chili oil, cherry tomato, fresh
herbs, deglazed in champagne,
finished with butter

sides and salad

chargrilled capsicum and cherry tomatoes slow

cucumber, homemade dukkha, finished with
chardonnay vinaigrette and shaved toasted almonds

chargrilled broccolini | caramelized balsamic
and toasted almond flakes

portabella mushroom | in garlic § butter

dessert

dessert platter | wild berry panna cotta
amaretto tiramisu | baileys chocolate mousse
vanilla ice-cream

the meny can be suited more to your liking and
budget, all functions and events are tailop-made to
suiteach individual client, we are looking forward to
giving you all a unique and joyful dining experience

group dining menu B
(minimum group of 0)

SIB9 per person

entree

triple dips and bread | pesto, olive tapenade,
cumin beetroot and chickpea relish

garlic and parmesan prawns | twelve king prawns

cooked in garlic & saffroninfused butter,
finished with parsley and coated in parmesan,
served with fresh lemon and grilled bread

fried chicken wings | a kilo of fried chicken wings

21 served with our signature spicy habanera sauce for. dipping &

short rib ragil hotpot | slow cooked beefshort vib
raguin red wine & arrabbiata satice, parmesan,
fresh herbs, served with grilled bread

main

eye fillet butter steak | mbé- lightly seared.
carved rare tableside, hot garlic and rosemary
infused butter poured on top
1.2 kg tomahawk steak
mb4+, 100% grass fed; gippsland, victoria
sous vide beef short rib | 100% grass fed;
msa 3-star, 100 days grain fed, kilcoy, queensland slow

i1 cooked for 72 hours, finished with a blow tareh sear on the

outside, basted with our signature habanero bbg sauce

sides and salad

warm mediterranean salad | carrots, potatoes,
chargrilled capsicum and cherry.tomatoes slow roasted

i1 together, tossed with rocket, sparish onion and cucumber,

homemade dukkha, finished with chardannay vinaigrette
and shaved toasted almonds

chargrilled broceolini | caramelized balsamic
and toasted almond flakes

portabella mushroom | in garlic & butter

dessert

dessert platter | wild berry panna cotta
amaretto tiramisu | baileys chocolate mousse
vanilla ice-cream

visit www.elementsbarandgrill.com.au




function beverage selection and more

drinks package | 2-hour limit apply
(minimum group of 0)
package |
S49 per person
unlimited wine and soft drinks
nv pian delle tortore prosecco | treviso | italy
2019 | yarran wines shiraz | multi regional Victoria
202! | robert stein farm series merlot | mudgee | nsw
2013 | yarran chardonnay | yenda | nsw
2021 | pfeiffer pinot grigio | king valley | victoria
2021 | pfeiffer moseata | rutherglen | victoria

202! | schwarz wine co rose | barossa valley | south australia

soft drinks | pepsi | pepsi max | dry ginger ale | lemonade
sunkist | lemon squash | tonic water | soda water
leman lime bitters | pink lemonade

juices | apple | orange | tomata | pineapple | cranberry
package 2
S79 per person
includes package | and unlimited beer
craft beer on tap | james squire.ginger-beer | kirin lager
little creatures pacific ale | kosciuszko pale ale
white rabbit dark ale
bottled beer| asahi | corona | perani | cascade light
strongbow apple cider dry | sparkling blossom rosé
package 3

889 per person
includes package | & 7 and unlimited spirits

house spirits | vodka | rum | whiskey | bourban | gin | tequila
(mixers included)

*pesponsible service of alcohol will be observed at all times

ELERIENTS

ESTD 2018 » * *

canapé | finger food menu

S79 per person
(minimum group of 10)

triple dips and bread | pesto, olive tapenade;
cumin, beetroot and chickpea relish, served with grilled bread

: i tomato and olives bruschetta | seasonal fresh tomatoes, kalamata olives, shallots and

parsley tossed in extra virgin olive oil and lemon dressing garnished with fetta cheese
and anchovies, served on grilled bread, glazed with caramelized balsamic
sirloin steak tartare | coarse minced premium sirloin mixed with shallats,
capers, pickles, dijon & grain mustard, worcestershire, tabasco, lemon juice,
olive oil, served with raw eqg yolk & crisp bread
haloumi fries | served on a bed of rocket
finished with caramelized balsamic glaze
dusted fish and chips | lightly dusted flounder fillets fried in thin oil,
steakhiouse chips, served with lime aioli and freshlemon
garlic and parmesan prawns Ltwelve king prawns cooked
in garlic & saffron infused butter, finished with parsley and coated
in parmesan, served with fresh lemon amfgrille bread
sous vide beet short rib | 100% grass fed, msa 3 star, [00-day grain fed, Kilcay,
queensland slow cooked for 72 huurs,?inishad with a blow torch sear.on the outside;
basted with our signature habanero bbg sauce

baileys.chocolate mousse | a rich yet light textured mouse of milk chocalate
spiked with-baileys. served with chantilly cream and raspberries

private dining room

our beautiful, elegant pyrmont location boasts
a perfect private dining room for many occasions.

opening to a private courtyard that can be extended to the needs of the event. serving
our a la carte menu or welcome drinks & canapes. fitting up to 20 people seated or 30
standing, finished with modern leather seating and booths, a vip style section of the
venue, with an inclusive 90-inch tv available to project presentations and a private
waiter who will be catering to your needs.

the private dining room can open up to your own private alfresco dining as well,

doubling the capacity of the seating, ‘JEFfEEt for corporate dinners or private functions, §

our events team will work closely.with you to cover every aspect of your visit,
to as little'or much detail as needed.

a minimum spend of $1300 and $2000 applies for lunch and dinner bookings, respectively.

(bookings are for a maximum of 2-hours during peak service)

for mare information, contact our events team
at infolelementsbarandgrill.com.au
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