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Can be made Gluten Free - GF | Dairy Free - DF | V - Vegetarian | Vegan - VG     Surcharges applied on Sundays and Public Holidays

Steyne Signatures

Korean Pork Belly �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 30
Gochujang spicy glaze, kimchi, green onions, 
mozzarella & black sesame

Surf 'meats' Turf �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 35
Seared peppered beef, garlic prawns, 
mozzarella & hollandaise sauce

BBQ Seafood �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 36
San Marzano tomato, prawns, calamari, crab,
mussels in the shell, mozzarella, chilli oil  
& oregano

Peking Duck �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 36
Chinese BBQ Duck, hoisin sauce, mozzarella, 
capsicum & shallots


