
MENU



starters

SESAME SEARED TUNA CHUNKS
wasabi aioli and soy ginger 
emulsion $120

crumbed calamari rings
lemon and tartar sauce $ 120

BUTTERFLY PRAWN CUTLETS
roasted garlic and herb dip $125

THAI prawn CAKES
crumbed, fried & served with 
lemongrass sweet chilli $130

BBQ SPARE RIBS 
6 pcs of honey mustard ribs and 
plenty of sauce $165

Pork belly lollipops
crackling pork belly with smokey 
BBQ sauce $120

wagyu SAN choy bau
minced beef, chilli bean 
sprouts, mushroom dried shallots 
$110

crispy chilli chicken wings
6 wings fried & dunked in a 
succulent chilli sauce $95

mussels marinara
steamed and finished with 
garlic, white wine, herbs a 
handful of fresh tomatoes and 
garlic toast $120

peking duck rolls
cucumber, carrot, spring 
onions, coriander and plum 
sauce $110

the haloumi stack
honey glazed haloumi, grilled 
vegetables, basil pesto $110

burrata mozzarella
with vine tomatoes, aged 
balsamic and extra virgin olive 
oil $120

Parmesan crusted 
cauliflower
with tomato and blue cheese 
sauce $95

ooey gooey camembert
served with green olive, onion 
jam and garlic toast $125

fresh vietnamese rolls
noodles, mint, coriander, 
carrot and cucumber with sweet 
chilli $95

oysters
natural, kilpatrick or with 
fresh salsa $35pc
(minimum 3 pcs)

all prices subject to 10 percent service charge



honey fig & pear feta salad
mixed leaves, lemon and basil vinaigrette $130

crunchy parmesan chicken salad
baby spinach, cucumber, vine tomatoes and green onions $130

poached salmon salad
poached salmon pieces topped with salsa on steamed asparagus 
and wilted spinach $120

caesar salad
romaine lettuce, bacon, croutons, anchovies and parmesan $100
add chicken $15 and salmon $20

thai beef salad
fresh lettuce, cherry tomatoes, green papaya, bean sprouts, 
coriander, mint leaves and our own thai dressing sprinkled with 
toasted peanuts $125

cob salad
choose either beef or chicken with egg, bacon, avocado, 
croutons, onions and crumbled blue cheese over mixed salad 
greens and ranch dressing $135

nick the greek salad
cucumber, olives, tomatoes, peppers, onions and mixed leafy 
greens with persian feta and balsamic dressing $135

roasted pumpkin & asparagus salad
with quinoa, baby spinach, fresh mozzarella and pesto sauce $135

thai larb gai salad
fresh coriander, basil, chilli onion, snake beans and mouth 
watering lettuce $125

MR “percival” salad
salmon sashimi, chunky avocado pieces, baby cress, crispy rice 
pops and wasabi soy dressing $145

bread
turkish toasted fingers
with hummus and sun dried tomato dip $75

old school garlic bread
sliced baguette with lashings of 
garlic butter $75

soup of the day
chefs soup $65
please ask for our daily 
selection

SaladS

all prices subject to 10 percent service charge



pastas
fettuccine bolognaise
rich beef and tomato sauce, shaved 
parmesan and garlic toast $125

spaghetti carbonara
bacon, egg, parmesan and double 
cream $125

blue swimmer crab linguine
fresh crab, garlic, chilli, white 
wine and virgin olive oil $135

linguine vongole
sauteed clams tossed in extra 
virgin olive oil, fresh garlic 
and a shake of chilli $135

spaghetti marinara
mixed seafood, tomato sauce, 
parmesan and basil on top $135

prawn spaghetti
sauteed prawns in garlic add a 
splash of pernod, double cream 
and fresh herbs $135

wild mushroom fettuccine
4 kinds of mushrooms sauteed in 
garlic to a rich creamy sauce 
and pecorino cheese $120

penne arrabiata
spicy tomato sauce, bell peppers and 
a hand full of fresh basil shaved 
parmesan to top it all of $110

wild mushroom risotto
a nice blend of wild mushrooms 
fresh herbs, garlic and double 
cream, everyone’s favourite $120

Mediterranean  
seafood risotto
sauteed prawns, fish, clams, 
mussels and squid, a touch of 
garlic, herbs and white wine and 
marinara sauce $145

chicken & lemongrass 
risotto
chunky chicken pieces sauteed 
with lemongrass, garlic, herbs and 
white wine, a touch of parmaesan 
and cream to finish $135

pizza
margherita
fresh tomato, fresh basil, 
fresh mozzarella, delicious! 
$115

the butchers best
parma ham, pepperoni, spicy 
salami and sausage $125

Hawaii five o
slices of leg ham, tomato 
sauce, sweet pineapple and 
crumbled cheese to seal in 
the goodness $125

cock-a-doodle-do
strips of chicken, 
mushrooms, peppers, char 
grilled onions, bacon and 
hickory BBQ sauce $125

Burrito
Burritos
flour tortilla, beans, rice, 
cheese, guacamole, salsa and 
sour cream with your choice 
of filling: beef, chicken, 
grilled vegetable. $120

Taco
Soft Tacos
soft flour tortillas filled 
with salsa, cheese or sour 
cream, romaine lettuce and 
chopped tomato. with your 
choice of filling: beef, 
chicken, fish, grilled 
vegetable $99

all prices subject to 10 percent service charge



burgers
all our burgers and hot dogs are served with fries and 
side salad.

wagyu burger
100 percent flame grilled wagyu beef pattie on toasted
bun with lettuce, tomato and red onion.
choose: swiss, cheddar or blue cheese. $155
additional toppings if you like: $8 each. mushrooms, beetroot, egg, 

bacon, guacamole, pickles, jalapenos or an extra $45 for foie gras

BBQ chicken burger
grilled chicken with avocado, tomato, smoked streaky 
bacon, melted cheese, lettuce, red onion and roasted 
garlic aioli $135

the veggie burger
house made veggie pattie with haloumi cheese, sun dried 
tomato, basil pesto rocket salad and sauteed mushrooms $125

chicken schnitzel burger
crumbed double breast of chicken, tomato sauce topped 
with melted cheese, lettuce and onion $135

MOO CHA cha burger
flame grilled beef pattie with monterey jack cheese, 
chilli con-carne, fried egg, jalapeno peppers, 
guacamole, sour cream, tomato salsa, lettuce and red 
onion $135

american hot dog
its not a foot long but its close. wrapped in a soft 
roll with grilled onions and monterey jack cheese. you 
add the mayo mustard, ketchup and relish $125

all prices subject to 10 percent service charge

bUrgers
all our burgers and hot dogs are served with fries and 
side salad.

WagYU bUrger
100 percent flame grilled wagyu beef pattie, on toasted
bun, with lettuce, tomato and red onion.
choose: swiss, cheddar or blue cheese. $155
additional toppings if you like: $8 each. mushrooms, beetroot, egg, 

bacon guacamole, pickles, jalapenos or an extra $45 for foie gras.

bbQ CHiCKeN bUrger
grilled chicken with avocado, tomato, smoked streaky 
bacon, melted cheese, lettuce, red onion and roasted 
garlic aioli $135

tHe veggie bUrger
house made vege pattie, with haloumi cheese, sun dried 
tomato, basil pesto rocket salad and sauteed mushrooms $125

CHiCKeN sCHNitzel bUrger
crumbed double breast of chicken, tomato sauce topped 
with melted cheese, lettuce, onion $135

Moo CHa CHa bUrger
flame grilled beef pattie, with Monterey jack cheese, 
chili, con-carne, fried egg, jalapeno peppers, 
guacamole, sour cream, tomato salsa lettuce and red 
onion $135

aMeriCaN Hot Dog
its not a foot long but its close. wrapped in a soft 
roll with grilled onions and monterey jack cheese. you 
add the mayo mustard, ketchup and relish $125

all prices subject to 10 percent service charge



chicken fajitas
sizzling fresh chicken 
strips, warm flour tortillas, 
served with sour cream, 
guacamole and salsa $135
beef fajitas also available 
$150

grilled chicken breast
char grilled, served with
sauteed potatoes and brocolini,
lemon and thyme jus $135

pork belly
snap crackling pork belly, 
apple confit, sweet potato 
mash, baby carrots, and rich 
pork gravy $135

big boy bbq spare ribs
full rack of US pork ribs, 
braised perfectly and bathed 
in a rich spiced rum and bbq 
sauce, served with salad, 
wedges and american slaw. You 
better be hungry !!! $320

veal schnitzel
thin slices of tender veal 
pan fried in a blend of herb 
crumbs, served with french 
fries, milanese tomato sauce, 
rocket salad, capers and 
lemon wedges. $145

confit duck
crushed new potatoes with 
black olives, baby spinach, 
honey hazelnuts and blistered 
tomatoes $175

asian grilled snapper
on sauteed greens, bean
sprouts, carrots and crisp 
rice noodles with a thai 
chilli sauce $195

glazed soy salmon
with creamy wasabi mash, gai 
lan dressed in honey soy 
dressing and shaved bonito 
$195

SWeet miso black cod
marinated in miso and sake, 
grilled and served in bamboo 
leaf with apricots and sweet 
pickle. $220

lamb rump
tender roast lamb rump with 
seasonal veg, herb roasted 
potatoes and rosemary garlic 
sauce $155

chefs selections

all prices subject to 10 percent service charge



HIgh Street beef

new zealand prime beef 
tenderloin
kiwi beef fillet, flame grilled 
just the way you like it!  
6oz-$195   8oz-$240

u.s black angus 
tenderloin
superb cut of famous black angus 
carefully grilled to your liking  
8oz-$340   10oz-$395

u.s black angus sirloin
an awesome steak. juicy and 
bursting with flavor  
8oz-$340   10oz-$395

surf & turf
choose any of our succulent 
steaks and choose to add the 
following:
2 grilled king prawns add $100
grilled lobster tail, add market 
price

add danish blue cheese to any 
steak: $40extra
each steak is served with 
portobello mushroom, whole roast 
garlic, rocket salad, your 
choice of one side dish and a 
selection of sauces from our 
range

additional side dishes can be 
ordered as required

beef sizing chart
6oz-170gm
8oz-226gm
10oz-283gm
12oz-340gm
16oz-453gm

sauces 
one selection per steak, 
additional sauce $25each

black peppercorn

creamy mixed mushroom

roasted tomato & red pepper 
pesto

spiced rum & smokey bbq

gorgonzola cream

bearnaise

herb & shallot butter 

blue cheese butter 

asian ginger & soy 

hollandaise sauce 

chefs suggestion
try any steak topped with 
sauteed mushroom & burrata 
mozzarella $70

side dishes $50each
wasabi mash, garlic mash, 
double cream mash, sweet 
potato mash, mushy peas, 
baked potato, sour cream 
& chives garlic chilli 
fat chips, french fries,  
potato au gratin, wok fried 
asian greens, honey sesame 
carrots, cauliflower au 
gratin, garlic mushrooms, 
creamed spinach, minted 
peas & green beans, grilled 
asparagus, rosemary roast 
potatoes

all prices subject to 10 percent service charge



desserts

chocolate chip cookie skillet
all that cookie goodness baked right in the skillet 
and served hot with chunky choc chips and lashings of 
caramel sauce topped with vanilla ice cream.  
(simply to die for) $70

mango raspberry tart
baked tart shell, filled with custard, layered with 
fresh mango topped with plump raspberry and served 
with vanilla sauce and a drizzle of coulis $70

ice cream chimichanga
just like its burrito brother only better. two flour 
tortillas filled with ice cream and shallow fried 
then rolled in cinnamon sugar. $70

baked cheesecake
a favorite of so many we couldn’t leave this one out. 
creamy cheese on a crunchy velvet base served with 
strawberry and vanilla cream $70

tiramisu
cheesy mascarpone lady fingers drenched in coffee, 
covered in dark chocolate powder and served chilled. 
Be a lover! $70

ice-cream smash
vanilla or chocolate ice-cream with your choice of 
topping ( M&Ms, gummy bears, maltesers twice or 
crunchy) $70

all prices subject to 10 percent service charge


