
WEDNESDAY 
CARNIVORES  

NIGHT

PREMIUM MEATS 
AT PREHISTORIC 

PRICES
featuring a selection of prime meat cuts 
every week bookings phone 9496 7205

Includes chicken, duck, 

pork & spatchcock



WEDNESDAY CARNIVORES 
NIGHT PREMIUM MEATS AT 

PREHISTORIC PRICES
THE MEATS	 $

280g sirloin 	 24.00
Angus Cape Grim grass fed 

220g fillet 	 26.00
Grainge Black Angus 3+ marble score 180 day grain fed 

300g Wagyu rump 	 27.50
Tajima wagyu 9+ marble score 500 days grain fed 

Slow roasted lamb belly 	 15.00
Grain fed lamb from Victoria, finished on the char gill 

Thai BBQ chicken breast 	 16.00
Free range chicken slow roasted, finished on the char grill 

Char grilled pork fillet 	 19.00
Rubbed with sage, garlic and mustard 

Char grilled duck breast 	 22.00
Rubbed with Moroccan spices 

Char grilled spatchcock 	 23.00
Marinated in rosemary, lemon and garlic 

THE SAUCES	 1.00 

• Green pepper corn and brandy  •  Swiss brown mushrooms  
• Red wine jus  •  Thai red curry  •  Lemon butter 

THE SIDES	 $ 

Potato Gratin 	 4.00
Potato Puree 	 3.50
Beer battered truffle chips	 6.00
Shoestring fries 	 4.00
Sautéed Mushrooms 	 3.50
Fried Onion rings 	 3.50
Buttered green beans 	 3.50 
Fetta and baby beetroot salad 	 4.00
Rocket pear and parmesan salad 	 4.00
Steamed rice 	 3.50
Bok choy tossed in oyster sauce 	 3.50
Grilled whole Scampi 	 8.00
Prawns in a garlic cream sauce 	 8.00 
Herb roasted baby chats 	 4.00 
Mini caesar salad 	 4.00
Green Salad 	 3.50


