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RIVERINE
RIB EYE

PRIME RIB
ROAST

ENGLISH CUT
300 grams thinly cut
68

RIB EYE ON THE BONE
char-grilled over iron bark

and charcoal
18 PER 100 GRAMS

BONELESS RIB EYE
CHoP
bourbon & cherry wood
smoked
67 FOR 300 GRAMS
95 FOR 500 GRAMS

SPINALIS
220 grams, arguably the most

succulent cut in the world
75

A\ e

POTATOES

FRIES 12

ranch dressing

POTATO GRATIN 17

caramelised onion, cheddar

HASH BROWN 16

smoked garlic cream, bottarga

SALADS

BUTTER LETTUCE 15
green goddess, feta, croutons
MESCLUN 12
caramelised honey, mustard

CORAL LETTUCE 16

blue stilton, pear, maple pecans

ENTREES
OYSTERS (EACH) 7.5
leek mignonette
SMOKED MUSSELS (6) 24
maple bacon jam, buttermilk
PRAWN COCKTAIL (4) 29
CAVIAR crispy prawn heads, Marie Rose
sauce
BLACK PEARL OSCIETRA CURED MACKEREL 29
GOLD (30¢) 190 soured creme fraiche, apple,
smoked roe
BLACK PEARL BELUGA
(30g) 290 DUCK TERRINE 22
chicken liver parfait, fennel,
served with blinis, sour cream kohlrabi
MAINS
GIDLEY BURGER 25

double beef patties, cheddar, house pickle

+ Egg 2
+ Bacon 5
BRICK CHICKEN 48/ 86
mushroom, cima di rapa
WHOLE BUTTERFLIED RAINBOW TROUT MP
pea and vermouth sauce
VOL-AU-VENT 29
fennel, snow peas, tomato, celeriac
H BUTTERS
, Truffle, mushroom 4 \
- Green garlic 4 -

Café de Paris 4

SIDES
THICK CUT BACON 12

maple glaze 150 grams

MAC AND CHEESE 18

gruyere, cheddar, parmesan,
truffle oil

GARLIC MUSHROOMS 17
pickled onion, Noilly Prat

BRUSSELS SPROUT 16
pickled apple, fennel
ASPARAGUS 16

béarnaise, hazelnut

COCKTAIL MENU
AVAILABLE ON REQUEST




