
E N T R E E S

 

L A  C A S A  D E L  F O R M AG G I O  M OZ Z A R E L L A  |  1 8 . 5
pistachio dukkah, honey, cucumber ribbons, garlic croutons (v)

R OA S T E D  C A P S I C U M  &  A L M O N D  A R A N C I N I  ( 3 )  |  1 9
charcoal hommus, goats cheese, beetroot lavosh, fried leek (veo)

P E R I  P E R I  P R AW N S  ( 3 )  |  2 4
chimichurri, charred lime (gf)

S O FT  S H E L L  C R A B  |  2 1
star anise caramel, paw paw, coriander

L A M B  C R O Q U E T T E  ( 3 )  |  1 9
green pea puree, asparagus, peppered puff pastry

P O R K  B E L LY  |  2 1
smoked corn puree, teriyaki glaze, rice noodles (gf)

M A I N S
 

M I S O  R OA S T E D  P U M P K I N  |  2 9
wild rice, pomegranate ponzu, fried wakame (ve) (gf)

B L U E  S W I M M E R  C R A B  PA P PA R D E L L E  |  3 3
chilli, green peas, heirloom tomato, bacon crumb, prawn oil

O R A  K I N G  S A L M O N  |  3 9
potato dauphinoise, asparagus, spinach puree, olive aioli, (mr) (gf)

P O R K  F I L L E T  |  3 6
king oyster mushroom, polenta dumplings, blackberry jus (m)

C H I C K E N  B R E A S T  |  3 4
cous cous, harissa, chevre, fig gel, fried kataifi pastry

TO  S TA R T/ S H A R E

H O U S E  M A R I N AT E D  O L I V E S  |  8
chilli, rosemary & garlic (gf)

WA R M E D  S O U R D O U G H  | 9
olive oil, aged vinegar, black garlic butter

C H A R C OA L  H O M M U S  | 1 0
smoked salt, pistachio, lavosh

F R O M  O U R  C H A R G R I L L

COOKED TO YOUR LIKING ON OUR OPEN FLAME GRILL & SERVED WITH
DUCK FAT POTATOES AND CHIMICHURR

2 5 0 G M  S C OT  A N G U S  M B 3  E Y E  F I L L E T  |  4 9. 5
 

3 0 0 G M  K E R W E E  G O L D  S I R LO I N  |  5 2
 

4 5 0 G M  R I B E Y E  |  5 8
 

1 . 7 KG  K E R W E E  TO M A H AW K  |  1 4 0
 

O N  O U R  S TO N E G R I L L

STONEGRILL DINING ALLOWS YOU TO ENJOY YOUR MEAL FRESHLY GRILLED TO
YOUR TASTE. YOUR LAST BITE IS AS HOT AND JUICY AS YOUR FIRST. SERVED
WITH A SWEET CORN RIB WITH MISO BUTTER

2 5 0 G M  S C O T  A N G U S  M B 3  E Y E  F I L L E T  |  5 2

 

3 0 0 G M  K E R W E E  G O L D  S I R L O I N  ( G F )  |  5 2

 

2 0 0 G M  K E R W E E  M B  6 - 7  WA G Y U  R U M P ( G F )  |  4 4

 

4 0 0 G M  K E R W E E  M B  6 - 7  WA G Y U  R U M P ( G F )  |  5 7

 

S T O N E G R I L L  S E A F O O D  S E L E C T I O N  ( G F )  |  4 9 . 5

tiger prawns, scallops, Ora king salmon, squid, roasted garlic aioli (gf)

S T E A K  S A U C E S

 
F O R E S T  M U S H R O O M  R AG O U T  |  3

B AC O N  &  S H A L LOT  G L A Z E  |  3
BERNAISE

R E D  W I N E  J U S  |  3
BERNAISE

B E A R N A I S E  |  3
BERNAISE

S I D E S

 

C H A R R E D  B A BY  C O S  |  1 1
parmesan cheese, anchovy dressing, crisp prosciutto

S A LT  &  V I N E GA R  O N I O N  R I N G S  |  1 0
aioli

F R I E S  |  1 0
aioli, prosciutto salt

H E I R LO O M  C A R R OT S  |  1 0
honey, almond, goats cheese (gf)

B R O C C O L I N I  |  1 0
sesame, garlic (gf)

F E E D  M E  7 9  P P

L E T  U S  TA K E  C A R E  O F  YO U R  TA B L E .

A S  S E L E CT E D  BY  O U R  C H E F S
bread, two entrees, main course, dessert

S C A L L O P S /  O Y S T E R S

 

S M O K Y  B AY  OY S T E R  |  4 . 5
natural (gf)

S M O K Y  B AY  OY S T E R  | 4 . 9
kilpatrick, crispy bacon (gf)

S C A L LO P  | 5 . 5
bacon & dill crumb parmesan, bearnaise

A D D

G I A N T  T I G E R  P R AW N S  ( 2 )  TO  A N Y  S T E A K  |  1 4

let us host your next event

check out our events pack

looking for private dining?

VERANDAH PRIVATE
can accommodate up to 30 guests

(gf) gluten free (v) vegetarian (ve) vegan (o) option available
(mr) medium rare (m) medium

F R O M  O U R  D R Y  A G E R

PREMIUM CUTS HOUSED IN OUR TEMPERATURE CONTROLLED
REFRIGERATOR TO AGE FOR A MINIMUM OF 30 DAYS.

9 0 0 G  R I B  E Y E  |  9 5
 

1 KG  K E R W E E  TO M A H AW K  |  1 3 0
 


