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FRESH PACIFIC OYSTER 6 (GF)

Natural style

DRY AGED BEEF KILPATRICK OYSTER 6
Ground Dry aged beed with kilpatrick style sauce

BLOODY MARY OYSTER SHOTS 6 (GF)

Contains alcohol

CHARGRILLED KING PRAWNS (GF)

Chimmi churri and pickled vegetables

SEARED SCALLOPS (GF)

Twice cooked pork bely, lemongrass and
chili dressing

BURRATA (GF)

Prosciutto, griled peaches and Vincotto

CHARCUTERIE BOARD
Soppressata prosciutto, fresh and dried fruit, toasted
bread and pickled vegetable

VG- VEGAN GF- GLUTEN FREE V- VEGETARIAN DF- DAIRY FREE

$26

$32

$26

$27

$27

$27

$27



T-BOVE

PORTERHOUSE ON ONE
SIDE EYE FILET ON THE OTHER
- THE BEST 0F BOTH WORLDS,

SCOTCH FILLET

HEAVY MARBLING MAKES FOR (REAT
FLAVOUR . BEST COOKED MEDIUM AND ABOVE
TO ALLOW THE RIBBONS OF MARBUNG TD

MELT THIOVEH, LEAVING A TENDER

STEAK WITH SUCCULENT JUICES.

PORTERHOUSE

AKA STRIPLOIN, SIRLOIN, NY CUT. N
BETWEEN EYE FILLET AND QUMP ON THE
TENDERNESS AND FLAVOUR SCALE MAKING

|T A GEEAT ALL ROUNDER, MEDIUM NVARBUNG
WITH CHARACTER|STIC SIOE FAT COVERING.

T o

RIB-EYE ON THE BONE

A SCOTCH FILLET EFT
ON THE BONE FOR

RUMP ADDED FLAVOUR.

A LEAN AND FIRM STEAK, THE
LEAST TENDER OF ALL CUTS. PERFECT
IF YOU PREFER A STEAK NITH MORE

ROBUST FLAVOUR - For THE TRUE
STEAK CONNOISSEUR.

EYE FILLET

AKA TENDERLOIN, FILLET. THE moST
TENDER OF ALL CUTS AND HAS THE MILDEST
FLAVOUR. VERY LEAN, MAKING IT THE PERFECT

CUT FOR BLUE TO MEDIUM RARE COOKS.



Hepburns
Steakhouse
oMains
CHICKEN BREAST (GF) $35
Confit leg bon bon, chargriled baby leek, king lorown
mushroom
PORK BELLY (GF) $38

Morcila, cherries, truffled jus

GNOCCHI $29

Sauteed mushrooms, parmesan, truffle oil, spinach

KING PRAWN LINGUINE

Confit cherry tomato, fresh herlos, lemon and red chil $39

VG - VEGAN GF- GLUTEN FREE V- VEGETARIAN DF- DAIRY FREE



From T he gﬁé//

200G EYE FILLET $42

A tender delight with a refined, buttery flavour and juiciness
that's simply divine.

250G WAGYU RUMP MARBLE SCORE 7 $40

Experience the pinnacle of tenderness, known for its exceptional
buttery flavour.

400G 32 DAY DRY AGED STRIPLOIN ON THE BONE $46

Exqguisitely tender, bursting with robust flavour, and irresistibly juicy.

500G 32 DAY DRY AGED RIB ON THE BONE $69

Incredibly tender, intensely flavourful, and luxuriously juicy.

500G 32 DAY DRY AGED TBONE $69

Tender, flavourtul, and exceptionally juicy with every bite.
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Grilled Moreton Bay Bug $25
Garlic Prawns $14
Fried eggs (2) $6

Extra sauce options : $5ea

Gravy, Mushroom sauce , Red Wine Jus, Pepper sauce , Dianne , Garlic Butter

VG - VEGAN GF- GLUTEN FREE V- VEGETARIAN DF- DAIRY FREE
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GREEN BEANS (GF) (V)

Tossed in dlive dlive, goats cheese and almonds

BURATTA ROASTED MUSHROOMS (GF)

Balsamic roasted feld mushrooms topped with
Burrata and confit tomatoes

FRIES WITH AOLI

served with Truffle Aioli

GREEK SALAD (V) (GF)

Green Capsicum, cucumbers , roma tomatoes , red onion ,
kalamata olives topped with fetta and oregano vinaigrette

CAULIFLOWER, TRUFFLE AND BRIE GRATIN

Cauliflower florets lbaked in a creamy truffle
and brie sauce

PANFRIED HEIRLOOM CARROTS (V) (GF)

served gazed in a bourbbon butter

POTATO GRATIN (V) (GF)

Creamy layered potato terrine

MORETON BAY BUG MAC N CHEESE (V) (GF)

Cheesy macaroni served with butter poached
Moreton Bay Bug tails

VG - VEGAN GF- GLUTEN FREE V- VEGETARIAN DF- DAIRY FREE

$14

$16

$14

$14

$22

$22

$18

$30
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SIGNATURE ROCKY ROAD $18

Chocolate mousse, raspberry gel, marshmallow,
peanut clusters, rose floss

COCONUT PANNA COTTA (GF) (DF) $18

Macerated strawberries, spiced syrup, fresh berries,
strawlberry sorbet

CHEESE BOARD $25

Duo of cheeses, dried and fresh fruits, nuts
and crackers, guince

VG- VEGAN GF- GLUTEN FREE V- VEGETARIAN DF- DAIRY FREE



$86 PER GUEST
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SEARED SCALLOPS
Twice cooked pork belly, lemongrass and
chilli dressing

BLOODY MARY OYSTER SHOT
Contains alcohol

&ﬁw%ec/ oM ains

CHICKEN BREAST (GF)
Confit leg bon bon, chargrilled baby leek, king brown
mushroom.

400G 32-DAY DRY AGED STRIPLOIN ON THE BONE
Exquisitely tender, bursting with robust flavour, and
irresistibly juicy.
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GREEN BEANS (GF) (V)
Tossed in olive olive, goats cheese and almonds
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SIGNATURE ROCKY ROAD
Chocolate mousse, raspberry gel, marshmallow,
peanut clusters, rose floss

5 COURSE DINNER MENU AVAILABLE FOR GROUPS OF 8 GUESTS OR MORE -
PRIOR BOOKINGS REQUIRED

(PLEASE NOTIFY OUR STAFF OF DIETARY REQUIREMENTS)



