
T O  S T A R T

G R I L L E D  S P A R E  R I B S  ( G F O )

Sous vide for 8 hours & marinated.   A Rare signature dish

Beef 
Pork 
Beef 
Pork
Mixed Platter

500 grams
500 grams
KG
KG
KG

48.5
48.5

90
90
90

G A R L I C  B R E A D  ( V ) 1 2

S A L T  &  P E P P E R  C A L A M A R I  ( G F * )
with house made sweet chilli sauce

1 8 . 5

G R I L L E D  B O E R E W O R S  ( G F O )

South African style beef & pork  sausage served 
with BBQ sauce

2 0

R O A S T E D  F I E L D  M U S H R O O M S  ( V  /  G F )
with garlic butter & fetta

1 9

P A N - S E A R E D  S C A L L O P S  ( G F )
with cauliflower puree and grilled chorizo

2 2

C O F F I N  B A Y  O Y S T E R S  ( G F )
Natural with Lemon OR Kilpatrick
(Subject to availability)

6  E A

B L O O D Y  M A R Y  O Y S T E R  S H O O T E R  ( G F )
Vodka based Bloody Mary with natural oysters 

1 2  E A

E N T R É E  T A S T I N G  P L A T E  F O R  2

Salt & Pepper Calamari
Grilled Boerewors
Roasted Field Mushrooms

5 0

*Please speak to your wait staff if you have any allergies

V = Vegetarian    VGN = Vegan    GF = Gluten Free
GF* = Contain Traces    O = Option


All prices attract a 15% surcharge on Sunday's & Public Holidays





R U M P Pasture Fed
300 gram 4 7

S T E A K S
Steaks are basted with our signature baste and char-grilled.
Served with your choice of chips or mashed potato.

T - B O N E Pasture Fed
500 gram 5 9

S A U C E S  ( G F O )  -  S E R V E D  O N  T H E  S I D E
Mushroom, Black Pepper, BBQ*, or Creamy Garlic
Danish Blue Cheese
Garlic Butter
Rare Signature Baste

5
6
3
5

T O  S H A R E  O R  N O T  

1 . 4 K G  A N G U S  P U R E  T O M A H A W K

MSA graded, No GMO’s. Marble Score 2+
Cooked to your liking (allow at least 30 minutes).
Served with your choice of 2 sides and 2 sauces

2 1 0

*Please speak to your wait staff if you have any allergies

V = Vegetarian    VGN = Vegan    GF = Gluten Free
GF* = Contain Traces    O = Option



All prices attract a 15% surcharge on Sunday's & Public Holidays


E Y E  F I L L E T Pasture Fed
200 gram
300 gram

Great Southern, Pasture Fed
200 gram
300 gram

5 0
6 7

5 8
7 5

Red Gum Creek, Grain Fed
300 gram 7 8

P O R T E R H O U S E Pasture Fed
300 gram

Red Gum Creek, Grain Fed
300 gram

Southern Ranges, Pasture Fed
300 gram

4 8

5 5

5 8

S C O T C H  F I L L E T

Red Gum Creek, Grain Fed
350 gram

Pasture Fed
300 gram

Great Southern Pinnacle,
Pasture Fed, Marble Score 2+
350 gram

5 2

6 8

8 0

R I B - E Y E  O N  T H E
B O N E

Red Gum Creek, Grain Fed
400 gram 6 9

Great Southern, Pasture Fed
500 gram 8 5



M A I N S

A N G U S  B E E F  S P A R E  R I B S  ( G F O )
500 grams. 
Sweet, meaty and falling off the bone.
Served with your choice of chips or mashed potato

5 5

C H A R - G R I L L E D  C H I C K E N  B R E A S T  F I L L E T  ( G F O )

Basted, and served with your choice of chips or mashed
potato

2 8

C H I C K E N  S A L A D  ( G F O )
Basted, char-grilled chicken breast  on a Garden Salad

2 8

P O R K  S P A R E  R I B S  ( G F O )
500 grams. 
Very soft and tender – a signature dish
Served with your choice of chips or mashed potato

5 5

R O C K E T  P E S T O  R I S O T T O  ( V  /  V G N O  /  G F )
with roasted tomatoes, grilled asparagus, toasted
almonds and fetta

2 8

P A N - S E A R E D  A T L A N T I C  S A L M O N  ( G F )
3 8with mashed potato, grilled asparagus and a lemon

butter sauce

S I D E S

T H I C K - C U T  S T E A K H O U S E  C H I P S  ( V  /  V G N ) 1 0

C R I S P Y  F R I E D  O N I O N S  ( V  /  G F * ) 1 2

M A S H E D  P O T A T O E S 1 0

S W E E T  P O T A T O  F R I E S  ( V  /  V G N O  /  G F * )
with garlic aioli

1 0

B E A N S  &  B R O C C O L I N I  ( V  /  V G N O  /  G F )
with beurre noisette & toasted almonds

1 5

G A R D E N  S A L A D  ( V  /  V G N  /  G F )
Mixed salad leaves, carrot, cucumber, red capsicum,
cherry tomatoes & Spanish onion with a vinaigrette

S  1 0
L  1 5

G R E E K  S A L A D  ( V  /  V G N O  /  G F )
Cherry tomatoes, cucumber, Spanish onion, kalamata
olives, fetta & oregano with rocket

1 5

*Please speak to your wait staff if you have any allergies

V = Vegetarian    VGN = Vegan    GF = Gluten Free
GF* = Contain Traces    O = Option



All prices attract a 15% surcharge on Sunday's & Public Holidays




*Please speak to your wait staff if you have any allergies

V = Vegetarian    VGN = Vegan    GF = Gluten Free
GF* = Contain Traces    O = Option


All prices attract a 15% surcharge on Sunday's & Public Holidays


" T H E  S I L V E R  W A T T L E "  S O F T  C H E E S E 1 6

C H E E S E  B Y  L O N G  P A D D O C K

C A S T L E M A I N E ,  V I C

" T H E  B A N K S I A "  S E M I - H A R D  C H E E S E 1 6

Served with  a  select ion of  dried and fresh fruit ,
quince  paste  and lavosh (gluten free  upon request )

" T H E  B L U E S T O N E "  B L U E  C H E E S E 1 6

R A R E  E S P R E S S O  M A R T I N I
Why should it end here? Finish strong with this
ultimate crowd pleaser

2 2

L I Q U I D  D E S S E R T

m 1 8 +  h o t  c h o c o l a t e
Made with our decadent Mars Bar Sauce & with a shot of
your favourite liqueur

1 6

L i q u e u r  c o f f e e

with a shot of your favourite liqueur and cream

1 6

w a r m  s t i c k y  d a t e  p u d d i n g  
with butterscotch sauce and vanilla ice-cream

1 8

A f f o g a t o  ( G F )
Vanilla ice-cream with a shot of espresso

Add a shot of your favourite liqueur

1 0

+  8

V A n i l l a  I c e - c r e a m  ( G F O )
with warm Mars Bar sauce

1 5

D E S S E R T

C R E M E  B R U L E E  ( G F ) 1 5


