
Starters

Kids Menu

M A C  A N D  C H E E S E
macaroni with cheesy creamy sauce.

B A N G A S  A N D  M A S H
sausage, mash and mushroom sauce.

1 6

1 4

S T E A K      1 5 0 G
with chips  or salad.

C R U M B E D  C H I C K E N
with chips.

1 8

1 4

O Y S T E R S

Butchers way
baked with garlic butter, wagyu
strips .

B E E F  C A R P A C C I O
thinly sliced fine beef fillet topped with pine nuts,
herbs, parmesan, balsamic reduction.

T R I O  O F  S A U S A G E   
please ask for options .

2 2

1 5

S P I C Y  S A L M O N  T A R T A R E
crispy rice, topicao and wasabi sauce.

S E A F O O D  S A G A N A K I

seafood mix with rich napoli sauce,
grilled gruyere and toast.

2 2

2 0

C R I S P Y  C A L A M A R I
 lemon-pepper, tomato jam, tartare.

S O U T H E R N  C H I C K E N  R I B S
dusted with spiced flour, chilli mayo.

1 4

1 6

S C A L L O P S  
seared and served with spiced corn puree,
herbs and micro salad.

R I C E  P A P E R  R O L L S
fresh crunchy vegetables wrapped, miso sauce.
Add king prawns or wagyu strips     -  $8

G A R L I C  P R A W N  S K E W E R S
 marinated king prawns with chimichuri.

G A R L I C  C I A B A T T A
turkish loaf baked with garlic butter and herbs.

G A R L I C  &  C H E E S E  B R E A D
garlic ,herbs and Caboolture mozzarella.

G R I L L E D  F I S H
topped with parmesan. 

1 5 S P A G H E T T I  N A P O L I
rice and vegetables.

Kilpatrick

P R I M E  S P I C E D  F R I E S
well seasoned with house made sauces.

E N T R E E  F A V O U R I T E S  
calamari, prawn skewers, sausages and
lamb ribs.

1 2

3 9

D U O  O F  D I P S 1 5
please ask for options .

Rockefellar                          2 5 / 4 8

3 2 / 6 2

3 5 / 6 8

L A M B  S P A R E  R I B S
sticky cumin glazed  ribs  with pepper sauce.

1 8

G L U T E N  F R E E V E G A N
 

 natural,Topicao and  Mignonette

baked, with Bacon and Kilpatrick sauce.

1 6

1 2

1 6

9

1 2

1 1



SAUCES
 

Butchers Steak Collection

W A G Y U  R U M P     

MB 8+  Rangers Valley, NSW

5 2

R I B  E Y E             
MB 3+ Black Angus, SA

E Y E  F I L L E T         

MB 3+ O'connors, VIC

4 8

6 5

P O R T E R H O U S E          

MB 2+  Great Southern ,SA

S C O T C H  F I L L E T    
MB 2+ Black Angus, VIC

4 5 4 6

RED WINE JUS | MUSHROOM CREAM | BOURBON PEPPER | CHIMMICHURI | SHRIMP&CHILLI  -    3

COWBOY BUTTER | WASABI MAYO | BLUE CHEESE BUTTER | TRUFFLE MAYO -     4

All steaks are served with a choice of chips, salad or mash complementary.

P L E A S E  C H E C K  O U R  C A B I N E T  F O R  M O R E  G O U R M E T  A N D  P R E M I U M  S T E A K  O P T I O N S

SIDES

15

13

10

MAC & CHEESE

 MUSHROOM TRUFFLE & THYME

SWEET POTATO WEDGES

ROAST VEG MIX

SEASONAL GREENS 11
CREAMY  MASH

ROASTED CHAT POTATO

9

ONION RINGS
8

GREEK OR CEASER SALAD 10

10

1 4 5W A G Y U  S C O T C H
MB 8-9+ Rangers Valley, NSW

600G

aged series

W H I S K E Y  A G E D  S T R I P L O I N  
28 days aged by Global Meats (VIC)

1 2 0

D R Y  A G E D  R I B  E Y E   1 2 8T O M A H A W K        

MB 3+ O'connors, VIC
1 3 81.3 KG

BUTTERED CORN 9

RICE 5

CHIPS 10

GLAZED BRUSSEL SPROUT
AND CARROTS 15

300G

220 G

400G

300 G

250G

500G

500G

15

28 days aged by Global Meats (VIC)



B E E F  R I B S
Slow cooked and coated with spiced smoky BBQ
sauce and roasted vegetables.

4 0

R E D  S E A F O O D  M I X
Assorted seafood on rich Malayasian spiced coconut
and peanut cream with rice.

4 2

3 6S E A F O O D  P A S T A  |  R I S S O T O
Choice of creamy or Napoli  sauce base.

 M U S H R O O M  R I S S O T O
Creamy mushroom and pea risotto.

2 8

MAINS
Meals can be adjusted to your needs, please ask our friendly staff for options.

Q U A I L  S C H N I T Z E L
Parmesan and herb crusted mighty quail schnitzel, sweet potato
wedges and salad.

4 0

A T L A N T I C  S A L M O N
Grilled salmon with asian cabbage and herb miso salad .

P O R K B E L L Y
Corn and cucumber salsa, roasted pumpkin and cashew cream.

3 6

3 9

B A R R A M U N U D I
Pumpkin, mussels and pea risotto, topped with micro herb salad.

3 6M U S S E L S
Cooked in chilli, tomato and wine sauce, charred sourdough.

3 6

L A M B  R U M P
250g, sweet potato mash, dutch carrots, wilted spinach, lamb
madeira  sauce.

4 2

K A N G A R O O  L O I N                                             
250 g, mediterranean salad and roasted red pepper sauce.

C H A R R E D  S P A T C H C O C K  W H O L E 3 8
Roasted carrots, brussel sprouts, chickpeas and olives, topped with
sweet & smoky raita.

B U S H M A N  S H A N K S
Braised saucy shanks, creamy potato mash and grilled asparagus.

4 0

3 4

G L U T E N  F R E E



DESERT

1 7NEW YORK CHEESE CAKE

T I R A M I S U 1 6 CHOCLATE AND BERRY FUDGE 

L E M O N  M E R I N G U E
1 7

1 6

SHARE-PLATES

P R I M E  B O A R D  F 0 R  2 / 3
500 wagyu scotch, whole

spatchcock, lamb ribs, kangaroo loin,
pork belly, prawns, sausage, roast

vegetables, bread, salad and any 3
sauces.

3 0 0

B U T C H E R S  P L A T E  F O R  2

300 gm scotch, king prawns,
beef ribs, lamb rump, chicken
ribs, mash, salad and any 2

sauces.

Meals can be adjusted to your needs, please ask our friendly staff for options.

M I X  P L A T T E R  F O R  1
250 gm Wagyu Rump, 
 Sausage, Lamb Ribs,

Calamari,  fried eggs, chips,
salad and sauces. 

7 0   

 1 7 0

G L U T E N  F R E E V E G A N
 


