10 START

M&G CHARCUTERIE BOARD

marinated olives, grissini, pickles, grilled bread, dijonaise

SERVES 2 $26 OR 4 $39

jamon de serrano reserva (spain), lp’s saucisson sec(nsw), quattro stelle
beef bresaola (nsw), capocollo calabrese chilli (nsw), soppressa (nsw),

SOURDOUGH ARTISAN BREADS 4 pieces $9
house smoked butter, rosemary garlic oil, local olives (v)

M&G BAKED GARLIC BREAD $12
nduja spread, mozzarella cheese

OYSTERS NATURAL 1/2 DOZEN $33
champagne mignonette (gf, df)

OYSTERS KILPATRICK 1/2 DOZEN $39
serrano jamon, classic kilpatrick sauce (gf, df)

WAGYU BEEF CHEEK CROQUETTES s pieces $19
roast garlic aioli

TRUFFLE & PARMESAN ARANCINI 4 pieces $17
aioli (v)

BEEF TARTARE $26
bone marrow, dijon mustard, egg yolk, croutons (nf)

DUCK LIVER PATE $24
baguette croutons, marsala cherries, pistachio nuts

SPLIT SPENCER GULF KING PRAWNS $22
dashi butter, lemon

CRISPY BABY CALAMARI $22
squid ink aioli (gf, df)

SPICED LAMB RIBS $29
baharat spice, pumpkin cream, pomegranate (gf)

CHARGRILLED FREMANTLE OCTOPUS $23
almond purée, pickled currant salsa, charred capsicum

BURRATA $24
fennel, hazelnuts, warm honey (v, gf)

1KG T-BONE FIORENTINA $108
fries, rocket & parmesan salad, red wine jus (gf)

STEAK TASTING BOARD $129
grilled scotch fillet, tenderloin, sirloin, bone marrow,

fries, leaf salad, red wine jus (gf)

SLOW ROAST LAMB SHOULDER $110

whole lamb shoulder, fries, rocket & parmesan salad, chimichurri (gf)

"

MARBLE
% GRAIN

MORT ST BRADDON

Where possible M&G use locally sourced produce including
beef, venison and lamb grown within the region.

THE GRILL

Served with tatsoi, lemon wedge and red wine jus

RIB EYE BONE IN 4006
grain fed Grasslands (gf)

BEEF TENDERLOIN 2006

pasture fed Riverina (gf)

SCOTCH FILLET 3006

pasture fed Riverina (gf)

SIRLOIN 2506
pasture fed VIC Gippsland MBS 3+ (gf)

LAMB CUTLETS 2606
(gf)

SAUCE IT TO THE NEXT LEVEL

king prawn garlic sauce (gf, nf) $12
roast bone marrow (gf, nf) $8
truffle salsa & garlic butter (gf) $8
mushroom porcini cream (gf) $5
classic béarnaise (gf, v) $5

blue cheese cream sauce (gf) $5
green peppercorn & brandy (gf) $5
chimichurri (gf, df, v) $5

$64

$55

$52

$47

$46

MERT TEMPERATURES

BLUE Sealed, very red in the centre. Room temperature

RARE Red in the centre. Lukewarm temperature
MEDIUM-RARE Pinkish-red in the centre. Warm temperature
MEDIUM Pink in the centre. Hot temperature

MEDIUM-WELL Very little pink in the centre. Hot temperature

WELL-DONE No pink, brown in the centre. Hot temperature

6F gluten free NF nut free

V' vegetarian DF dairy free

MAIN

MURRAY COD $45
sprouting cauliflower, asparagus, artichokes, hazelnuts (gf)

LOCAL LAMB (ACT) $44
asparagus, potatoes, broad beans, thyme (gf)

RISOTTO $38
jerusalem artichoke, porcini mushrooms, buffalo mozzarella (v, gf, nf)
SLOW BRAISED BEEF CHEEKS $42
cauliflower purée, porcini mushrooms, chestnuts, jus (gf)

BERKSHIRE PORK RIBS $42
smokey bbq glaze, house slaw, fries

SEAFOOD FETTUCINE $48
calamari, scallops, prawns, truffle butter (nf)

ROAST SMOKED DUCK BREAST $49
caramelised witlof, hazelnuts, pear purée (gf, df)

ROAST SPATCHCOCK $48

pepperonata, chimichurri, almonds, green olives (gf, df)

SIDES

PARIS MASH (v, gf, nf) $11
RUSTIC FRIES (df, gf, nf) S11
ROAST KIPFLER POTATOES (v, gf, nf) $13

rosemary, garlic

MIXED LEAF, CHIVES, MINT, RED WINE VINAIGRETTE (v, gf, of, df) $13

ROAST SWEET CORN (gf, nf) $15
smoked butter, bacon salt

4 CHEESE MAC & CHEESE $18
garlic cream, parmesan pangrattato

SAUTEED SEASONAL GREENS (v, gf) $16
garlic, chilli, sesame oil

ROCKET, FENNEL, GREEN APPLE (v, df, f, nf) $16
honey vanilla vinaigrette

ROAST BROCCOLI (gf, nf) $18

garlic parmesan cream, crispy pork belly

15% surcharge applies on public holidays
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