
 
 

 
 

$210 Sharing Menu 
 

STARTERS 
Sourdough Bread  

homemade beef butter  
 

Black Angus Meatballs    
over sugo with grana padano & green oil 

 

Eastside Angus Bruschetta 
beef tartare on melted cheese sandwich  

 

Cured Wagyu Bresaola  
fried capers & shaved parmesan  

 

Angus Bone Marrow 
pickled onions & gremolada 

 
 

MAINS 
 Wagyu Tomahawk MBS 7+ 

 mayura station, chocolate-grain fed | 300gr pp  
 

Wagyu Brisket MBS 9+ 
72h Slow Cooked 

 mayura station, chocolate-grain fed | 100gr pp  
 

Wagyu Sirloin MBS 12+ 
Kagoshima A5, grain fed | 50gr pp  

 
red wine sauce / truffle mayo 

 
Steak Fries 

Mash Potato 
Brussels Sprouts  

ajo blanco, parmesan & balsamic 
 

 
DESSERT 
Fire & Ice 

signature dessert presentation  
 


