
ELEGANT STEAK NIGHT
Every Thursday

MSA YP Tenderloin
200g                                                     59
100 Days Grain fed
Serve with Pomme anna & grilled veggies, 
Brandy mushroom jus. 
*Tender and mild flavor

Sangiovese
Bright garnet colour with aromas of cherry,
rose and dried herbs. The mid weight palate
shows ripe berry flavours and acid balanced with
a savoury earthiness and subtle smoky spices.
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Shiraz
This medium bodied Shiraz has fragrant aromas
of plums, spice  and subtle florals. It follows
through on the palate with complex  red berry
flavours, a touch of white pepper and fine tannins.

Tempranillo
Elevated aromas of black cherry, plum and
fragrant herbal spice. Medium bodied palate with
abundant notes of raspberry,  blackberry and
wild herbs framed by light tannins and subtle
oak  providing a long persistent finish.

Nebbiolo
A beautifully balanced wine with juicy red berries
and savoury  undertones. It is medium bodied
with spicy red fruits on the palate  and luscious
tannins round off the finish. Aged for 18 months
in  French oak barrels prior to its release.

Red Wine 150ml Bottle

Herbs Marinated Ranger Valley Rump
250g                                                      39
Grain Fed MB5+
Serve with Truffle mash, roasted vegetable, 
garlic herb butter sauce.
*Rich and Beefy Flavor

Southern Premium Grain Fed Ribeye
400g                                                  60
Serve with Triple cooked potato, 
Prosciutto wrapped asparagus,
Chimichurri sauce
*Tenderness, Flavor and ample marbling.

House Made Rub T-Bone
500g                                                  62
Great Southern Prime 150 days Grain Fed
Served with fried pumpkin gnocchi,   
Grilled broccolini with Peppercorn sauce
*Combined flavor: Rich, Beefy and Tender

KEEPING IT LOCAL FROM BENDOOLEY ESTATE, SOUTHERN HIGHLAND


