


Sourdough Cob (V) 10
With whipped black garlic butter

Warm Mixed Olives (V/GF) 14
Blackened Rib Eye & Chorizo Spring Rolls (3) 20
Chipotle aioli & char grilled sweet corn salsa

Pork Belly Bao Buns (3) 22

Pickled cucumber, coriander, peanut & sriracha mayonnaise

Chilli, Garlic Prawns* 23
Sautéed with parsley butter, white wine, cherry tomatoes, wood fired flatbread & lemon

Caramelised Onion, Potato & Gorgonzola Tart (V) 21
Rocket & apple salad, aged balsamic

Panko Fried Squid 22
Chilli jam, aioli, shallot, cucumber, lime

Seared Tuna (GF) 23
Beetroot relish, pickled celery, almond skordalia, lemon dressing

Herb Crusted Beef Carpaccio (GF) 24

Rocket, parmesan, fried capers, shallot, lemon

Y2 Woodfired Chicken (GF) 36
Grilled polenta, smokey capsicum relish, rocket & parmesan salad

BBQ Pork Ribs 44
Succulent pork ribs, with our homemade Jack Daniels BBQ sauce, fries, apple & chipotle coleslaw

Sticky B.B.Q Beef Short Rib (GF) 38

Potato corn hash, cos wedge salad, buttermilk dressing

Chophouse Burger 29
Double beef pattie, maple bacon, American cheese, red onion, tomato, lettuce, herb aiol, tomato relish,
American mustard, fries & crisp onion rings

P B Chop Burger (V) 26
Plant based burger patty, cos lettuce, tomato, red onion, cheese, tomato relish, aioli, in a warm potato bun
served with fries

Etty Bay Barramundi 42
Grilled Etty Bay barramundl, nicoise salad, lemon, dill mayonnaise

Market Fish & Chips (see specials board for daily changing fish) 38
Soda battered fresh fish fillets, chips, baby gem salad, dill mayonnaise

Lamb Shoulder (For 2 to share) (GF) 90
Rosemary garlic potato, green beans, roast carrots, salsa verde & jus

Chophouse Board (For 2 to share) 130

Smoked beef ribs, BBQ pork ribs, woodfired chicken, blackened slow cooked scotch fillet, apple & chipotle
slaw, onion rings, seasoned chips, BBQ Jack Daniels sauce

Food Allergy Statement: While Chophouse Grill will endeavour to accommodate requests for special meals for customers who have food allergies or
intolerances, we cannot guarantee completely allergy-free meals. This is due to the potential of trace allergens in the working environment and supplied
ingredients. All dishes may contain traces of nuts.

Chophouse Menu



Our steaks are seasoned using our special blend of herbs and
spices and cooked on a wood fired grill to enhance flavour

All steaks come garnished with baby carrot, eshallot, vine tomato & red wine jus
250g Wagyu Rost Biff Rump

300g Black Onyx Sirloin

300g Black Angus Scotch Fillet

200g Rangers Valley Tenderloin

500g Aged Rangers Valley T-Bone

200g Pure Black Flat Iron — 180 days barley-fed

500g Black Onyx Rib Eye — on the bone
400g Aged Rangers Valley Sirloin — on the bone

Blackened Slow Cooked Scotch Fillet - 300g / 600g

We baste the whole scotch fillet roll with special herbs and blackened smoke marinades prior to 18 hours of

42
46
46
42
75
40

75
70

39/59

slow roasting. Your steak will be hand cut from the whole roasted scotch fillet and grilled to order. Because
of the slow roasting process this steak comes medium and also due to its popularity this steak may not

be available when you order.

The Rattle Steak — The Steak With Bite

300g blackened scotch fillet coated in our own blend of spices, chilli & breadcrumbs, fried till golden.

Served a tender ‘medium well’ with chipotle hollandaise

Homemade Plant-Based Steak (VG)
Served with Jack Daniels BBQ

Roast Kipfler Potatoes with Franks hot sauce aioli
Fries with Chophouse seasoning salt & aioli

Roast Baby Vegetables

Green Beans with toasted almonds

Corn Ribs (VG/GF) with chipotle lime butter & parmesan

Baby Gem Salad with baby gem lettuce, crumbled feta, herbs, hulk dressing

Mixed Leaf Salad with balsamic vinaigrette

Heirloom Tomato & Bocconcini Salad
Heirloom tomatoes, bocconcini, basil, balsamic vinaigrette

Sauces

Homemade Jack Daniels BBQ sauce, pepper sauce, mushroom sauce, chipotle hollandaise,

homemade smoky BBQ sauce

Condiments

Dijon mustard, English mustard, seeded mustard,
HP sauce, tomato ketchup, worcestershire sauce,
tabasco, horseradish cream

(V) Vegetarian - (VG) Vegan - (GF) Gluten Free — (DF)
Dairy Free — (MP) Market Price *Can be made Gluten Free

1 Sirloin 4 - Shank

December 2023 2 Rump 5 Tenderloin
3 Round 6 Bottom Sirloin

7 Flank
8 Short Loin
9 Top Loin

10 Rib

40

37

10
10
10
10
12
10
10
10

11 Short Rib

12 Chuck

13 Shank
14 Plate
15 Brisket



Beer

Coopers Pale Ale
Crown Lager

James Squire Pale Ale
Hahn Ultra Crisp (GF)
Hahn Super Dry 3.5%
James Boag’s Premium
James Boag’s Premium Light
Little Creatures Pale Ale
Tooheys Old

Tooheys Extra Dry
XXXX Gold

Victoria Bitter

5 Seeds Cider

White Rabbit Dark Ale

Stone & Wood Pacific Ale
Hahn Super Dry
Tooheys New

Voodoo Ranger Hazy IPA

Corona Mexico
Peroni Nastro Azzuro ltaly
Asahi Japan

Chophouse Beverages



Non-Alcoholic

Fruit Cup
Freshly pressed pineapple juice, cranberry juice, passionfruit syrup & lemon juice

Watermelon Smash
Freshly pressed watermelon juice, Marie Dolin almond syrup, fresh lime juice & mint
Wonderfully refreshing mocktail

Heineken 0.0 Beer

Nort Ale
Plant-based & non alcoholic, 100% craft beer

Ara Estate Zero Sauvignon Blanc

12

12

6
7.5

39

Layers of passionfruit and pineapple fill the palate, creating a delicious balance between fruit and sweetness,

juicy texture, and a crisp, dry finish

Coca Cola

Diet Coke

Coca Cola No Sugar
Sprite

Fanta

Lift

Mineral Water
Ginger Beer

Dry Ginger Ale

Tonic Water
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Wine

BY THE GLASS

150ML 250ML

Hancock & Hancock Grenache Rosé McLaren Vale, SA 15 19.50
Grenache rosé gives off scents of grenache fruits, boiled lollies and candied sweets from its attractive bouquet.
These fragrances give way to an intense and textured palate filled with juicy flavours of pomegranate and sour
cherry. A hint of sugar is added to balance the acid tartness

McLeish Estate Semillon Hunter Valley, NSW 15 19.50
Generosity of fresh lemon, lime and passionfruit flavour articulate this classic Hunter semillon

Pikes Luccio Pinot Grigio Clare Valley, SA 15 19.50
Light and fresh on the palate, displaying crisp flavours of apple skin and melon. Finishing pleasingly dry with just
a subtle hint of minerality

Wicks Sauvignon Blanc Adelaide Hills, SA 15 19.50
Loads of crunchy acidity with grassy notes and lovely balanced tropical fruit to complete the package

Bimbadgen Hunter Chardonnay Hunter Valley, NSW 15 19.50
Golden straw, white peach, melon aromas with a hint of new oak. Delicate flavours of melon & lime,
balanced by subtle oak and a long finish

150ML 250ML

Philip Shaw The Wire Walker Pinot Noir Orange, NSW 15 19.5
Garnet red in colour with a plush palate and great depth of fruit and savoury spice. It exudes fragrant berry
fruits on the nose and highlights sumptuous fruit framed by elegant supple tannins

Argento Reserva Malbec Mendoza, Arg 15 22.50
Deep purple, with powerful aromas of red berries and floral notes. Flavours of plum and sweet blackberry.
Finishes with ripe, balanced tannins

Gemtree Cinnabar Grenache Shiraz Mataro McLaren Vale, SA 15 19.50
Spiced red berries, mulberry and vanilla oak. Soft and generous. Bright and lively, elegantly structured

McLeish Estate Cabernet Sauvignon Hunter Valley, NSW 15 19.50
Concentrated fragrance with blueberry, blackcurrant and a subtle savoury cocoa nuance compliment the

dark fruit. The palate is a luscious mix of black forest fruits, leading to a fine grained tannin that runs the length
of the palate

Hentley Farm Villain & Vixen Shiraz Barossa Valley, SA 15 19.50
Intense and vibrant flavour profile. Think plums, cherries, toffee apple and vanilla bean. Soft even tannins, bright
acidity & outstanding purity of fruit and balance

Chophouse Beverages



Premium Wine

BY THE GLASS

Coravin Wine Preservation System

Our innovative technology allows us to extract wine from the bottle without needing to open it.
The wine is served in pristine condition by using a medical grade needle and a tiny capsule of Argon gas.

All of our wines are stored at excellent cellaring temperatures.

150ML

Giesen Clayvin The Fuder Chardonnay 2017 Marlborough, NZ 32
The highly revered Clayvin vineyard, from which this comes, does not fail to live up to its reputation, yielding

a profoundly intense and complex wine redolent of ripe peaches, acacia honey, cashews and crushed chalk
with marzipan and brioche nuances. Medium-bodieq, it fills the mouth with savoury and mineral flavours with a
satiny texture and lively acid backbone, finishing with lingering honey-nut notes. 96Pts

Tyrrell’s Vat 47 Chardonnay 2021 Hunter Valley, NSW 41
Bright, light to mid-yellow colour with a rich, buttery, toasty bouquet, with smoky oak and roasted hazelnuts
galore. The wine is full-bodied and rich, generous, almost opulent. A bigger style of Vat 47 than the recent
trend, but it avoids fatness or tropical characters. A real mouthful of classic chardonnay. 96Pts

Tyrrell’s Vat 1 Semillon 2017 Hunter Valley, NSW 43
All of the fruit was handpicked and carefully sorted in the vineyard. After a relatively cool fermentation in
stainless steel tanks, the wine spent a minimal time on yeast lees before being bottled early to maintain its
freshness. No oak fermentation or maturation. With lifted lime citrus aromas the palate is seamless, showing
the typical powerful fruit core which is balanced by the wine’s texture and soft acid profile. This wine shows a
length of flavour only produced from great vineyards. 93Pts

Giesen Organic Pinot Noir 2019 Marlborough, NZ 29
The fruits used to craft Single Vineyard Selection Clayvin Pinot Noir were handpicked, cold soaked on skins,
and fermented to retain intense phenolics and savoury notes. After being aged in French oak barrels for 13
months, the resulting wine displays a purple red colour with light magenta hues. The luxurious bouquet exudes
lively aromas of blackberry, blueberry and aniseed, with hints of cedar and warm earth evident in the backadrop.
This delightful Pinot Noir is lush and dense on the palate, filled with rich flavours of black fruits, liquorice,
bramble and earth. Coupling with ripe and supple tannins, the palate culminates in a firm and long finish. 92Pts

Giesen Clayvin Syrah 2021 Marlborough, NZ 34
From world renowned Clayvin vineyard in the Southern Valleys, a certified organic Syrah that is full of texture
and concentration. On the nose the single vineyard Clayvin Syrah has beautiful, bright, aromatic fruit aromas of
blueberry & plum which meld with violet, cinnamon and nutmeg unlined with an aniseed influence. Its powerful
palate is full of texture and concentration with a lingering savoury finish. 97Pts

Tyrrell’s Vat 9 Shiraz 2021 Hunter Valley, NSW 57
Handpicked and sorted in the vineyard in the second week of February, the blocks were all kept separate and
fermented in the open top vats. The individual wines were then matured in mostly newer French oak casks

until the Vat 9 blend was assembled in November 2021. The blend was then matured for a further five months
before bottling. Vibrant purple in colour, a regal nose showing lifted spice, dark fruits and subtle hint of oak. The
palate is medium-bodied showing great intensity and the velvety texture that is seen in the best wines from this
vintage. The palate structure is effortless with no rough edges showing wonderful balance of fruit, acid, oak and
tannin. 94Pts
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Red Wines

BY THE BOTTLE

Giesen Organic Pinot Noir 2019

Philip Shaw The Wire Walker Pinot Noir
Abbotts et Delaunay Pinot Noir
McLeish Estate Merlot

Quilty & Gransden Merlot

Tyrrell’s Sacred Sites Johnno’s Shiraz 2021
Argento Reserva Malbec

Bremerton Estate Malbec

Gemtree Cinnabar Grenache Shiraz Mataro
McLeish Estate Reserve Shiraz

Larry Cherubino Laissez Faire V Syrah

Cherubino Ad Hoc Avant Gardening
Cabernet Malbec

Tyrrell’s Rufus Stone Heathcote Shiraz
The Lane Block 5 Shiraz

Tyrrell’s Vat 9 Shiraz 2021

Penfolds St Henri Shiraz

Tyrrell’s Vat 8 Shiraz Cabernet

Gemtree Obsidian Shiraz

Penfolds Bin 389 Cabernet Shiraz

Giesen Clayvin Syrah

Robert Oatley Finisterre Cabernet Sauvignon
The Yard Riversdale Shiraz

Rymill The Companions Cabernet Franc
McLeish Estate Cabernet Sauvignon
Boydell’s Hilltops Shiraz

Hentley Farm Villain & Vixen Shiraz
Hancock & Hancock Cabernet Sauvignon
Pikes Stone Cutters Shiraz

Marlborough, NZ
Orange, NSW
Languedoc, France
Hunter Valley, NSW
Orange, NSW

Hunter Valley, NSW
Mendoza, Arg

Langhorne Creek, SA

McLaren Vale, SA
Hunter Valley, NSW
Great Southern, WA

Frankland River, WA
Heathcote, VIC
Adelaide Hills, SA

Hunter Valley, NSW
Barossa Valley, SA
Hunter Valley, NSW
McLaren Vale, SA
Barossa Valley, SA
Marlborough, NZ
Margaret River, WA
Franklin River, WA
Coonawarra, SA
Hunter Valley, NSW
Hilltops, NSW
Barossa Valley, SA
McLaren Vale, SA
Clare Valley, SA

79
60
56
55
45

339
74
65
63
55
55

54
51
48

243
227
206
156
130
120
91
82
71
55
55
53
52
50
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White Wine

BY THE BOTTLE

Pikes The Merle Reserve Riesling
Pikes Riesling

Hancock & Hancock Grenache Rosé
Peter Lehmann H&V Riesling

Wicks Sauvignon Blanc

Fiore White Moscato

Castelli Estate The Sum Riesling
Fiore White Moscato 200ml

Tyrrell’s Vat 1 Semillon

Tyrrell’s Belford Semillon 2017
Taltarni Fumé Blanc

Bimbadgen Growers Semillon
McLeish Estate Semillon

Tyrrell’s Special Release Fiano
Pikes Luccio Pinot Grigio

Smith & Hooper Pinot Grigio
Tyrrell’s Special Release Verdelho

Tyrrell’s Vat 47 Chardonnay 2021

Giesen Clayvin The Fuder Chardonnay 2017
Great Western Chardonnay

Boydell’s Reserved Chardonnay

McLeish Estate Chardonnay

Bimbadgen Hunter Chardonnay

Oakridge Yarra Valley Chardonnay

The Lane A1 Chardonnay

Clare Valley, SA
Clare Valley, SA
McLaren Vale, SA
Eden Valley, SA
Adelaide Hills, SA
Mudgee, NSW
Great Southern, WA
Mudgee, NSW

Hunter Valley, NSW
Hunter Valley, NSW
South East Australia
Hunter Valley, NSW
Hunter Valley, NSW
Hunter Valley, NSW
Clare Valley, SA
Wrattonbully, SA
Hunter Valley, NSW

Hunter Valley, NSW
Marlborough, NZ
Great Western, Victoria
Hunter Valley NSW
Hunter Valley, NSW
Hunter Valley, NSW
Yarra Valley, VIC
Adelaide, SA

145
74
65
62
49
45
42
15

185
105
67
58
55
55
52
50
48

175
120
90
58
55
52
50
48
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Sparkling Wines

BY THE BOTTLE

2013 Arras Blanc de Blanc

NV Benoit Lahaye Brut

NV Moét et Chandon

NV Piper Heidsieck

NV Arras Brut Elite

NV Taltarni Brut Cuvee

NV Wicks Pamela Chardonnay Pinot Noir
NV Henkel 750ml

NV Moét et Chandon 200ml

NV Henkel Piccolo 200ml

Tasmania, Australia
Champagne, France
Champagne, France
Champagne, France
Tasmania, Australia
Yarra Valley, VIC
Adelaide Hills, SA
Wiesbaden, Germany
Champagne, France

Wiesbaden, Germany

168
150
150
110
84
52
45
45
40
16
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Vintage

BY THE BOTTLE

2001 Grange Hermitage Shiraz

1996 Grange Hermitage Shiraz

1996 Penfolds Kalimna Block 42 Cabernet
2004 Grange Hermitage Shiraz

2005 Grange Hermitage Shiraz

2007 Grange Hermitage Shiraz

2012 Penfolds Bin 407 Cabernet Sauvignon

Barossa Valley, SA
Barossa Valley, SA
Barossa Valley, SA
Barossa Valley, SA
Barossa Valley, SA
Barossa Valley, SA
Barossa Valley, SA

800
750
750
750
750
750
185
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McWilliams Morning Light
Botrytis Semillon

McLeish Estate Jessica Botrytis Semillon

Frogmore Creek Iced Riesling

McWilliams Show Reserve
25yr Rare Tawny Port

Penfolds Grandfather
20yr Rare Tawny Port

Galway Piper 12yr Grand Tawny Port

After Dinner Wines

Riverina, NSW
Hunter Valley, NSW
Coal River Valley, TAS

Hunter Valley, NSW

Adelaide Hills, SA
Langhorne Creek, SA

BOTTLE

65
60
52

60ML

30

18
10
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Cocktails

Espresso Martini
666 Butter vodka, Mr Black coffee liqueur, house brewed cold brew coffee and Vedrenne vanilla liqueur

Aperol Spritz
Aperol, prosecco, soda and orange garnish. Beautifully refreshing

Traditional Margarita
Traditional margarita made with Patron tequila, Pierre Ferrand dry curacao triple sec, freshly pressed lime juice.
Served with a sea salt rim

Moscow Mule
This old classic from the 1950’s is made here with the very best and served in a traditional copper mug.
Ketel One vodka, freshly pressed lime juice, ginger beer and finished with a lime mint garnish

Martini*
With your choice of our exceptional range of gins or vodkas served dry with olives or created to your liking
*Martinis from $20, subject to selections

Old-Fashioned
Maker’s Mark bourbon stirred with sugar and bitters, served with an orange twist

French Martini
Ketel One vodka with Massenez raspberry and blackberry liqueurs, shaken with freshly pressed pineapple juice

Pina Colada
An old time favourite at its very best. Made with freshly pressed pineapple juice, Ananas Coco (pineapple &
coconut) liqueur, Malibu and cream

Mojito
Sensational Archie Rose cane white rum is used to make the classic maojito

Whisky Sour
Jameson Irish whiskey in a classic sour with freshly pressed lemon juice

Amaretto Sour
Vedrenne amaretto in a classic sour with freshly pressed lemon juice

3 Gentlemens
Johnny Walker scotch, Jim Beam bourbon, Gentlemen Jack whiskey, over ice topped with coke

Chophouse Beverages



Cocktails

Honeycomb Espresso Martini
Ketel One vodka, Mr Black coffee liqueur, Massenez caramel liqueur, house brewed cold brew coffee

Canary Island
Ketel One vodka, Vedrenne passionfruit liqueur mixed with passionfruit, pineapple and cranberry juices

Passionfruit Caprioska
Kettle One Vodka, Passionfruit Liqueur, Passionfruit syrup, fresh muddled lime with a dash of simple syrup

Sweet Dreams
Ketel One vodka paired with fresh strawberries and liqueur soaked berries, peach syrup and cranberry juice

White Lychee Rose
Massenez white peach, Vedrenne lychee and elderflower liqueurs, and MGC gin

Sour Watermelon
A balanced blend of Ketel One vodka, Vedrenne watermelon liqueur and freshly pressed watermelon juice

Zombie
The perfect combination of four rums; Arcane amber, Plantation pineapple, Goslings and floated Plantation OP,
made with freshly pressed lemon, lime and pineapple juices with passionfruit syrup

Chophouse Beverages



Prohibition

MGC

The Botanist
Generous

Brookie’s ‘Byron Slow’
Four Pillars Rare Dry
Ink Dry Gin

Tanqueray No.10
Hendricks

Bombay Sapphire

Tanqueray

Summum
Belvedere
Grey Goose
666 Butter
Ciroc
Crystal Head
Ketel One

Spirits

Australia
Australia
Scotland
France
Australia
Australia
Australia
England
England
England
England

France
Poland
France
Australia
France
Canada
Holland

16
16
16
14
12
12
12
12
12

15
12
12
12
11
11
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Plantation XO

Mount Gay XO

Arcane Grand Gold

Plantation Pineapple
Plantation White Rum

Arcane Grand Amber

Naud Hidden Loot Spiced Rum
Pusser’s Navy

Bacardi White

Bundaberg

Don Amado Mezcal Rustico
Don Amado Mezcal Reposado
Patrén Silver

Don Julio Blanco

Don Julio Reposado

Don Julio Afejo

Spirits

Barbados
Barbados
Mauritius
Barbados
Barbados
Mauritius
Panama/France
England

Puerto Rico

Australia

Mexico
Mexico
Mexico
Mexico
Mexico

Mexico

18
16
15
15
15
14
12
12

14
14
12
10
10
10
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Michel Couvreur Fleeting Scotch
Michel Couvreur Candid Malt Whisky
Glenfiddich 21yr

Michel Couvreur Blossoming Scotch
Tokinoka Blended Whisky

Johnnie Walker Green 15yr

Johnnie Walker Black 12yr
Glenfiddich 12yr

Chivas Regal 12yr

Johnnie Walker Red

Jameson Single Malt

Willett Pot Still

Widow Jane 10yr Old Cask

Widow Jane American Oak Aged
Gentleman Jack

Applewood Aged

Maker’s Mark

Woodford Reserve Kentucky Straight Rye
Dad’s Hat Pennsylvania Rye

Wild Turkey

Jack Daniel’s

Jim Beam

Spirits

France
France
Scotland
France
Japan
Scotland
Scotland
Scotland
Scotland
Scotland

Ireland

USA
USA
USA
USA
USA
USA
USA
USA
USA
USA
USA

150
100
25
30
15
13
11
10
10

25
15
12
12
12
10
10
10
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Absinthe Bourgeois

Applewood Qkar
Akropolis Ouzo
Baileys

Campari
Chambord
Cointreau
Cointreau Noir
Dom Bénédictine
Drambuie
Frangelico
Galliano White
Galliano Black
Galliano Vanilla
Grand Marnier
Kahlua

Malibu

Midori

Pimm’s

Southern Comfort

Tia Maria

Chéteau Tanunda Brandy

Liqueurs & Aperitifs

France
Australia
Greece
Ireland
Italy
France
France
France
France
Scotland
ltaly

ltaly

ltaly

ltaly
France
Mexico
Barbados
France/Japan
England
USA
Jamaica

Australia
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Liqueurs & Aperitifs

1922 Grosperrin Grande Cognac France 120
1932 Réserve Ancestrale Calvados France 60
Normandin Mercier 32yr Cognac France 35
MMC3 Mot Muté au Cognac France 35
1965 Castureur Armagnac France 35
MMC1 Mot Muté au Cognac France 30
Remi Martin XO Cognac France 25
1984 La Courtoisie Armagnac France 20
Courvoisier VSOP France 15
Grande Absinthe France 15

Chophouse Beverages
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Book your next reservation online

www.chophousegrill.com.au

December 2023



