Warm Focaccia (V) 1
Extra virgin olive oll, balsamic, dukkha

Warm Mixed Olives (V) 15
Blackened Rib Eye & Chorizo Spring Rolls (3) 21
Chipotle aioli, char grilled sweet corn salsa

Chilli Garlic Prawns* 24

Sautéed with garlic & parsley butter, white wine, cherry tomatoes, wood
fired flatbread, lemon

Burrata Over Peperonata (V) 21
Mozzarella and cream cheese, basil, dried olive, grilled flatbread

Seared Beef Tataki (GF) 24
Ponzu onions, garlic chips, micro herbs, fried leek

Sesame Crusted Tuna (GF) 23
Green papaya salad, coriander, chilli, lime & sesame dressing

Salted Five Spiced Squid (GF) 23
Flash fried, aioli, lermon

Opyster, Rib Eye & Chorizo Wontons (3) 23

Chunky spiced avocado salsa

(12 years & under)

All kids” meals come with a kid’s fun pack and ice cream
with choice of topping

Plant Based Burger & shoestring fries (V) 18
Crumbed Chicken & shoestring fries 18
Cheeseburger & shoestring fries 18
Pork Ribs & shoestring fries 24
Steak (150g slow cooked) & shoestring fries 23

All steaks are seasoned using our special blend of herbs
and spices, cooked on a wood fired grill to enhance
flavour. Each dish comes garnished with baby carrot,
eshallot, vine tomato & red wine jus. To complete your
meal, please select from our sides below.

200g Rangers Valley Tenderloin 43
250g Wagyu Rostbiff Rump 43
300g Black Onyx Sirloin 47
300g Black Angus Scotch Fillet 47
400g Aged Rangers Sirloin On the bone 71
500g Aged Rangers Valley T-Bone 76
500g Black Onyx Rib Steak Ribeye On the bone 76

Blackened Slow Cooked Scotch Fillet - 300g/600g 40/60
Basted with special herbs and blackened smoke marinades before 18
hours of slow roasting to medium, this scotch fillet is hand cut and grilled
to order. Due to it's popularity, this steak may not be available when you
order.

The Rattle Steak — The Steak With Bite 4
3009 blackened scotch fillet coated in our own blend of spices, chilli

& breadcrumbs, fried till golden. Served a tender ‘medium well’ with
chipotle hollandaise

Plant-Based Steak (VG) 38
A house made plant-based steak, Jack Daniels BBQ sauce

Etty Bay Barramundi (GF) 43
White beans, clams, pancetta, tomato

Woodfired %2 Chicken (GF) 37
Warm potato, green bean, shallot salad

Beef Short Rib 39
Mac & cheese, red wine jus

Confit Duck Legs (GF) 39
Carrot puree, pickled mushrooms, orange jus

Market Fish & Chips (GF) 39
Soda battered fresh fish fillets, chips, babygem salad, tartare sauce

BBQ Pork Ribs 46

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

Chophouse Burger 30
Double beef pattie, maple bacon, American cheese, red onion,

tomato, lettuce, herb aioli, tomato relish, American mustard, fries,

onion rings

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 ingrediients. All dishes may contain traces of nuts.

PB Chop Burger (VG) 27
Plant based burger patty, lettuce, tomato, red onion, cheese, tomato
relish, aioli, warm potato bun, fries

Lamb Shoulder (For 2 to share) (GF) 92
Rosemary garlic potato, green beans, roast carrots, salsa verde, jus
Chophouse Board (For 2 to share) 132

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

We recommend a minimum of 2 sides per couple

Roast Kipfler Potatoes Franks hot sauce aioli 10
Fries Chophouse seasoning salt, aioli 10
Green Beans (GF) toasted almonds 10
Corn Ribs (V) chipotle lime butter, parmesan 16
Baby Gem Salad 12
baby gem lettuce, crumbled feta, herbs, hulk green dressing

Mixed Leaf Salad (GF) balsamic vinaigrette 8
Heirloom Tomato Salad (GF) heirloom tomato, shaved 12

beetroot, cucumber, red onion salad

Sauces 4

Chophouse’s Jack Daniels BBQ sauce, pepper sauce,
mushroom sauce, chipotle hollandaise, homemade smoky
BBQ sauce

Condiments (Complimentary)

Dijon mustard, English mustard, seeded mustard, H.P 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

Book your next reservation online
www.chophousegrill.com.au

1 Sirloin 4 Shank 7 Flank 10 Rib 13 Shank
2. Rump 5 Tenderloin 8 ShortLoin 11 ShortRib ° 14 Plate
3 Round 6 Bottom Sirloin 9 Top Loin 12 Chuck 15 Brisket
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