
Serving our own dry-aged Colly Creek Angus Beef

All the beef we use is pasture fed and grain finished and comes directly from 
Colly Creek Pastoral Company at Willow Tree

* Gluten Free   (V) Vegetarian

Mains
BEEF SAUSAGES 22.9
100% Colly Creek Grain Fed beef sausages with 
onion gravy, Graze creamy mash and peas

ROAST BEEF 24.9
with roast vegetables, greens and gravy 

BEER BATTERED FLATHEAD 27.9
served with chips, salad & aioli

KING PRAWN SPAGHETTI 36.9
Queensland king prawns, brandy & confit garlic 
compote, tossed in white wine, chive 
& cream reduction

CURRY OF THE DAY 22.9
with Jasmine rice

COLLY CREEK BBQ BEEF RIB 32.9
House made BBQ sauce glaze,
12 hour slow cooked, served with creamy mash

STEAK SANDWICH 24.9
Colly Creek Grain Fed Rib Eye steak 
on sourdough with chutney, fried onions, tomato, 
lettuce & aioli, served with steak fries

BEEF BURGER 22.9
250g Colly Creek Grain Fed beef patty, 
special sauce, pickles, tomato, lettuce, cheese, 
fried onions with horseradish mayo, served with 
steak fries

TAKE AWAY KITCHEN MENU

From the Char Grill
Colly Creek Black Angus Beef *
Pasture Fed | Grain Finished | Dry Aged

NEW YORK STRIPLOIN 300g 38.9
RUMP STEAK 400g 38.9
SCOTCH FILLET 370g 48.9
T-BONE 650g 52.9

All steaks are served with your choice of either a jacket 
potato topped with sour cream & chives, creamy mash 
potato or steakhouse chips

Steak Extras
BEEF JUS * 4.5
CAFÉ DE PARIS COMPOUND BUTTER 2.5
PEPPER SAUCE 2.5
CREAMY MUSHROOM SAUCE 2.5
GRAVY 2.5

Sides
GRAZE CHOPPED SALAD * (V) 12.9
Red cabbage, apple & fennel salad 
with caramelised walnut dressing

GRAZE CREAMY MASH POTATO * (V) 8.9

STEAKHOUSE CHIPS 8.9

MIXED ROAST VEGETABLES 12.9

SAUTEED GREEN BEANS * (V) 10.9
toasted almonds & confit garlic

Dessert
STICKY DATE PUDDING 12.9
with butterscotch sauce & cream
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