
S A U C E S  $ 3
Dan’s red wine veal au jus  |  Chunky mushroom  |  Argentinian chimichurri

Truffle garlic butter  |  Peppercorn cognac  |  Caramelised onions

S I D E S  $ 9S I D E S  $ 1 0
PA N - R OA S T E D  M U S H R O O M S
Garlic, assorted mushrooms,
balsamic and white wine

DA N ’ S  M A C  N  C H E E S E
Macaroni, 3 cheeses, 
Bechamel sauce, topped with 
Paprika

C R E A M E D  S P I N A C H
Topped with fried runny egg 

PA N - R OA S T E D  A S PA R A G U S
Asparagus, shallots, garlic, 
white wine

S H O E S T R I N G  T R U F F L E  F R I E S
Potatoes, Parmesan, truffle oil

FA M O U S  H O N E Y  BA L S A M I C  
TO M ATO E S
Honey, tomatoes, balsamic, 
herbs

DA N ’ S  C H R I S T M A S  PA S TA
Pasta, garlic, chicken sausage, 
Parmesan, cheddar

G A R L I C  M A S H
Garlic, potatoes, sour cream,
milk, herbs

R OA S T E D  BA B Y  P OTATO E S
Baby potatoes, garlic, onion, 
butter, spring onion

S I D E S  $ 8
F R E S H  G A R D E N  S A L A D
Served with sesame soy dressing

A S I A N  S L AW
Lime juice, sesame soy dressing, 
carrot, red and white cabbage, 
coriander

B U T T E R E D  V E G
Carrot, broccoli, zucchini,
a hint of Korean spices

C O R N  O N  T H E  C O B
Tender corn, butter, Korean and 
Mexican spices, lime juice, Parmesan

A S S O RT E D  K I M C H I
Serving of radish and our 
well-loved House kimchi

C O N D I M E N T S
Seasoned salt  |  Garlic confit  |  Special mustard  |  Creamy horseradish  |  Wasabi  |  A1 steak sauce

R I B E Y E
Flavourful, juicy and beefy with 
delicious fat surrounding the 
ribcap. Our most popular steak

$39

S T R I P L O I N
Bursting with bold beefy notes, 
the small strip of fat adds 
roundness and robust flavour    

$32

T E N D E R L O I N
Amazingly tender, lean, 
succulent and elegant

$42

A N G U S  G R A S S - F E D  S T E A K S  ( 2 8 0 G - 3 0 0 G )
A l l  s t e a k s  a r e  s o u s  v i d e ,  s e a re d  a n d  c o m e  w i t h  c o n d i m e n t s  a n d  1  s i d e  o f  y o u r  c h o i c e

OTHERS
M I S O  S A L M O N  
Prepared medium, 
super flaky, soft and 
flavourful, brushed 
with house miso and 
torched for flavour   

$24

BONE-IN  PORK RIB  
CHOP (350G)
Sous vide tender soft.
Seared with butter and 
herbs. Succulent and 
amazing

$28

KO R E A N  J E R K  
C H I C K E N  T H I G H  
Done perfect by sous 
vide and grilled. Our 
Korean take on the 
famous jerk chicken

$17

L A M B  C U T L E T  ( 4  B O N E S )  
Tender lamb rack sous 
vide, tender and seared to 
perfection. Sliced and 
wrapped in fresh herbs. 
Served with mint jelly

$42

D E S S E RT S
I C E  C R E A M  
Choice of vanilla / 
chocolate
$5 (Free for kids)

K E Y  L I M E  P I E
Tart & 
refreshing
$11

C A K E  O F  T H E  DAY
Layered chocolate, Red velvet, 
Lemon meringue, Nutella, Carrot 
cake… the list goes on! Ask our 
servers about our daily special!
$11

DA N ’ S  A M A Z I N G
B R OW N I E S
Served with vanilla 
ice cream, nuts and 
mint leaves
$11

WA G Y U / P R I M E  U S DA
Flavoursome with a melt-in-your-mouth texture

WA G Y U  R I B E Y E  ( 2 7 0 G )  
Go ahead, treat yourself

$78

USDA PRIME TENDERLOIN (300G)
Chateaubriand cut  

$58

WA G Y U  H A N G E R  ( 2 2 0 - 2 4 0 G )  
Recommended medium rare.
Dan’s signature tender onglet 

$39

B O N E - I N  C OW B OY  R I B E Y E
( 1 . 1 - 1 . 3 K G )
$138

USDA PRIME TENDERLOIN (600G)  
A large, succulent piece for 
those who like it lean and tender

$92

U S DA  R I B E Y E  P R I M E  ( 5 5 0 G )
Tender and succulent with 
ample marbling 

$85

A N G U S  T- B O N E  ( 6 0 0 G )
The best of both worlds (Sirloin 
and tenderloin). Extra flavour 
from the bone  

$69

 C U T S  F O R  2
G re a t  f o r  s h a r i n g  o r  f o r  t h o s e  w h o  l i k e  i t  B I G  

T E N D E R L O I N  ( 9 0 0 G - 1 K G )
$128

S T R I P L O I N  ( 1 K G )
$118

L A R G E  C U T S  F O R  3 - 4  p a x
S i g n a t u re  c u t s  t h a t  s t a r t e d  D a n’s  S t e a k s .  A l l  c u t s  c o m e  w i t h  2  s i d e s  o f  y o u r  c h o i c e



E L D E R F L OW E R  F I Z Z  
Honey, homemade elderflower 
cordial topped with fizz and a 
splash of pizzazz

W H I S K E Y  S O U R
Sweet and sour with a smooth 
finish

DA N ’ S  T W I S T E D  N E G R O N I
Bitter and balanced with hints of 
strawberry and rosemary

O L D - FA S H I O N E D  
Rich and complex with 
undertones of caramel, citrus 
and oak

E S P R E S S O  M A RT I N I
A sumptuous mix of vodka, 
coffee liqueur and espresso

I N  L OV E  W I T H  R & G
A gin-and-tonic with rosemary 
and lime subtly highlighting the 
flavours of gin

C O C K TA I L S  ( $ 1 4 )

S T R AW B E R RY   |   WAT E R M E L O N   |   R A S P B E R RY   |   P L A I N  ( $ 1 8 )

F R E S H  F R U I T  S O J U  ( $ 2 1 )
H o u s e  s p e c i a l i t y :  M u d d l e d  f r u i t ,  S o j u  a n d  S p r i t e .  S e r v e d  w i t h  s h o t  g l a s s e s .

U s e  a  s p o o n  t o  s c o o p  f r u i t  b i t s  i n t o  y o u r  s h o t !

S O F T  D R I N K S
$4

E V I A N  M I N E R A L
330ml
$4

PERRIER SPARKLING
330ml
$4

J U I C E S
$5

H O N E Y  L E M O N
$4 Hot
$5 Iced

C O F F E E
$3 Black
$4 White

T E A
$3 Hot
$4 Iced

W I N E  ( P E R  G L A S S  /  B OT T L E )

C A S A  S I LVA  M E R L OT
Fruity with distinctive notes of plum, raspberry 
and a white pepper finish

$12/$48

V E L E N O S I  M O N T E P U L C I A N O  
100% Montepulciano, intense red fruit perfumes 
(Currant, strawberry and raspberry)

$12/$48

A U S WA N  C R E E K  G O L D E N  B U L L  S P E C I A L  E D I T I O N  
C A B E R N E T  S A U V I G N O N
Fresh and full bodied with lashings of spice, 
plums, blueberry and dark chocolate

$14/$54

S TO N E  BAY  N Z  P I N OT  N O I R
Light, smooth and well balanced with a palate 
rich in raspberries, cherries and subtle plum

$14/$65

C R A N E F O R D  D I R E C TO R S ’  S E L E C T I O N
BA R O S S A  VA L L E Y  C A B E R N E T  S A U V I G N O N
Features a well-rounded palate with luscious wild 
berry characters and a touch of clove

$16/$78

E L D E RTO N  S H I R A Z  ( B L E N D )   
A blend with Langhorne creek and Barossa fruit, 
easy to drink and finishes with a tart edge

$16/$88

C A S A  S I LVA  C H A R D O N N AY
Tropical fruit notes, with hints of pineapple

and banana

$12/$48

S T  C L A I R  V I C A R ’ S  C H O I C E  S A U  B L A N C  
Fresh and light bodied, with classic

Marlborough flavours of passionfruit, 

blackcurrant and grapefruit

$12/$48

A S TO R I A  L O U N G E  P R O S E C C O  
Creamy and full, with floral aromas and hints of 

pear and Golden Delicious apple 

$12/$58

P O L  R O G E R  C H A M PA G N E
Complex grilled nuts overlaid across red 

berries and citrus fruits.  Bright and smooth

$118

V I N TA G E  S P E C I A L  S E R I E S  ( $ 1 2 0 )
 ( U . P.  $ 3 8 8 - $ 5 8 8 )

B o rd e a u x  w i n e s  f r o m  1 9 8 5  - 1 9 9 9 ,  2 1 y r s +
1 0  b o t t l e s  d a i l y.

OT H E R S

P E R I G A N S  G I N

$9/$108

H E N D R I C K S  G I N

$14/158

G I N S V O D K A
S M I R N O F F  V O D K A  
$9/$108

G R E Y  G O O S E  V O D K A  
$14/$148

DA L M O R E
15 yrs

$18/$258

G L E N FA R C L A S
15 yrs

$17/$248

BA LV E N I E

$16/$188

G R A P PA
Digestif
drink

$14

L A P H R OA I G

$14/$238

B U F FA L O  
T R A C E
B O U R B O N

$9/$128

L OT H A I R E  
TO U R B E
Single Malt

$12/$158

G L E N F I D D I C H
12 yrs

$12/$188

W H I S K I E S

B E E R S  ( $ 8 )

B R E W L A N D E R  H O P E  ( B OT T L E )
A summer ale that's crisp, hoppily 
refreshing, and perfect for sunny 
afternoons or balmy evenings by the pool

A S A H I  ( TA P )

K R O N E N B O U R G  
B L A N C  ( TA P )

B R E W L A N D E R  L OV E  ( B OT T L E )
A tropical medley of pineapple, mango 
and passion fruit aromas finishing with 
a long, clean hoppy bitterness


