
SPAGHETTI & CLAMS  Pasta, chilli, garlic white wine & Clams  38

GRILLED MURRAY COD FILLET Choice of Sauces  52

BARNSLEY CHOP  Lamb center chop  52

Corn & gruyere gratin 16  •  Macaroni alla vodka 16  

Creamed spinach 16 •  Braised peas 16  

French fries 16 •  Beef fat potatoes 16  

Grilled mixed brassicas 16 •  House salad 16

Thick cut bacon 16 

Steaks

M A I N S

V E G E T A B L E S

NEW YORK STRIP (350g)  60

RIB EYE (600g)  120

PORTERHOUSE (1 /kg)  180

Mustard/Wasabi/Horseradish   •   Anchovy butter    

Sauce Bernaise   •   Sauce Diane  

C O N D I M E N T S

CAVIAR PANCAKE    Caviar crispy chive & seaweed pancake  35

EAST COAST OYSTERS Sydney rock oysters, ginger minonette, cocktail sauce   30

OYSTERS METROPOLE    Sydney rock oysters, nước chấm, ginger chipolitas  40

OYSTERS ROCKERFELLER    Sydney rock oysters,  parsley garlic crumb  35

CRUDITES & EGG SALAD Heirloom vegetables, egg mayonnaise, seeds and spices 26

SNAPPER CEVICHE Cured snapper with avocado, cucumber & aguachile 26

TUNA POKE Yellowfin tuna, truffle, egg yolk, koshihikari rice   26

PRAWN COCKTAIL    Poached tiger prawns, old bay mayo   24

DAVY’S PLATTER    Serving of ice cold delicacies   99

BREAD & BUTTER  Sourdough, seaweed & sesame butter 9

ANCHOVY TOAST  Tin of ortiz anchovy, cultured butter, grilled toast  38

STEAK TARTARE  Rump cap, classic condiments, anchovy, beef fat potatoes  28/42 

SCALLOP CASINO  Grilled half shell scallops, garlic & chilli butter  28 

CRAB CAKES  Picked king crab, pan fried with aioli  36

EMPANADA  Zuccini flower with gooseberry hotsauce  26 

Salads
CEASAR       W H I T L O F

R AW  B A R

A P P E T I Z E R S
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