
Tuesday Grill Night Specials

Try one of our mouth-watering steaks from just $15,
you wont be disappointed!

“$15 STEAK NIGHT”

All our qualit y Graziers beef cuts are aged for a minimum of 42 days to ensure
ult imate tenderness, �ª�ƒ�˜�‘�—�” & texture.

Griled to your liking with a choice of �‰�”�ƒ�˜y, pepper, mushroom, garlic or chilli butter.

Porterhou se 250g $18
A str ip loin primal cut from Brit ish breeds, processed by teys bros
meatworks in Queensland. Grain �¤�•ished for 100-150 days and a minimum
of 4 weeks aging to ensure taste and tenderness. ‘Melt  In Your Mouth’.

Rump 300g $15
This classic primal cut is full i�•���ª�ƒ�˜�‘�—�”and comes from Kilcoy meatworks
in Queensland. The beef beef beef odies area yearling product with a hook weight
of 340-360kgs, predominantly 75% bostaurus (
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with a fatfatf  depth of no more that  7mm. “Full of Fl�ƒ�˜�‘�—�”” .

Scotch  File tt 300g $20
With a marble scoreup to 2 raised on natural pastures in South East
Queensland & grain �¤�•ished for the last 100 days at selected feedlots.


