
Raw 
SYDNEY ROCK OYSTERS 

1/2 DOZEN | 28 
DOZEN | 48

natural, kilpatrick or chilli coriander

KINGFISH SASHIMI OYSTER | 6 each
ponzu, jalapeño

BLOODY MARY OYSTER SHOOTER | 7 each

KING SALMON SASHIMI | 24
pickled radish & cucumber, daikon cress,  

wasabi aioli, ginger soy dressing

30G FIRST HARVEST SALMON PEARLS | 60
potato blinis, thick creme fraiche, lemon

STEAK TARTARE  | 25
truffle aioli, sourdough crostini

From the Market 
STEAMED BROCCOLI | 9 

ICEBERG, RADISH, BLUE CHEESE | 12 

GREEN BEANS, ALMONDS, BROWN BUTTER  | 10 

GRILLED ASPARAGUS, GRANA PADANO PARMESAN | 12  

CHARRED BROCCOLI, PICKLED CHILLI, COS, BUCKWHEAT | 11 

ROAST POTATO WEDGES, BEEF DRIPPING, ROSEMARY SALT | 10  

ZUCCHINI, PEAS, MINT & PERSIAN FETTA SALAD | 12 

BUTTERED MASHED POTATO | 9 

STEAKHOUSE CHIPS | 10

PASTURE FED 
ANGUS FLAT IRON STEAK 200G | 29

pasture fed, chimichurri, onion rings

EYE FILLET 180G | 43 
pasture fed, Grasslands, marble score 2+ 

GRAIN FED 
TOP SIRLOIN 250G | 31

120 days grain fed, Riverine Premium Beef ™,  
marble score 2+

WAGYU RUMP 300G | 45
400 days grain fed, F1, marble score 6+

STRIPLOIN (NEW YORK) 300G | 45
120 day grain fed, Riverine Premium Beef ™,  

marble score 2+

T-BONE 500G | 51
120 day grain fed, Riverine Premium Beef ™,  

marble score 2+

RIB-EYE (SCOTCH FILLET) 350G | 47
120 day grain fed, Riverine Premium Beef ™

marble score 2+

ANGUS EYE FILLET 250G | 51
120 day grain fed, Southern Table Lands,

marble score 2+

WAGYU STRIPLOIN 300G | 79
400 days Grain fed, F1 Jack’s Creek, marble  

score 7+

RIB ON THE BONE 650G | 69
120 days Grain fed, F1 Riverine Premium Beef ™, 

marble score 2+

To Share
HOT & COLD SEAFOOD PLATTER  | 95

Sydney rock oysters, Alaskan king crab, smoked  
salmon rillettes, soft shell crab, chilli squid &  

hummus, steamed mussels with chilli.

STICKY WAGYU RIB FINGERS | 24
beetroot slaw, onion crisps

MOOLOOLABA CHILLI SQUID | 19
hummus, lime

QUEENSLAND GARLIC PRAWNS | 26 
garlic, butter, white wine, gremolata

BURRATA MOZZARELLA SALAD  | 27
heirloom tomato, basil, olives, tuscan flatbread

CHARCUTERIE BOARD | 23
prosciutto, duck liver parfait, nduja salami

SALT & SZECHUAN PEPPERED 
YAMBA KING PRAWNS | 26/52 

yuzu mayonnaise, cucumber, coriander

Companions
ROAST BONE MARROW | 12

SOFT SHELL CRAB | 12

YAMBA PRAWNS | 16

Crab 
Choice of Singapore Chilli, Chilled in the shell 

or Salt & Szechuan pepper 

ALASKAN KING CRAB LEGS 
200g | 28 
600g | 78

best served cold

QUEENSLAND MUD CRAB | MP
best served with Singapore chilli sauce

subject to availability

Market Fish 
Fish served with lemon and a choice of salsa verde,  

lime aioli or tomato chilli jam

TASMANIAN SALMON | 33

QUEENSLAND BARRAMUNDI | 35

WHOLE GOULBURN RIVER RAINBOW TROUT | 37

Kingsleys Cuts 
Steaks served with your choice of béarnaise, green peppercorn 

sauce, tomato chilli jam or chimichurri

THESE DISHES ARE DESIGNED TO SHARE 

DRY AGED 1KG T-BONE | 119 
120 day grain fed, marble score 2+

WAGYU RIB ON THE BONE 800G | 139
400 day grain fed, Darling Downs,  

F1 marble score 6+

PASTURE FED LAMB SHOULDER | 74
Victoria, Romesco, 1kg

BBQ GLAZED BEEF SHORT RIBS | 86
120 day grain fed, Riverine Premium Beef ™

Marble score 2+, 1.2kg

GRAIN FED BLACK ANGUS EYE FILLET 800G | 169
pepper crust

Jospers Oven 

Our Butchers block meats are cooked in the wood fired 
Josper to produce our signature smokey flavour.

All are subject to availability

Kingsleys Banquet $75pp 
SELECTION OF KINGSLEYS SIGNATURE SHARES AND 

MEATS FOR THE TABLE, PLEASE ASK YOUR HOST  
FOR TODAYS SELECTIONS

Mains
WOOD ROASTED BABY CHICKEN | 36

peperonata

RARE PEPPERED KANGAROO FILLET | 32
baby carrots

PASTURE FED LAMB RUMP | 43
minted pea puree

CHARRED BROCCOLI RISOTTO | 24
caramelised shallot, chilli

KINGSLEYS BURGER | 23
200g grain fed beef, bacon, 

cheddar, roquette, beetroot relish


