
Steak Night 

 
Please advise staff of any allergies  

All dishes are subject to seasonal availability and the whim of Sean 

 

Available Tuesdays only | 130 per person 

 
 
 

Bone broth, oyster mushroom 
 

 
Yorkshire pudding, oxtail, bone marrow, ale sauce 

 
Sean’s steak tartare, freshly-ground grass-fed eye fillet 

 
 

Lake Ohau Wagyu sirloin, miso hollandaise, red wine jus 
 

Duck fat roast potatoes, garlic, rosemary 
 

Grandma’s carrots, parsley butter 
 

 
Crêpe Suzzette tableside, orange, vanilla bean ice cream 

 
 
 
 


