
A LA
CARTE WHAT’S GOING

ON AT S’MORE!?

TUESDAY TO
FRIDAY DINNER
SATURDAY LUNCH

WEDNESDAY DINNER 

CAVIAR – FINEST SIBERIAN

TO START

BSY SIGNATURES

TO SHARE

VEGETABLES + SIDES

LUCKY BANQUET
Potato cake 
Papaya salad 
Sweet and sour pork 
Steak or chicken 
XO Fried Rice
Sweet corn

LOBSTER BANQUET
To Share 
House made Shallot Bread
Sydney Rock Oyster 
Famous Lobster Pasta  

Premium Belvedere Vodka w Siberian Caviar Bump (↑Beluga Vodka +25)
Glass of 2015 Dom Pérignon w Complimentary 5gm Caviar
Bottle of 2015 Dom Pérignon w Complimentary 30gm Caviar
30gm Gourmet House Royal Baerii Caviar, crème fraîche, potato gems

50
145
740
198

48/96
 9ea
9ea

12ea
6pc for 60

19
19

34/48
34

158/258
398

Sydney rock oyster, kumquat mignonette (+caviar 10ea) 
Potato cake, salted egg yolk (+caviar 10ea)
Our shallot bread, miso butter
Grilled sea scallop, cafe de smore butter (+caviar 10ea)

Green papaya salad, spinach, tahini, house chilli oil 
Soy honey butter sweet corn, sansho pepper 
Sweet and sour pork rib, aged vinegar caramel
2GR Beef Tartare - Full Blood Wagyu MB9+, potato crisp (+caviar 30/60)

LIVE LOCAL Lobster Pasta 
900g 2GR Full Blood Wagyu MB9+ bone in Rib Eye 

150g Glacier51 Toothfish, black bean, shimeji
Crispy Skin Roast Chicken, parsnip, black pepper sauce 
Roasted crispy skin duck breasts, taro, bok choy shiitake, coconut satay 
300g 2GR Full Blood Wagyu MB6+ Flat Iron
1kg multi award winning Jacks Creek grain fed T-bone

Housemade XO clay pot fried rice
Kung pao fioretto, shiitake mushroom, dry chilli
Romaine lettuce, yuzu ranch, shiso
Mixed Leaf Salad, black pepper honey vinaigrette 
S’more Fries

GIFT CARDS CANNOT BE USED WITH ANY OTHER OFFER (EG. PROMOTIONS, TICKETED EVENTS AND DISCOUNTED MENUS)

68
78
78
78

198

36
21
17
17
17

$88pp

$88pp

SMALL PLATE

DO NOT MISS OUT ON
OUR DAILY SPECIALS!!
Fabulous entree’ 
Rare Fresh Truffles
Exclusive Steaks 
Phenomenal cocktails!
Weekly Value Meal! 

Juicy Banana Lobster Pasta Tote Bag (to take home) 68


