
 
 

 

 

 
 

DINNER MENU 
 

SMALL PLATES 

FRESHLY BAKED COBB        12 
Cultured Butter 
 
CREAMY CANNELINI BEANS & TARRAGON SOUP     17 
Toasted Pecan, Lemon EVO 

 
BAKED MISO-SEASAME SALMON (I)       27               
Asian Slaw 

 
DUCK CONFIT         28 
Braised Red Cabbage, Cherry Jus 

 

 

CHIFLEY’S SIGNATURE 

CREAMY BASIL PESTO ORGANIC PASTA                           35 
Garlic Focaccia, Shaved Parmesan, EVO 

 
WILD MUSHROOMS CARNAROLI RISOTTO      35  
Mascarpone Cheese, Saved Parmesan, EVO 

 
LAMB MASSAMAN CURRY        35  
Steamed Fragrant Rice 

 

 
FROM THE GRILL 

Accompanied with Seasonal Vegetable.  
Choice of Sauce on Side: Creamy Mushroom Sauce / Red Wine Jus / Béarnaise 

 
220GM CHICKEN BREAST         48 
Elgin Valley Farm (Free Range) 

 
200GM BARRAMUNDI (I)        49 
Sliced Gilled Lemon 

 
300GM BEEF RUMP          49  
Pinnacle MB2+ MSA (Grass Fed) 

 
300GM BEEF STRIPLION        53  
Pinnacle, MB2+ MSA (100% Grass Fed) 

 
200GM BEEF TENDERLOIN         61  
Pinnacle, MB2+ MSA (Grass Fed)  

 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
400GM BEEF T-BONE         64 
Riverina Angus, MSA (Grain Fed) 

      
300GM LAMB RUMP FAT ON        59  
White Pyrenees (Grass Fed) 

 
GRILLED PORK BELLY         49 
Gochujang Glaze 

 
ADD ON 
Grilled King Prawns (i)               9 
Grilled Chicken          8 

 

 
SIDES 

DUCK FAT POTATOES        13      
Tasmanian Rosemary Sea Salt 

     
CHARRED BROCCOLINI        13 
Chilli Garlic Olive Oil  

 
PARMESAN FRIES                         13 
Beer Battered, Tasmanian Rosemary Sea Salt, Truffle Aioli 

 
KURRAJONG SALAD            15 
Mesclun Leaves, Heirloom Tomatoes, Capsicum, Red Onions, Balsamic Dressing, Parmesan 

 

 
SWEET FINISH 
 
LEMON MYRTLE & RICOTTA BASQUE CHEESECAKE                18  
Fresh Berries 
 
APPLE & BLUEBERRY CRUMBLE       20  
Crème Fraiche  

 
KURRAJONG CHEESE PLATE        25  
Selection Of Australian Cheeses, Quince Paste, Crackers & Grissini 
 
ICE CREAM SCOOP                           7  
Vanilla / Chocolate / Strawberry / Hokey-Pokey/ Mango sorbet 
 

 
 

Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances. Whilst all care is 

taken in the preparation of all food, traces may still be found due to accidental cross contamination. (I) signifies Imported seafood 

Kindly be informed that a 10% surcharge is applicable on Sundays and a 15% surcharge is applicable on Public Holidays. Please also note that 
credit card surcharges apply. 

 


