CICADA STEAK

ENTREES
Caesar Salad 28
sardine, parmigiano-reggiano, crouton
Garlic Prawn 26.5
garlic chips, confit garlic, chilli
Salt & Pepper Calamari 285
south coast calamari, eshallot, garlic
House-Smoked Salmon 32
fennel, sorrel, yuzu olive oil
Duck lerrine 285

prosciutto, peach, brioche cracker

MAINS
Flounder (Whole) 64

chorizo, yoghurt sauce, takana
Seafood Udon ‘Pasta’ 38

seafood mix, housemade prawn bisque,
inaniwa udon, cherry tomato

SIDES
Fries 9

Chargrilled Green Beans 3.5

lemon, olive oil

STEAK ON CHARCOAL

MBI+ Wagyu Rib Eye Cap (350g) 95
Riverine Grain-fed Scotch Fillet (350g) 78
Black Pepper Short Rib (450g, bone on) 65

72hr sous vide black angus short rib, spices, pepper. fish sauce

DESSERT

Amaretto Miso Gelato 12

burnt chocolate, ume, sour cherry

1.6% Surcharge on all Cards.




CICADA STEAK

WHITE WINE

2024 Willem Kurt
2022 Sato

2023 Chateau de Fontaine Audon
2022 Jean Paul & Benoit Droin

RED WINE

2016 Oddfellows
2023 Symons
2022 |zway ‘Bruce’

2017 Tapanappa "Whalebone’

2021 Angelica Zapata

2019 Yarra Yering ‘Agincourt’

1997 Coriole "Mary Kathleen’

2024 Bindi ‘Original Vineyard’
2023 Home Hill "Kelly’s Reserve”

2006 Penfolds ‘St Henri’
1997 Greenock Creek

‘Seven Acre’

2022 Moss Wood

Chardonnay
Riesling
Sauvignon Blanc

Chardonnay

Shiraz

Pinot Noir

Shiraz

Cabernet Shiraz
Malbec
Cabernet Malbec
Cabernet Merlot
Pinot Noir

Pinot Noir

Shiraz Cabernet

Shiraz

Cabernet Sauvignon Margaret River, WA

Beechworth, VIC
Central Otago, N/
Sancerre, France

Chablis, France

| anghorne Creek, SA

Mornington Peninsula, VIC

Barossa Valley, SA
Wrattonbully, SA
Mendoza, Argentina
Yarra Valley, VIC

Mecl aren Vale, SA

Macedon Ranges, VIC

Huon Valley, TAS
Multi-clistricts, SA

Barossa Valley, SA

125
135
155
230

90

99
128
152
165
178
218
228
228
258
268

325




