
 oysters
NATURAL

three               $8

six                    $13.5

twelve            $22.5

d/f g/f 

KILPATRICK

three              $9

six                   $15.5

twelve            $25

d/f g/f 

BLOODY MARY

three               $9.5

six                    $17.5

twelve             $28 

 breads
MEDLEY OF DIPS W/ HOUSE MADE 
FLATBREAD
 $9

 entrees
TASTING PLATE
pork belly, spicy crusted chicken, thai prawn cake 
& vegetable spring roll $15

BEEF RIBS
sticky bbq bourbon slow cooked beef ribs served 
w/ toasted tortilla $15

CHICKEN
cajun crusted lightly fried, served simply 
w/ a side of aioli    $12

CRISPY PORK BELLY BITES
w/ a wasabi & soya dipping sauce    $12

PRAWNS
8 char grilled, served simply w/ roasted lemons 
& a chunky house salsa    $16

60 SECOND SALT & PEPPER CALAMARI
w/ fresh lime aioli     $14

ROASTED PUMPKIN & RICOTTA RAVIOLI
House made,finished in a simple nut butter 
& vine ripened tomato sauce     $14

Although every possible care has been taken to ensure 
that these menu items are allergy free, certain items 
may still contain traces of allergen as they are 
prepared in an environment that works with allergic 
ingredients.

Some dishes can be changed to gluten free.  
Please ask your waitperson for options. 

R o c k y  T o p  restaurant    



 from the grill
All steaks served w/ chats & greens or salad 
& fries

Cape Grim is in the far northwest corner, 
shaped by wild southern ocean swells,
it is the cleanest air in the world. Delivering 
100% grass fed beef with nothing
else added. The pure beef flavour is made 
by nature, this is what you have been
missing until now.  

300g Rib Fillet  $33

200g Rump  $25

300g T Bone  $29

 sauces
Diane  

Mushroom  

Pepper  

Red wine jus  

 add a topper to your steak
avocado & hollandaise  $5

garlic prawns  $5

jalapeno & lime butter  $5

salt & pepper calamari  $5

 sides
house side salad  $5

fries  $5

mashed potato  $5

mashed sweet potato  $5

seasonal vegetables  $5

 mains
BARRAMUNDI
pan seared skin on barramundi on a blistered tomato & pine-nut 
salsa  $28

BEEF BURGER
200g rump mince burger served on a brioche bun, w/ bbq sauce,
cheese & caramelised onions w/ a side of fries  $19

BEEF CHEEK
slow braised served aloft smashed roasted chat potato,
baked onions drizzled w/ a rich red wine jus  $25

CHICKEN
Skin on chicken breast filled w/ camembert & roasted garlic
served w/ crispy prosciutto & a sticky balsamic glaze  $25

FETTUCINI
house made served w/ spinach, chorizo & sundried tomato
w/ a pesto cream sauce  $21

LAMB CUTLETS
4 harissa spiced cutlets finished w/ a roasted onion & parmesan
cous cous dressed w/ fresh lemon oil  $27

POLENTA
creamy polenta w/ mushroom, chickpeas & olives finished
w/ danish fetta cheese  $17

PORK BELLY
twice cooked finished w/ chinese soy & ginger sauce
w/ wilted bok choy  $26

TEMPURA BATTERED SOFT SHELL CRAB
w/ singapore chilli sauce, jasmine rice & a cup of milk  $35

ALLERGIES & GLUTEN FREE
Although every possible care has been taken to ensure that these 
menu items are allergy free, certain items may still contain traces 
of allergen as they are prepared in an environment that works with 
allergic ingredients  

 Thank you for choosing to dine with us, we trust you will enjoy your meal


