
C L A S S I C  S T E A K H O U S E  – 
S H A R E D  M E N U  F O R  T W O

S T A R T E R S
Aussie Prawn Cocktail - Fresh prawns with tangy Marie Rose 
sauce and crisp lettuce.
Oysters Argyle House - Prepared fresh daily (please refer to 
today’s selection).

M A I N S
Beef Eye Fillet - Chargrilled to perfection.
Surf and Turf - New York striploin topped with creamy garlic 
tiger prawns.
Grilled Kangaroo Fillet - Served with bush tomato chutney.

S I D E S  ( T O  S H A R E )
 Argyle’s Mixed Chips  
 Garden Salad with Beetroot and Feta  
 Chargrilled Corn with Smoked Paprika Butter  
 Yukon Gold Mashed Potato

S A U C E S 
 Classic Red Wine Jus  
 King Brown Mushroom Sauce  
 Argyle House’s Monkey Glam

D E S S E R T S 
Lamington Sundae – Layers of lamington, vanilla ice cream, 
chocolate sauce, and shredded coconut.  
Argyle’s Pavlova  – Crisp meringue disks with whipped coconut 
cream, passionfruit gel, and strawberry gelato.

P R I V A T E  D I N I N G  D O M E  M E N U P R I V A T E  D I N I N G  D O M E  M E N U

S E A F O O D  &  S M O K E D  M E A T S

S T A R T E R S  

Smoked Salmon Crostini – With dill crème fraîche and capers.  

Grilled Scallops – With house-made gremolata.  

Seafood Platter – Prawns, oysters, blue swimmer crab, served 
with Argyle House Monkey Glam and mignonette sauces.

M A I N S 

Smoked Brisket – Slow-cooked and served with homemade 
BBQ sauce.  

Charred Octopus – Grilled and marinated in olive oil, garlic, and 
smoked paprika, served with a fresh herb salad.  
Smoked Pork Ribs – Hickory-glazed ribs with creamy coleslaw
Seafood Risotto – Arborio rice with smoked mussels, prawns, 
and saffron.

S I D E S  
 Garlic Butter Grilled Corn  
 Smoked Sweet Potato Wedges  
 
 Charred Broccolini with Lemon Zest, Sea Salt, and Roasted 
Almonds  

 Argyle House Garden Salad with House Dressing

D E S S E R T S 
Key Lime Tart – With ginger-spiced Chantilly cream.  
Espresso Chocolate Mousse – Rich mousse with a hint of 
smoked chilli.
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