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Oyster, Natural 

Oyster, burnt cucumber, shoyu

sesame, smoked soy

                      

House made yoghurt flatbread

mount zero olive oil

sourdough, Cultured butter

Tuna tartare, shoyu sesame,

cucumber, seaweed mayo, Black

sesame cracker

Byron Bay Burrata, romesco,

salsa verde

Potato scallop, crème fraiche,

black caviar, finger lime (2pc)

Mooloolaba prawn roll, umami

mayo, cos

Hummus, toasted seeds, fried

curry leaf

Charcuterie, LP’s smoked

mortadella, squid ink salami,

Wagyu Bresaola

Chargrilled Chinchilla Tiger

Prawns, miso butter (4pc)

Wagyu Burger, American cheese,

pickles, tomato, house burger

sauce with fries

Humpty Doo Barramundi fillet,

charred broccoli pesto

Wood fired free range half

chicken, hot sauce, labneh

Charred Queensland Blue Pumpkin,

spiced local honey, stracciatella,

seeds

270 gram Oria Pork Cutlet

Salsa Verde, Kingaroy, QLD

500 gram Slow cooked Victorian

Lamb Shoulder, salsa verde
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Steak

350 gram Black Angus Flank Steak

MB 2, 430 day grain fed

Mitchell Grass Plains, QLD

300 gram Wagyu Rump

MB 7+, 365 day grain fed

Liverpool Plains, NSW

220 gram Beef Eye Fillet

Pasture fed, Toowoomba, QLD

300 gram Black Angus Sirloin

100 day grain fed, Riverina, NSW
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Charred carrots, nduja, brown

butter, local yoghurt

Crushed new potatoes, confit

garlic, thyme

Green leaf salad, apple cider

vinaigrette

Skin on French fries, aioli

   

Panzanella salad, sourdough

crouton, roasted red peppers,

Persian feta

Heirloom tomato, capers,

sunflower seeds, pickled onion,

parsley

sides
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FROM THE GRILL

Sunday surcharge 15%

Our seafood is sustainably sourced 

within australia



open 7 days

(07) 3295 4150

38 Cordelia Street

South Brisbane, qld 4101

@highroadbarandgrill


