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Entrée 

 

Freshly shucked pacific oysters                              $2.5 

 

Twice cooked 14 hour Pork Belly, dark rum & apple, caramelised walnuts $16 

 

Grilled lamb cutlets, peas & bacon, Cumin & minted yoghurt  $16 

 

Sauteed mushroom tart, red onion jam, fior di latte    $14 

 

Buffalo  Wings,  Flare’s  BBQ  Sauce         $16 

 

Crispy calamari, Sauce Thai, snow pea shoots, lemongrass aioli  $16 

 

Wild Mushroom risotto       $16 

 

Garlic & lemon Char-grilled King Prawns                   $7 ea 
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The Grill Menu 

Aged Victorian Grass Fed Beef 

400g Scotch fillet                  $22.50 

250g Eye Fillet                   $22.50   
Flare’s  open  Steak  Sandwich  180g  sirloin & fries             $18.50      

 

Grain Fed Black Angus Beef (VIC) 

250g Eye Fillet MSA                   $39 

450g Black Angus 8 week dry-aged Rib-eye                 $42 

1kg Black Angus Rib-eye      For  1 or 2                           $45 p/p 

 

Clare Valley Gold (SA) 

350g Porterhouse                   $38 

 

Darling Downs Wagyu (QLD) 

300g Wagyu Sirloin (MS5+)                  $60 

 

Flare Ribs 

Chilli Plum Spring lamb ribs   500g $28    1kg $45 

Grain Fed Pork Ribs, flare BBQ glaze  500g $28    1kg $45  
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  Alternative 

Free Range Chicken Breast                                                 $22.50 

Mushroom Risotto                                                                      $22.50 

Whole Baby Snapper                                                         $22.50 

Beer  Battered  Fish  n’  Chips                                                      $22.50 

 

All dishes are served with the following choices 

Silky mash, green beans, & roasted tomato     Or 

Garden salad, white balsamic vinaigrette & fries 

 

Sauces $3   Extra Sides $6 

Red wine jus   Flare fries 

Green peppercorn   Silky mashed potato 
Mushroom jus    Flare’s  spring  garden  salad 

 


