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Best Australian
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All steaks are from halal certified suppliers

O QO ©
DISTRICT

Il 'I- :
Woly PgHK l N K D.NI.NGI. BLA: L!JGE BATHERS 618ht

Restaurants NINE & STEAK
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STEAR FRITES

All Australian Steaks served with Café de Paris, veal jus, charred onions & hand cut triple cooked fat frites.
All steaks are from halal certified suppliers.

UTERAREREMT « BFE - ZIFERFUER.

S. KIDMAN STRIPLOIN (250 GRAMS)
S.Kidman FE/R 4\ (250%%)

Since 1899, Kidman cattle are selected French bred Charolais &
Wagyu cattle, raised in Northern Australia. 200 days of Grain.
Cattle are certified Halal and free of hormones. Grade 2+. 400
EKidmanii5 R h5 1899 FE BB W E. EWUSNAINS
R ET N IEER « EFER AR REE R HRF R
4. SFEREERGE F2EEREE. (20085
B3 ~ 2+4RE).

RSN

BARCOO FLANK (350 GRAMS)
BARCOO &4-fE#\ (3507%%)

Angus bred cattle raised in the “golden triangle” of New
South Wales on cattle farms dating back to the early 1800’s.
200 days grain fed. 290

FOENFFERBETN E=A" thEHEFBIE200F
SRS HENREE LIRS (2008 2E).

O’CONNOR BONE-IN RIBEYE
(1,200 GRAMS)

0’Connor 4ANERY\ (1,20052) (allow 45 minutes)

Cattle graze on natural clover and rye grass that result

in meat that is free of hormones, antibiotic or chemical
residues. 950

FRB S8 RAEM E ~ FRHENSR
BAZERDGE « R ~ MERSEEREY).

(FBRF457388).

ﬁﬁ(ﬁ?ﬁfﬁ RANGERS VALLEY HANGER
ToP PIck (280 GRAMS)
Rangers Valley £1P9#0 (2803%)

Rangers Valley, New South Wales, Australia specialise in long fed
pure Black Angus and Wagyu cross breeds. Highest quality, best
tasting, consistently tender beef. 380

Rangers Valley( 5 EWNET R R ETN, EF L ESE
RMTEETIRET NS  BTELAREIS, RE X
AR - ORKEE.

CLAYTON ORGANIC FILET MIGNON
(300 GRAMS) Clayton 24413\ (30075)

Clayton is focused on the highest quality of
supplementary grain-fed certified organic Angus beef. 420

JEWNClaytons B #4103\ 3007%.

YARABAH RIBEYE (300 GRAMS)
Yarabah (AERH\ (3003%)

Yarabah beef sourced from two farms in Queensland & Northern
New South Wales in Australia, traceability direct to the farm.
Finished with 200 days on Grain and graded 4+. 420
Yarabah4F P 2 7E B& M R AR A M JEERAY A
REEERAGYRISTEE - mBLXZATEREL
E25. (200858 ~ 4+4RE0).

ALL DAY MENU
STARTERS

BAGUETTE (V) 50
Homemade baguette, served with seed and nut butter

BREZZENRAE - BFR{CHH

FRENCH ONION SOUP 105
Beef stock, Gruyere crouton

EIVFRS C 85 I RB IR Z RN

CAESAR SALAD (VEG AVAILABLE) 150

Baby gem, white anchovy, half boil egg, prosciutto &
crouton

FUHODE | MRBBAER - BRA - BLE - ERNEE -
RieZE £ 41

BURRATA & HEIRLOOM TOMATOES (V) 150
Basil oil, balsamic vinaigrette
BAFIROKEZLDE | EREN - B8H B
MBS EANMmIIEZ

SEAFOOD

FRESH SHUCKED OYSTERS
Seasonal French or Australian oysters
Mignonette sauce

3 oysters 120 | 6 oysters 220
FEEERISNRNER - NREEEET
(3f4-120 / 614-220)

XO ESCARGOTS 180
Six French snails baked in XO butter, garlic
& chive

1RIEENASG (6%) ~ XOB4H ~ 78 ~ N\ERE

BEEF TARTARE 180
With sourdough
SRt - BRIEEEE LOBSTER BISQUE 140
Garlic baguette

REMRS © i ATVRALE

CAULIFLOWER STEAK (V) 135
Charred with almonds & caper salsa

BRI\ (R) ~ BeH1C ~ MEWDDE

SALMON GRAVLAX 170

Lime and dill cream cheese, new potato, diced
lemon, capers, basil oil

ME=XR | BREIERRES T IE - 1250 - B8
g - #/EE

SEARED SCALLOPS 190

Rocket salad, figs, pink radish, fresh dill & blood
orange beurre blanc

BRIFE T | KEIX - BIER - HAEES - I8 -
MEEEBE

MUSSELS MARINIERES 190
White wine, garlic & chive with charred baguette

FENRBERED  mE NER - BIAAREE

all prices are subject to 10% service charge



COMFORT FOOD

OX CHEEK PAPPARDELLE 230
Homemade ox cheek ragout & Parmesan

BXRZFGTEEMREGRE EREZT

PORK & FENNEL SAUSAGE 195
Homemade sausage, mustard pomme purée,
caramelised onion & shaved fennel salad
BERUBHEEDVE | BREER - TRES
EBFE  EapE

LE GRAND CHEESE BURGER 190
Australian Wagyu patty, Emmental cheese,
caramelised onion, tomato, lettuce, home
made brioche bun & frites

THER | NGWER HEREZ L - EF
R BN X S~ EM%

BOUILLABAISSE 320

Market fish, mussels, prawn, squid, rouille,
garlic baguette

EIVEES  HR 50 AR A - TS
=E  BEmsBEREE

SLOW-COOKED PORK TENDERLOIN 260
Spiced honey beet, apple purée, broccolini,
pork skin cracker & meat jus

IEEFEN | ENEAEN - ERE  BEEE -
ResE s B ~ AT

GRILLED OCTOPUS 250

Saffron potatoes, garlic green beans & olive
tapenade

JINTA | B\~ BALTEREF - masE

BREIEE

COQ AU VIN 220

Chicken leg, brown button mushroom, pearl
onion, smoked pork belly & red wine
ADEIEEE | AR - B 4REER  BIWFE
fEERERE ~ ADET

CORDON BLEU 260

Veal, ham & Gruyere, mashed potatoes & jus
EHNERI [ R~ KGR~ IR BERE
T EF AT

BORDELAISE OX CHEEK 280

Slow braised with mash potato, eschalots, heirloom
carrots & parsley

AUBEERSER | BEFER - BE VIR - E5
#E B

MUSHROOM TAGLIATELLE (V) 195
Black truffle, feta cheese

ELRARA(R) | BIE  FHEE

EXTRAS

GREEN LEAF SALAD, pickled onion, French dressing
HSOVE S R EIUVET
GRILLED BROCCOLINI, toasted almonds
& charred lemon 75

JETURIEE ~ BEHC » EFER

all prices are subject to 10% service charge

65

BAR MENU

SNACKS

BUTTERMILK FRIED CHICKEN (5pcs) 120
Buttermilk marinated chicken, lemon & Parmesan
mayonnaise

MeEIFH | BRYMH  BEEEESIERE 514)

HAM & CHEESE CROQUETTES (4 pcs) 95
Bayonne ham & Gruyere

KEEZ HHERF | FEEIEAMREIENER « IS EEH
<t (4%1)

FRENCH ONION ARANCINI (V) (4 pcs) 90
Crisp breaded caramelised onion & cheese risotto balls

ENFREHRIK | FRREFEZLEIRIK

BEEF HASH POUTINE 105
Fried beef, gravy and cheese curd topped French fries

APE TEEFENR | AR~ T~ SR IFER

PANISSES CHICKPEA FRITTER (V)
Served with Harissa mayo

VFEEENR - KREREENERE (5(4)

MINI BAGUETTE BURGER (2 pcs) 100

Mustard, cheese & pickles

FRRABMFZEE | KREEI - FFRE -2+
BEMN (214)

(5 pcs) 90

SHARING

WINE SHARING PLATTER 280

Bayonne ham, saucisson, Comté cheese, chickpea
fritters & French onion arancini & fruits

HEHE | ZEIEAOMEEXNEE - ERFERE -« Bi
<+ MEEESF  ATUFEIBERIK ~ R

FRITES (V) 80
With mayonnaise
FER - E5E

SALUMI 135
Pickles & baguette
BANREZRERHE - BES/N « ABEEE

CHEESE

CHEESE PLATE

BEZLTHE - 1858 - FBERER

Quince purée & baguette

1 cheese 80 | 2 cheese 145 | 3 cheese 205

FLEUR DU
MAQUIS

BLEU D’AUVERGNE
South Central
Corsican ewe’s milk.  France cow’s milk.

Semi soft, creamy &  Creamy & buttery
firm. blue.

BRILLAT-SAVARIN
Super soft, triple
cream cow’s milk.
Nutty, decadent &
rich flavours.

24 MONTH AGED

COMTE
Unpasteurised cow’s
milk. Mild, firm and
slightly sweet.

DESSERT

LEMON TART 75
Meringue, lime zest

1BEE | E0% - 5K

CHEESECAKE 75
Homemade blueberry jam, crumble

ZIER | BRESRE  9iF

PARIS BREST 75

Dark chocolate cream, almond flakes
& chantilly

ERAEMTEX | BRATHRET

BT BRER

all prices are subject to 10% service charge



TOP

WINES BY THE GLASS

WHITE & ROSE RED

DOMAIN THENARD GIVRY 1ER CRU
MIRABEAU PURE . e ; .
2022, Grenache, Syrah, Cotes Clos Saint-Pierre” 2019, Pinot Noir,

de Provence, France 95 Burgundy, France 155
BRANCAIA

Tre 2022, Sangiovese, Merlot, Cab Sav,
Tuscany, ltaly 115

LUCIEN ALBRECHT
2021, Pinot Gris, Alsace,
France 95

CHATEAU VILLA BEL-AIR

LOUIS MOREAU Graves, 2019, Merlot, Cab Sav Franc,
2022, Petit Chablis, Burgundy,  Bordeaux, France 140

France 100

CLONAKILLA
VASSE FELIX ‘Hilltops’, 2021, Shiraz, Canberra,
‘Filius’ 2023, Chardonnay, Australia 125

Margaret River, Australia 95

HOUSE WINE

30% off all house wines by the glass at happy hour
from Monday-Friday, 5—-8pm

CHAMPAGNE & BUBBLES

GOSSET Cuvée Extra Brut, NV, Ay, Pinot Noir, Chardonnay, Pinot Meunier,
Champagne, France 145

BAILLY-LAPIERRE ‘Brut De Charvis’, NV, Chardonnay, Pinot Noir,
Burgundy, France 85

MAISON MIRABEAU ‘La Folie’, Sparkling Rose, NV, Grenache/ Syrah,
Cotes De Provence, France 85

ROSE AND WHITE

THE SPECTACLE 2022, Rosé, South Australia, Australia 80
RIESLING FREAK NO.33 2023, Riesling, Clare Valley, Australia 80
TENUTA DI CORTE GIACOBBE 2022, Pinot Grigio, Veneto, ltaly 80

MARTINBOROUGH VINEYARDS ‘Te Tera’, 2023, Sauvignon Blanc,
Martinborough, New Zealand 80

THE WINERY OF GOOD HOPE 2022, Unoaked Chardonnay,
Stellenbosch, South Africa 80

RED

LITTLE YERING 2021, Pinot Noir, Yarra Valley, Australia 80
LANGMEIL ‘Rough Diamond’, 2022, Grenache, Barossa, Australia 80
MATSU EL PICARO 2022, Tempranillo, Toro, Spain 80

MR RIGGS ‘The Gaffer’, 2022, Shiraz, McLaren Vale, Australia 80

WINE CLUB

TOP §
COCKTAILS

SPRITZ & LIGHT

SALTY 90
Peddlers Salted Plum Gin, Lemon,
Sugar, Sparkling Rosé

EARL GREY SPRITZ 85
Cocchi Rosa, Earl Grey Tea,
Tonic, Elderflower

SOUR

SICHUAN BASIL SMASH 95
Peddlers Gin, Basil,
Sichuan Pepper, Lime Juice

KNICKERBOCKER 125
Matusalem 15 Year, Raspberry,
Lime Juice, Cointreau

INFANTE 105
Batanga Tequilaa, Siete Misterios,
Orgeat, Lime Juice

BOOzY

BERGAMOT WHISKY HIGHBALL
115
Compass box Artist Blend Whisky,
ltalicus, Soda

NEGRONI 100
G’Vine Gin, Campari, Cocchi
Vermouth

DIGESTIF

SALTED CARAMEL
ESPRESSO MARTINI 100
Matusalem 7 Year, Espresso, Monin
Salted Caramel, Coffee Liqueur, Salt

DRINK MENU

DRAFT BEER

Happy hour all draft beers 60

ESTRELLA GALICIA, 5.5%, Spain

80 | Full 60 | Half

SAPPORO PREMIUM BEER, Lager, 5.0%, Japan

80 | Full 60 | Half

GWEILO, Session IPA, 4.8%, Hong Kong

85 | Full 65 | Half

STONE & WOOD, Pale Ale, 4.4%, Australia

85 | Full 65 | Half

DRAFT CIDER AND COCKTAIL

THREE OAKS CIDER, 5.0%, Australia

Happy hour 65 85 | Full 65 | Half

GIN & TONIC, JJ Whitley, Capi Tonic, Rosemary,

Citrus Peel Happy hour 70 By the glass 90

DESSERT WINE

MR RIGGS ‘Sticky End’, 2018, Viognier, McLaren
Vale, Australia 110

MOCRKTAILS &
JUICE BLENDS

NON-ALCOHOL

LYRE’S MOJITO 80
Lyre’s White Cane Spirit (hon-alcoholic),
Lime, Mint Soda

SUMMER TROPICS 85
Lyres ‘ltalian Spritz’, Spiced Pineapple,
Passionfruit, Ginger Ale

APPLE SAGE SPRITZ 70
Pear, Apple, Sage, Soda

THYME OF MY LIFE 75
Raspberry, Thyme, Orange

LA BELLE 75
Blueberry, Raspberry, Mint, Lime,
Ginger Ale

ONE SINGLE JUICE 55
Orange/ Apple/ Cranberry/ Pineapple

HAPPY HOUR
MON-FRI 5-8PM

CANS AND BOTTLES

All 75 | Happy hour all 55

GREEN COAST, Lager, 4.7%, Byron Bay, AUS
COOPERS SPARKING ALE, 5.8%, Adelaide, AUS

SUMMER OF 1842, 5.0%, Young Master, HK

NON-ALCOHOLIC BEER

GWEILO, Alcohol-Free Pale Ale, 0.3%, HK 75

HEAPS NORMAL, Quiet XPA, Non-alcoholic,
0.5%, AUS 75

OTHER DRINRS

SOFT DRINKS 45

Soda, Coke, Coke Zero
Tonic, Ginger Ale

TEA 45

English Breakfast, Earl Grey, Chai,
Chamomile, Mint, Jasmine Green,
Lemongrass & Ginger

MINERAL WATER
Still or Sparkling
Antipodes, NZ 1Lt. 75

FRESH JUICE
Orange, Apple 60

COFFEE
Espresso 35
Americano, Double Espresso 40
Latte, Cappuccino 45
Mocha, Hot Chocolate 48
Any Iced Milk Coffee 48
Soy +5 Decaf +5



WEEREND BRUNCH

SE == X
3@7<§¢F%: FROM 10AM-3PM | SATURDAY, SUNDAY & PH HOLIDAYS

SMASHED AVOCADO (V) 150
Sourdough, citrus, figs &
scrambled eggs

FHRZLE(R) BEEEZT -

% EIER WE

EGGS BENEDICT 160

Choice of house smoked salmon
or prosciutto, poached eggs,
spinach & Hollandaise

eeg® (AEER=XRHEAF
KEB) KIRE -~ RR - THE  RE

BURRATA TOAST (V) 155
Heirloom tomatoes, burrata &

baby spinach salad
KEZTHBEAEZE(R)  [RIES
fil ~ burrataZk& 2+ ~ SEREDE

TIGER PRAWN ROLL 175
Crisp fried tiger prawns, lettuce,
chili fennel salsa & Rose Marie
sauce in a brioche bun
MEXERIBIE © 432 REED &
EBEIT - FHRE

BUTTERMILK FRIED
CHICKEN BURGER 165

Lyonnaise onion, harissa

mayonnaise & frites
BHRFIEREE « 4mEE -~ ¥

=

B - harissaE=EZREF

STEAK SANDWICH 210
Wagyu bavette, onion jam, bacon

& tomato on baguette & frites
FI\=308 ~ MAAIRER ~ FEE -
EA -~ & BF

SWEET &Hz

HOUSE MADE CAKE
75 EACH | 75/

all prices are subject to 10% service charge

FAVOURITES

“THE DISTRICT 8” 175
House sausage, maple bacon,
portobello mushroom, fried
egg, toasted sourdough,
tomatoes & beans

District 8 & - BEREEE - 1A
FEIEP ~ KERE ~ RIEE ~ BATEHEE)
Z+ - i HIRE

STACKED PANCAKES 160
Maple glazed bacon, sunny
side up organic hen’s egg &
crispy sage

ERIIEL - EMBER - AHEK
P5E) - FRRE

DRINRS

LYRE’S MOJITO 80
Lyre’s white cane spirit (non-
alcoholic), lime, mint, soda

APPLE SAGE SPRITZ 70
Pear, apple, sage & soda

SUMMER TROPICS 85
Lyres ‘ltalian Spritz’, spiced
pineapple, passionfruit &
ginger ale

THYME OF MY LIFE 75
Raspberry, thyme & orange

BLOODY MARY A
LA HUIT 85

Vodka, House spice blend,
lemon & tomato Juice

ONE SINGLE JUICE 55
Orange/ Apple/
Cranberry/ Pineapple




