
Entrees 
Australian oyster 
minimum 3 oysters.

Natural (GF)(DF)......................................................................................................................4 each
Yuzu pearl (GF)(DF).................................................................................................................5 each
Kilpatrick ..................................................................................................................................5 each				    

Light bites
Stuffed green olives (GF)................................................................................................................12
feta cheese

Local and imported cheese selection...........................................................................................25
papaya and lime jam, dried fruits and crackers

Herb infused chicken tenderloin (GF)...........................................................................................18
sugar snap peas, zucchini ribbons, burnt cauliflower  
puree and smoked paprika mousse  

Tasmanian salmon tartare.............................................................................................................25
with capers and crostini

Tablelands chicken liver paté.........................................................................................................16
sage butter, tablelands seasonal fruit marmalade and crostini

Crystalbrook Signature Beef bruschetta.......................................................................................19
Chargrilled steak, crispy ciabatta, cherry tomato and chimichurri sauce

Crispy onion rings (V).......................................................................................................................9
served with aioli 

Crunchy steakhouse chips (DF)(V) .................................................................................................9
with CC’s smoky house BBQ sauce

Mains
Smoked mushroom and beetroot mille-feuille (VG)..................................................................24
grilled eggplant mousse, baby herb salad and extra virgin olive oil

Crystalbrook Signature Beef steak salad......................................................................................21
roast artichokes, kalamata olives, young greens, shaved 
parmesan and herb vinaigrette

CC’s Crystalbrook Signature Beef steak sandwich......................................................................26
chargrilled sirloin steak, bone marrow infused onion jam, pickled cabbage, tonkatsu  
mayonnaise and served with crunchy steakhouse chips
______________________

Crystalbrook Signature Beef sirloin 200 | 300g (DF)(GF)....................................................34 | 44
served with mixed leaf salad and your choice of sauce	

Crystalbrook Signature Beef scotch fillet 300g (DF)(GF)............................................................47
served with mixed leaf salad and your choice of sauce

Sauces (GF)  |  choice of  one 
béarnaise / whiskey pepper bacon / forest mushroom / red wine jus / chimichurri (VG) / truffle butter 
____________________

CC’s grilled seasonal fish (GF).......................................................................................................40
kipfler potato salad, white anchovy mayonnaise and green gazpacho sauce *15% public holiday surcharge applies

      @ccsbarandgrillbycrystalbrook   @ccsbarandgrill.crystalbrook

(V) Vegetarian    (GF) Gluten Free    (VG) Vegan    (DF) Dairy Free

We’re cash-free! Did you know the average banknote has traces  
of 26,000 bacteria? As part of our Mindfully Safe heightened hygiene  

measures, please note we no longer accept cash as payment.   
Debit and all major credit cards remain very welcome.


