
BAR MENU TUESDAY TO SATURDAY FROM 4PM
SHARING
PITA BREAD grilled pita + hummus + za’atar +
lime oil
PROSCIUTTO SAN DANIELLE rock melon +
Grana Padano + pickled chili 
BAKED CAMEMBERT fig chutney + roasted
walnut + crudites + house bread
CHEESE PLATTER 
quince + lavosh + grissini + walnut + dry fruit
MAFFTA MATURE CHEDDAR / WILLOW GROVE DOUBLE
BRIE / WILLOW GROVE CLASSIC BLUE

Please note a surcharge of 15% will be added to all bills on all Sundays & Public Holidays
Please speak to our friendly waitstaff about any dietary requirements
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BURGERS
Served with shoestring fries + tomato ketchup
GEORGE ULTIMATE BURGER double wagyu beef patties + milk bun + bacon + cheese + pickle +
tomato + lettuce + confit onion 
CHICKEN BURGER fried chicken breast + milk bun + burger sauce + cheese + pickles + tomato 
+ lettuce + confit onion
LOVE LOCAL SIGNATURE BURGER wagyu beef patty + milk bun + cheese + pickle + tomato +
lettuce + confit onion + chipotle
VEGGIE BURGER veggie patty + milk bun + cheese + hummus + pickle + tomato
 + lettuce + confit onion
CAPITAL CLUB SANDWICH fried chicken + rye bread + egg + bacon + lettuce + tomato
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SALAD
THE GEORGE CAESAR baby gem + bacon + shaved parmesan + egg + anchovy + garlic crouton 
RYDGES CAPITAL SALAD quinoa + chickpea + avocado + tomato + cucumber + beetroot + heirloom
lettuce + goat cheese
ADD ON smoked salmon 12 smoked chicken breast 11 crispy loligo squid 10 BBQ pork belly 10

LARGE PLATES
CACIO E PEPE pepper + Pecorino Romano 
ALLE VONGOLE pipis + bisque sauce
CAULIFLOWER STEAK quinoa + corn + chickpea + fire roasted bullhorn harissa 
FISH & CHIPS beer battered market fish + shoestring fries + tartare + lemon 
CHICKEN PARMIGIANA chicken breast schnitzel + sugo + smoked ham + mozzarella + fries
PORK SCHNITZEL crumbed pork + shoestring fries + grilled lemon 
2GR FULL BLOOD WAGYU MINUTE STEAK 220gm pepper steak MBS9 + shoestring fries + lemon
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SIDES
GREEN BEANS smoked Kaiserfleish
CRISPY CHAT POTATOES paprika salt 
SHOESTRING FRIES tomato ketchup 
BABY GEM SALAD gem lettuce + Corella
pear + walnut + Parmigiana Reggiano
GRILLED CORN COBS butter + goat’s feta
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GRILL 
Served with baby gem lettuce + grilled lemon
DRY AGED T-BONE FLORENTINA 400GM + 6 weeks dry aged
DRY AGED PRIME RIB 400GM pasture fed 400gm + 6 weeks dry aged
RUMP CAP 300GM grain fed Westholme F1 Wagyu + MBS 4-5
SCOTCH FILLET 300GM Brooklyn Valley + MBS 4-5 
FISH OF THE DAY 200GM 
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SUNDAY & MONDAY BAR MENU

SHARING
PITA BREAD grilled pita + hummus + za’atar +
lime oil
PROSCIUTTO SAN DANIELLE rock melon +
Grana Padano + pickled chili 
BAKED CAMEMBERT fig chutney + roasted
walnut + crudites + house bread
CHEESE PLATTER 
quince + lavosh + grissini + walnut + dry fruit
MAFFTA MATURE CHEDDAR / WILLOW GROVE DOUBLE
BRIE / WILLOW GROVE CLASSIC BLUE

Please note a surcharge of 15% will be added to all bills on all Sundays & Public Holidays
Please speak to our friendly waitstaff about any dietary requirements

BITES
MARINATED OLIVES warm olives + lemon
+ garlic + toasted almonds
TUNA SAKU TARTARE seaweed + pickled
ginger + miso + rice crackers + yuzu 
FRIED PRAWN GYOZA wasabi + yuzu
SALT & PEPPER SQUID lemon + aioli 
CHICKEN KAARAGE spiced chipotle 
BBQ PORK BELLY five spice belly 
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BURGERS
Served with shoestring fries + tomato ketchup
GEORGE ULTIMATE BURGER double wagyu beef patties + milk bun + bacon + cheese + pickle +
tomato + lettuce + confit onion 
CHICKEN BURGER fried chicken breast + milk bun + burger sauce + cheese + pickles + tomato 
+ lettuce + confit onion
LOVE LOCAL SIGNATURE BURGER wagyu beef patty + milk bun + cheese + pickle + tomato +
lettuce + confit onion + chipotle
VEGGIE BURGER veggie patty + milk bun + cheese + hummus + pickle + tomato
 + lettuce + confit onion
CAPITAL CLUB SANDWICH fried chicken + rye bread + egg + bacon + lettuce + tomato

RYDGES CAPITAL SALAD quinoa + chickpea + avocado + tomato + cucumber + beetroot +
heirloom lettuce + goat cheese
ADD ON smoked salmon 12 smoked chicken breast 11 crispy loligo squid 10 BBQ pork belly 10

34

29

25

25

34

29

PASTA
CACIO E PEPE pepper + Pecorino Romano
ALLE VONGOLE pipis + seafood bisque
 

GRILL 
Served with baby gem lettuce + grilled lemon
DRY AGED T-BONE FLORENTINA 400GM + 6 weeks dry aged
DRY AGED PRIME RIB 400GM pasture fed 400gm + 6 weeks dry aged
RUMP CAP 300GM grain fed Westholme F1 Wagyu + MBS 4-5
SCOTCH FILLET 300GM Brooklyn Valley + MBS 4-5 
FISH OF THE DAY 200GM 
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SIDES
GREEN BEANS smoked kaiser fleisch 
CHAT POTATOES paprika salt
SHOESTRING FRIES tomato ketchup
BABY GEM SALAD Corella pear, walnut,
Parmigiano Reggiano 
GRILLED CORN COBS butter + goat’s feta
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