
OYSTERS

We serve the freshest oysters, supplied daily from Sydney’s Fish Market

Today’s regional selection:

Rock Oysters, Nambucca Heads, New South Wales

Pacific Oysters, Smoky Bay, South Australia

NATURAL OYSTERS
With fresh lemon and shallot vinaigrette

With salmon roe and champagne jelly

Mixed oysters

Half dozen  |  21
Dozen         |  39

OYSTERS KILPATRICK
Oysters in our house-made Worcestershire and bacon dressing

Half dozen  |  23
Dozen         |  42

CHILLED SEAFOOD PLATTER
Rock lobster, six natural oysters, twelve chilled prawns, four scallops in  
shell with wakame and salmon caviar, Tasmanian smoked salmon and tuna sashimi.   
Served with lemon and lime wedges, shallot oyster dressing, soy, wasabi, cocktail  
and tartare sauce  140

5% surcharge on split bills, 10% surcharge on Sundays & Public Holidays, 10% GST included.

(02) 99770997 | info@manlygrill.com.au | www.manlygrill.com.au



ENTRÉE

SEAFOOD CHOWDER
New England style creamy seafood and bacon chowder served with sourdough bread  15.9

BAKED SCALLOPS
Queensland scallops in their shell with baby spinach, sour cream and melted Gruyere cheese 16.9

BUCKET OF PRAWNS
Chilled prawns served with cocktail sauce and lemon 19.9

FRIED SQUID
Dusted in rice flour served with a wakame salad and chilli soy mayonnaise 16.9

BUFFALO WINGS
Brushed with our house-made BBQ sauce served with blue cheese dressing 14.9

LOUISIANA HOT WINGS
Brushed with our house-made hot Louisiana sauce served with blue cheese dressing 14.9

TASMANIAN SMOKED SALMON
Finely sliced served with sweet corn blinis, chive sour cream and salmon caviar 16.9

CAPRESE SALAD
Fresh buffalo mozzarella, vine ripened tomato, basil, aged balsamic and virgin olive oil 17.9

PEKING DUCK PANCAKES
Finely sliced roasted peking duck served with cucumber,  
spring onion, hoisin sauce and chinese pancakes (4)   19.9

CHARGRILLED 1/2 ROCK LOBSTER
Served with béarnaise sauce 36



SALADS

CAESAR SALAD
Baby cos lettuce, bacon, sourdough croutons and shaved parmesan

Plain   16.9
Chargrilled chicken breast  21.9
Tasmanian smoked salmon  24.9
Grilled tiger prawns  24.9

WARM CHICKEN SALAD
Chargrilled chicken, butternut pumpkin, artichokes,  
asparagus, goats cheese and sherry vinaigrette  26

GRILLED STEAK SALAD
Chargrilled Angus steak, halloumi cheese, semi-dried tomatoes, Spanish onions,  
capsicum, balsamic and mustard dressing topped with onion rings 26.9  

PRAWN SALAD
Grilled prawn and halloumi salad with avocado, asparagus, jamon and nashi pear 29

GARDEN SALAD
Mixed leaves, cherry tomatoes, cucumber, red onion, house-made sherry vinaigrette 6.9/ 14.9

LIGHT MEALS

STEAK SANDWICH
Black Angus steak with onions, tomato, cos lettuce and BBQ sauce 
Served with fries and coleslaw  22.9

BEER BATTERED FISH & CHIPS
Flat head fillets served with tartare sauce  21.9
Barramundi fillets served with tartare sauce   28

GRILLED VEGETABLE TOWER
Chargrilled field mushroom, eggplant, asparagus and tomato 
dressed with goats cheese and pesto oil 26 

POLENTA CRUSTED GNOCCHI PARCELS
Goats cheese gnocchi parcels served with pulled duck leg,  
spinach, mushrooms and parmesan 32

VEGETARIAN GNOCCHI PARCELS
Goats cheese gnocchi parcels with pumpkin, spinach, mushrooms and shaved parmesan 28



BURGERS

All burgers are served with fries

GOURMET CLASSIC BURGER 
Our burgers are made with 100% grain fed Black Angus beef 
served with lettuce, tomato, onions, mayonnaise and a pickle  21

ADD
Warrnambool cheddar cheese                                    +2.5
Warrnambool cheddar cheese and grilled bacon            +5
Our blend of Cajun spices and jalapeno aioli     +2
Sliced beetroot and fried egg   +3

PORTUGUESE CHICKEN BURGER
Peri-Peri seasoned chicken breast with Warrnambool cheddar, lettuce, tomato and onion 23.9

PULLED PORK BURGER
Slow cooked pork shoulder, smothered in our smokey BBQ sauce 
topped with house-made coleslaw and pickles  23.9

RAGIN CAJUN CHICKEN BURGER
Chargrilled chicken breast fillet seasoned with Cajun spices topped with lettuce,  
tomato, onion and jalapeno aioli  23.9

WAGYU BURGER
Chargrilled Wagyu patty, lettuce, tomato, Spanish onion, cheddar cheese, 
onion rings and truffle mayonnaise 26 

MUSHROOM BURGER
Crumbed field mushroom, truffle mayonnaise, rocket, tomato and onion.
With your choice of goats cheese or grilled halloumi 23 
 



MAINS

All dishes are served with your choice of fries, 
baked jacket potato with chive sour cream or garden salad  

You can upgrade your side to one of the following:

 Thyme roasted vegetables | Sweet potato chips | Onion rings + $3.5
Compliment your steak with our chilli garlic prawns (3) + $8

SEAFOOD

YELLOWFIN TUNA STEAK
Grilled with lemon and olive oil  34

ATLANTIC SALMON
Chargrilled with homemade béarnaise sauce and lemon  32

BABY BARRAMUNDI
“Australia’s National Fish” whole baked, marinated in butter,  
garlic and fresh parsley (Please allow 20 minutes cooking time)  36

BARRAMUNDI FILLET
With crispy skin, grilled with lemon and olive oil  32

ROCK LOBSTER
Chargrilled and served with béarnaise sauce 68
 



FROM THE GRILL
Our Chef has worked closely with our suppliers to provide you  
with the best quality matured steaks available in the market

Our steaks are served in Manly Grill’s own unique basting.

250gm SIRLOIN
This premium steak has been grain fed and aged to ensure superior eating quality  34

300gm EYE FILLET
Succulent, tender and mild flavoured, this pasture fed eye fillet is the “crème de la crème” of steaks  42

400gm BLACK ANGUS T-BONE
The perfect combination of eye fillet and sirloin with added flavour from the bone, pasture fed 36

400gm BLACK ANGUS SCOTCH FILLET
Tender, juicy and full of flavour, pasture fed and aged to perfection  42

400gm BLACK ANGUS RUMP
Grain fed and aged for 21 days, it is tender, juicy and full of flavour  34

400gm DRY AGED BLACK ANGUS PRIME RIB EYE ON THE BONE
One of our signatures, pasture fed prime rib eye. Not basted. 46

300gm KOBE WAGYU PORTERHOUSE
400 day grain fed striploin. This Japanese breed of beef is the finest steak available  
with its unique distinctive flavour, buttery texture, juiciness and flavour. Not basted. 58

PORTUGUESE STYLE GRILLED PERI-PERI CHICKEN
Whole baby chicken in Peri-Peri sauce  34

GRILLED KANGAROO FILLET
Australia’s “natural wild game meat” served medium rare  34

SIDE SAUCES FOR YOUR STEAKS
Béarnaise | Peri-Peri | Mushroom | Green peppercorn | Blue cheese  3.5



RIBS

All ribs are slow cooked in our house-made BBQ sauce and chargrilled

COMBOS

GRILLED YELLOWFIN TUNA & CHILLI GARLIC PRAWNS
220gm Yellowfin tuna fillet served with chilli and garlic prawns  39

CROC & ROO
Chargrilled kangaroo fillet topped with crocodile tail fillets  42

SURF & TURF
300gm grain-fed tenderloin fillet, served with chilli and garlic prawns
5% of proceeds from this dish are donated to Manly Surf Life Saving club 48

REEF & BEEF
300gm grain fed tenderloin fillet served with half a grilled rock lobster 64

STEAK & RIBS
Half rack of succulent ribs with a 300gm tender eye fillet  56

CHICKEN & RIBS
Half rack of succulent pork ribs served with Portuguese-style grilled Peri-Peri chicken  49

RIBS & RIBS
Half rack of succulent pork ribs served with a half rack of succulent lamb ribs  56

WINGS & RIBS
Half a rack of succulent ribs served with Buffalo chicken wings 49

PORK RIBS   
Half rack | 39   
Full rack  | 56

BEEF SHORT RIBS
Half rack | 39
Full rack  | 56

LAMB RIBS 
Half rack | 39
Full rack  | 56



KIDS MENU
All served with fries $13

BLACK ANGUS SIRLOIN STEAK

BATTERED FLATHEAD FISH

GRILLED YELLOWFIN TUNA FISH

BBQ CHICKEN WINGS

CHICKEN NUGGETS

Manly Grill promotes some of Australia’s best quality eating steaks sourced  
from some of the lushest farms on the east coast of Australia.

We are extremely proud to bring you some of the best farmed and aged beef with an eating 
quality which will keep you coming back time and time again. At Manly Grill, we are 
passionate about our steaks. Where possible, we only use the finest Black Angus Beef  

which is pasture fed, free from hormonal growth promotions and antibiotics.

Black Angus is a noble British breed with blood line dating back over 70 years. It has an 
eating quality superior to any other. The product has a flavoursome quality with an even 

marbling which is aged to perfection, all of which ensures a unique eating experience.

 

SIDES

French fries       6 
Chargrilled field mushrooms   11  
Onion rings      9 
Grilled asparagus      9

Garden salad      6.9 
Steamed bok choy and broccolini   8 
Thyme roasted vegetables     9 
Sweet potato chips     9

See our website for more information | www.manlygrill.com.au | 02 9977 0997


