
SA
U

CES A
N

D
 B

U
TTERS

red w
ine jus (G

F), cracked black pepper, cream
y m

ushroom
 &

 rosem
ary, D

ianne, 
béarnaise, blue cheese &

 port butter, Café de Paris butter

“
D

r
y

 a
g

e
d

 b
e

e
f
 d

o
e

s
 n

o
t
 b

e
n

e
f
it

 c
o

o
k

in
g

 p
a

s
t
 m

e
d

iu
m

 r
a

r
e

”

A
ll o

u
r
 s

t
e

a
k

s
 a

r
e

 c
h

e
f
 s

e
le

c
t
e

d
, s

e
a

s
o

n
e

d
 w

it
h

 s
e

a
 s

a
lt

 &
 f

r
e

s
h

 c
r
a

c
k

e
d

 p
e

p
p

e
r
 &

 s
e

r
v

e
d

 w
it

h
 

y
o

u
r
 c

h
o

ic
e

 o
f
 s

a
u

c
e

, r
u

s
t
ic

 s
t
e

a
k

 c
h

ip
s
 o

r
 s

a
lt

 b
a

k
e

d
 p

o
t
a

t
o

, s
o

u
r
 c

r
e

a
m

 &
 c

h
iv

e
s
 

M
S

A
 -

 O
u

r
 g

u
a

r
a

n
t
e

e
 o

f
 t

e
n

d
e

r
n

e
s
s
, ju

ic
in

e
s
s
 &

 f
la

v
o

u
r.

SH
ARE PLATES

RU
STIC G

A
RLIC &

 CH
EESE CO

RN
 BREA

D
 

9.9

Bru
sch

etta
 (V) 

13.9
baked ricotta, heirloom

 tom
atoes, olive oil, sea salt, fresh basil

Fresh
ly sh

u
cked

 o
ysters (reg

io
n

 / sea
so

n
a

l) 
- n

atu
ra

l (g
F) 

six  19.9  /  tw
elV

e  31.9
 

lem
on &

 cracked black pepper

- kilpatrick 
six  23.9  /  tw

elV
e  36.9

 
bacon &

 our ow
n spicy sauce

sa
lt &

 pepper Ba
By sq

u
id

 
18.9

rocket leaves, lem
on, aioli

tw
ice co

o
ked

 po
rk Belly &

 sea
red

 sca
llo

ps 
19.9

cauliflow
er puree, pork scratching

cra
B ca

kes  
19.9

saffron aioli, tom
ato, red onion, w

atercress

seM
o

lin
a

 cru
sted

 praw
n

s 
21.9

heirloom
 tom

ato, sm
oked burrata, basil, extra virgin olive oil

Ba
By Beetro

o
t (g

F/V) 
17.9

goat’s curd, garden cress, spring onions

d
eli Bo

a
rd

 
25.9

Italian &
 Spanish sliced m

eats, picquillo peppers, fig quince paste,
crusty bread 

M
AIN

S

Bra
ised

 sq
u

id
 pa

ppa
rd

elle  
28.9

praw
n, chorizo, chive, preserved lem

on, olives

scro
lled

 pa
sta

 ra
g

u
 

26.9
sausage, salam

i, sm
oked ham

, tom
ato sugo

ca
ra

M
elised

 o
n

io
n

 &
 rico

tta
 raV

io
li (V) 

24.9
basil pesto, salted capers, eggplant, extra virgin olive oil, fried basil

co
rn

 Fed
 ch

icken
 su

preM
e (g

F) 
28.9

kipfler potato, broccolini, leek &
 thym

e cream
 reduction

M
illy h

ill la
M

B ru
M

p (g
F) 

31.9
cream

y m
ash, green beans, lam

b stock reduction

Ba
kers creek po

rk cu
tlet (g

F) 
29.9

soft polenta, heirloom
 carrots, braised m

ushroom
, 

porcini m
ushroom

 jus

cru
M

Bed
 V

ea
l  

28.9
topped w

ith tom
ato sugo, m

elted buffalo m
ozzarella, 

basil, hand cut chips, garden salad

Beer Battered
 lin

e ca
u

g
h

t pin
k sn

a
pper 

29.9
garden salad, hand cut chips, lem

on &
 tartare sauce 

pa
n

 Fried
 h

ira
M

a
sa

 kin
g

Fish
 Fillet (g

F) 
32.9

braised fennel, preserved lem
on, tom

ato, shaved fennel, 
w

atercress &
 lem

on olive oil
D

RY AG
ED

 BEEF 
Aged in the Boatshed m

eat cellar for up to 40 days under the w
atchful eye of our Executive Chef. 

This tim
e-honoured process produces a rounder, sw

eeter flavour of rem
arkable intensity, m

uch 
like a good red does over tim

e in the cellar. The perfect choice for the real aficionado!

SIRLO
IN

 
220 g

ra
M

 
29.9

N
olan’s ‘Private Selection’ Cooloola Yearling Beef, 70 days grain fed, 

M
SA

PO
RTERH

O
U

SE 
300 g

ra
M

 
42.9

JBS Beef City Platinum
, 120 days grain fed, M

B1+, M
SA

t-Bo
n

e 
500 g

ra
M

 
49.9

N
APCO

 N
aturally Royal, sourced from

 N
APCO

’s Alexandria property. 
Single origin property, grain fed

riB eye - o
n

 th
e Bo

n
e 

1 kilo 
99.9

John D
ee, Yarranbrook D

arling D
ow

ns, Black Angus ‘Super G
old’, 150 

day grain fed, M
SA 

RU
M

P 
400 g

ra
M

 
44.9

John D
ee ‘Banksia G

old’, D
arling D

ow
ns, 60 day grain fed, M

SA

SID
ES

ru
stic stea

k ch
ips &

 a
io

li (V) 
8.9

Bro
cco

lin
i &

 g
reen

 Bea
n

s (V) 
8.9

sea salt, olive oil 

ro
a

st V
eg

eta
Bles (V) 

8.9
goat’s curd, sum

ac 

o
V

en
 Ba

ked
 Field

 M
u

sh
ro

o
M

s (V) 
9.9

rosem
ary, garlic, aged balsam

ic 

Ba
ked

 tru
FFle &

 rico
tta

 g
n

o
cch

i (V) 
11.9

cream
 sauce, pecorino 

g
a

rd
en

 sa
la

d
 (V) 

7.9
cherry tom

atoes, salad cuts, baby leaves 

CA
ESA

R SA
LA

D
 

9.9
bacon, egg, parm

esan, crouton, baby cos

STEAKS
EYE FILLET 

180 g
ra

M
 

29.9
FILLET M

IG
N

O
N

 
250 g

ra
M

 
34.9

Regatta hand-selected, 70 day grain fed 

RIB FILLET 
350 g

ra
M

 
38.9

D
iam

antina Platinum
, N

th Q
LD

, 100+ day grain fed, M
SA

RIB FILLET 
300 g

ra
M

 
 

39.9
G

reat Southern Beef, Angus &
 H

ereford breed, grass fed, M
SA

SIRLO
IN

 
300 g

ra
M

 
 

33.9
Rangeland, prem

ium
 ‘paddock to plate’ product, straight from

 the 
H

ughes &
 D

obbin fam
ily farm

, grass fed, M
SA 

SIRLO
IN

 
350 g

ra
M

 
 

35.9
N

APCO
 N

aturally Royal, sourced from
 N

APCO
’s Alexandria  

property on the Barkley Tableland, grain fed, M
SA

RU
M

P 
400 g

ra
M

 
 

29.9
Thousand G

uineas Australian Shorthorn, the oldest breed in 
Australia dating back to 1825. grain fed, M

SA  

O
U

R “SIG
N

ATU
RE” STEA

K O
N

 SLATE
o

p riB – o
n

 th
e Bo

n
e 

450 g
ra

M
 

48.9
Barkley Tablelands, 120 day grain fed, M

SA
roast capsicum

, tom
ato, herb &

 onion pickle, your choice of sauce, 
rustic steak chips or salt baked potato, sour cream

 &
 chives

w
a

g
yu

 ‘eye o
F ru

M
p’ 

w
ag

yu
 sirlo

in
  

D
iam

antina w
agyu, young cattle raised on fertile pasture, 300+ days 

grain fed. Exceptional m
arbling, tenderness &

 flavour

STEAK TO
PPERS

Blu
e ch

eese w
ed

g
e (V) 

7.9
g

rilled
 Bu

g
 ta

ils 
11.9

g
a

rlic tig
er praw

n
s 

10.9
kilpatrick o

ysters (2) 
7.9

o
n

io
n

 rin
g

s (V) 
7.9

ch
a

r g
rilled

 M
a

ple Ba
co

n
 

 
 

7.9

37.9

49.9

300 g
raM

200 g
raM

400 g
raM

79.9



/reg
atta

h
o

tel
@

reg
atta

h
o

tel

Celebrating her 141st year, the “G
rand O

ld Lady” of the 

River rem
ains Brisbane’s m

ost historic and loved hotel. O
ur 

excellence in food, beverages, service and atm
osphere is w

hat 

m
akes Regatta Boatshed Q

ueensland’s “Best Restaurant” 2015, 

as judged by the Q
ueensland H

otels A
ssociation.

O
ne bill per table.

F
o

r
 e

v
e

r
y

 g
e

n
e

r
a

t
io

n

543 co
ro

n
atio

n
 d

riV
e, to

o
w

o
n

g
 q

ld
 4066

ph
o

n
e (07) 3871 9595

Fa
x (07) 3871 9596

w
w

w
.reg

atta
h

o
tel.co

M
.a

u

CO
FFEE

Flat w
h

ite 
4

shot of coffee w
ith w

arm
 &

 only slightly texturised m
ilk

espresso
 

4
Italian description for short black

co
rta

d
ito

 
4

espresso w
ith dash of condensed m

ilk served short

M
a

cch
iato

 
4

shot of espresso served short w
ith a dollop of texturised m

ilk

a
FFo

g
ato

 (espresso
) 

4
shot of espresso served short, accom

panied w
ith a scoop of ice cream

lo
n

g
 Bla

ck 
4

double shot of espresso extracted over hot w
ater

lo
n

g
 M

a
cch

iato
 

4
double shot of espresso w

ith a  dollop of texturised m
ilk

ca
ppu

ccin
o

 
4

shot of espresso w
ith texturised m

ilk, dusted w
ith chocolate

latte 
4

shot w
ith texturised m

ilk

picco
lo

 latte 
4

ristretto shot latte style served short

M
o

ch
a

 
4

shot of espresso m
ixed w

ith chocolate pow
der

topped w
ith texturised m

ilk

h
o

t ch
o

co
late 

4
chocolate pow

der m
ixed w

ith texturised m
ilk, m

arshm
allow

s

irish
 co

FFee 
9.5

shot of Irish w
hiskey added to a long black, topped w

ith cream

M
u

g
s 

1.0
extra

 sh
o

t 
0.5

a
d

d
itio

n
a

l FlaVo
u

r syru
ps 

0.5
vanilla, caram

el, chai, hazelnut

TEA
en

g
lish

 Brea
kFa

st 
4

blend of Ceylon &
 Sri Lankan black teas

ea
rl g

rey 
4

blend of Ceylon black tea w
ith pure bergam

ot oil

sen
ch

a
 

4
green tea from

 Japan

M
a

sa
la

 ch
a

i 
4

black tea w
ith traditional chai spices, rich &

 sm
ooth

ch
a

M
o

M
ile 

4
a single herb tea of G

reek cham
om

ile flow
ers

pepperM
in

t 
4

Australian organic pepperm
int leaves

(g
F) = g

lu
ten

 Free   (V) = V
eg

eta
ria

n

D
ESSERTS

co
ld

 pressed
 M

elo
n

 (g
F) 

dehydrated fruit salad, rhubarb sorbet 

CH
O

CO
LATE M

A
Rq

U
EE 

cherry puree, chocolate soil, cherry ice-cream

CITRU
S TA

RT 
burnt m

eringue, m
int m

alto, orange sorbet

M
A

CA
D

A
M

IA
 N

U
T TA

RT 
honey crem

eux, dark chocolate ice-cream

ra
spBerry &

 w
h

ite ch
o

co
late M

o
u

sse
raspberry jelly, m

eringue, raspberry sorbet

CH
EESE SELECTIO

N
 

1pc 15.9  /  2pc 19.9  /  3pc 25.9
fig quince paste, m

uscatels, lavosh, ciabatta, grissini

Fo
rtiFied

 &
 sw

eet
d

e Bo
rto

li ‘n
o

Ble o
n

e’ Bo
trytis seM

illo
n

 
11.0 / 55.0

Riverina, N
SW

d
’a

ren
Bu

rg
 ‘th

e n
o

Ble’ rieslin
g

 2015 
10.0 / 55.0 

Riverina, N
SW

g
a

lw
ay pipe ‘g

ra
n

d
 taw

n
y’ 12yr o

ld
 

9.0
M

ulti Regional, SA

d
u

tsch
ke ‘Bo

u
rBo

n
 Ba

rrelled
’ taw

n
y 

10.0
Lyndoch Barossa, SA

M
r pickw

icks ‘pa
rticu

la
r’ taw

n
y 

15.0
M

cLaren Vale, SA

pen
Fo

ld
s ‘g

ra
n

d
Fath

er’ 
18.0

M
ulti Regional, SA

pen
Fo

ld
s ‘g

reat g
ra

n
d

Fath
er’ 

35.0
M

ulti Regional, SA

ped
ro

 xiM
en

ez ‘Va
ld

espin
o

’ sh
erry 

9.0
Jerez, Spain

2015

12.9

14.9

14.9

14.9

14.9


