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SHAVED PROSCIUTTO y

Roasted Stanthorpe pear - pulled burrata - baby basil
maple balsamic - Cobram Estate extra virgin olive oil
NF

EBONY BLACK ANGUS
BEEF TATAKI y

Wakame - pearls - bonito and orange vinaigrette
Japanese mayonnaise

NF
CARRARA WAGYU
MEATBALLS 28

Sticky onion jam - Meredith Goats’ cheese - fresh basil
shaved parmesan
NF

TRUFFLED MAC "N’” CHEESE 28

Baked Woombye Blackall Gold wash rind
shaved truffle - fried bread

\'%
TWICE COOKED
VEAL SWEETBREADS 26

Smoked award-winning yoghurt
golden raisin and white anchovy vinaigrette
GF

BREAD 6

Daily selection

WARD WINNING

FB FISHERIES COR
BARRAMUNDI “STEA
Green onion and crab wild rice pilaf
creamed braised leek - river cress
GF NF

SOUTHERN STYLE
FRIED CHICKEN 46

Mash ‘n’ gravy - coleslaw - corn fritter - fries

SLOW COOKED
MILLY HILL LAMB RIBS 52

Saltbush and white pepper spice - potato “mash”
creamed spinach - fried garlic butter

N
AL COAST
S K" 48

GF
PULLED TASMANIAN
LAMB SHOULDER 46

Horseradish & chive crumble - fire roasted onion puree
Cobram Estate extra virgin olive oil dressing

pickled courgette

DF GF NF

“STEAK & MUSHROOMS” S5

Ebony Black Angus carved beef flank steak sautéed
Harrisville Scenic Rim mushroom ragout

fried potato crisps

NF

SURF “N’" TURF 58

Ebony Black Angus beef striploin

Australian Prawn Farm garlic braised Tiger prawn
Champagne cream sauce

GF

il

RIB FILLET 300G
MB 7+ Andrews Meat Industry W Black

LAMB RACK

Carved 4 points
Tasmanian Quality Meat Trade Lamb

RUMP CAP 250G

Carrara Wagyu
Kilcoy Global Foods

EYE FILLET 200G

Ebony Black Angus
Kilcoy Global Foods

SIRLOIN 350G

Ebony Black Angus
Kilcoy Global Foods

RUMP 350G

Black Diamond
Kilcoy Global Foods

RIB FILLET 300G

Royal 100 grain fed
JBS Australia

All award-winning beef and lamb served with
confit vine tomato - cress salad
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FLASH FRIED CAULIFLOWER

Chimichurri - Meredith chévre
Vv

BUTTERED SWEET CORN

Spiced prawn vinaigrette
GF NF

MARKET VEGETABLES

From the Queensland Scenic Rim
\Y

ROCKET & PECORINO
SALAD

Aged balsamic - Cobram Estate extra virgin olive ail
GF V

TRUFFLE PARMESAN FRIES
\'%

2024 ROYAL QUEENSLAND
AWARDS
GRAND CHAMPION 20

Woombye Blackall Gold washed rind - fruit paste
crisp lavosh

SELECTION OF
ROYAL QUEENSLAND AWARDS
CHEESE 33

Fruit paste - crisp lavosh

DESSERT TROLLEY 12.50

Selection of mini desserts from our pastry kitchen

DF - Dairy Free, GF - Gluten Free,
NF - Nut Free, V - Vegetarian

From Grand Champion awarded Queensland beef to
Grand Champion winning lamb from Tasmania, the
story behind the produce used on the RNA’s menus is
what sets us apart.

The RNA hosts both the prestigious Royal Queensland
Awards (RQA) and the iconic Royal Queensland Show
(Ekka).

Our venues are the only in Australia where guests can
enjoy food and wine awarded gold, silver and bronze
medals in these competitions.

Through this relationship, the world-class chefs at the
RNA form close connections with the entrants -
Australia’s finest farmers and producers.




