MAIDEN’S M0OD

Can’t decide?
Let the kitchen decide.

Our Maiden's Mood chef’s
choice menu features seven
sharing dishes including

a hero steak main.

Minimum two people.

Your whole table must
dine on the Maiden’s Mood.

$110pp

Add on our signature
Lobster Mac Cheese.

+$14pp

Upgrade your Mood steak
with our tallow-aged
Full-Blood Sher Wagyu
Rib Eye MBS 9+

+ $40pp

We only use fish and seafood
caught in Australian waters
and always look to source as
locally as possible.

All credit cards will
incur a charge equivalent
to your provider's fee.

We only divide bills
up to a maximum of two
people per table.

10% surcharge applies
on Sundays and 15% on
Public Holidays.

meatmaiden.com.au

PACIFIC OYSTER 7 | ROCK OYSTER 8

Natural w/ Pink Pepper Mignonette
Natural w/ Hot Sauce, Horseradish Cream
BBQ w/ Smoked Beef Tallow, Straw Potato

GRILLED HOUSE BREAD, COWBOY BUTTER 13
HASH BROWN, TUNA CEVICHE, TOMATO 18
COMTE TART, WAGYU BRESAOLA 15
SMOKED WHOLE PIG CROQUETTE, MUSTARD, APPLE 15
HALF-SHELL SCALLOP KILPATRICK 23
FRIED PUMPKIN, HOT HONEY, STRACCIATELLA 24
ROAST BONE MARROW, ROCKEFELLER, TOAST 26
CHOPPED WAGYU TARTARE, X0, YOLK, CRISPS 29
CHARRED OCTOPUS, NASHVILLE, POTATO AIOLI 34
BURNT ENDS, CRISPY ONION, HORSERADISH 30
SMOKED LAMB RIBS, FAT CARAMEL, WHEY 36
BBQ QUAIL, JERK SAUCE, GUINDILLA PEPPERS 34
SPLIT TIGER PRAWNS, BOTTARGA BUTTER, LEMON 24
220G SHER WAGYU F1 EYE FILLET MBS 8+ 95
400+ Day Grain-Fed Japanese Black x Holstein | VIC

300G STONE AXE FULL-BLOOD FLANK MBS 9+ 80
450+ Day Grain-Fed Japanese Black Wagyu | VIC & NSW

400G WESTHOLME F1 SCOTCH FILLET MBS 4+ 118
330+ Day Grain-Fed Japanese Black x Mitchell | NT & QLD

600G GALICIANA VINTAGE BEEF BONE-IN PORTERHOUSE MBS 3+ 115
60+ Month Grass-Fed Retired Breeding Cattle | VIC & TAS

800G DRY-AGED O'CONNOR RIB EYE ON THE BONE MBS 3+ 160
330+ Day Grass-Fed Angus x Hereford | VIC

CHOOSE YOUR SAUCE [ Extra Sauce + S5 |
House Jus | Beef Fat Béarnaise | Native Pepper Sauce | Mushroom

LOBSTER MAC CHEESE, BISQUE 56
HAND-CUT CHIPS, AIOLI 17
TALLOW ROAST POTATOES, NATIVE SALSA VERDE 19
RAMARRO FARM LEAVES, FENNEL, HONEY VINAIGRETTE 18
CHARRED GREENS, PEPITA CREAM, JALAPENO HOT SAUCE 20
SMOKED LEEKS, CRISPY RICE, AGED CHEDDAR 22
ROAST CAULIFLOWER,GRUYERE, PINE NUT GREMOLATA 19
CHOCOLATE MOUSSE, BEEF FAT CARAMEL, OLIVE OIL ICE CREAM 20

STOUT CREME CARAMEL, ROAST BANANA ICE CREAM 20



