Breakfast. Lunch. Dinner.
Beers. Wines. Cocktails. BYO.
7 days a week.
Front row waterfront dining with all the flavours of the
grill.
P (02) 9280 4994
A 289 Harbourside Promenade, Darling Harbour, Sydney
E info@waterfrontgrill.com.au
W waterfrontgrill.com.au
Open 7am-late, Monday - Sunday

Our Food Philosophy: Prime Cuts. Locally Sourced. Grilled to Perfection.
Waterfront Grill offers casual dining by the picturesque waterfront setting of Darling Harbour. Come for the food. Stay for the
atmosphere. Share with friends.
It starts with The Grill, Waterfront’s pulsing heart and soul. Sourcing our meat from across Australia, we pride ourselves on our
extensive meat selection where each piece of meat is cut by our own butcher. With seafood straight from Sydney Fish Market and
vegetables sourced directly from local markets, delivered every day of the week, Waterfront presents the freshest ingredients,
simply grilled to ramp up your experience. Fresh produce means great flavours.
We’re a specialist in steaks with our menu a tribute to passionate farmers and their excellent produce. Prime cuts of Australian meat,
grilled to order, and side dishes of fresh, organic ingredients, locally sourced, are matched to simple cooking techniques. Expect a
menu designed to deliver on flavour - with harbourside views to match.
Join Us.

Entrées

Burgers

Garlic or herb bread * v						 		 7
Bruschetta * v								
Toasted ciabatta topped with tomato, spanish onion, basil and aged balsamic

8

Dips * v
									16.5
Hummus, tzatziki and semi-dried tomato, served with turkish bread
Warm Mixed Olives * v								14.5
Marinated and served with feta, rosemary and crusty bread
Grilled Haloumi * v									16.5
Served with warm mixed olives, lemon, virgin olive oil and croutons
Goats Cheese* 									17.5
Australian goats cheese served with prosciutto, pickled chillies,
dressed with virgin olive oil
Grilled Chorizo Sausage * 							16.5
Served with roasted tomatoes, feta, chilli, olives and turkish bread
Waterfront Chips									15.5
Our signature steakhouse chips with bacon, cheese béchamel sauce
and melted mozzarella
Buffalo Wings					
x5 13.5
x10 18.5
Basted in our signature hot wings sauce and served with blue cheese
dipping sauce
Salt & Pepper Calamari								17.5
Sichuan pepper and sea salt calamari, served with aioli
Beef & Bean Nachos for 2 							
28.5
Angus beef, red kidney beans, melted cheese, served on crunchy corn
chips topped with jalapeños, sour cream and side of coriander salsa
									
Entrée Main
Garlic Prawns *								 17.5 28.5
Marinated prawns with garlic-infused olive oil, shallots, celery and lemon

Served on a burger bun with a side of steakhouse chips
Available 12noon – 5pm
“Straight Up” 									16
100% Angus beef, tomato, onion, American cheddar, chipotle mayo,
pickles, American mustard and tomato sauce
Pulled Pork 										16
Slow-cooked pulled pork, American cheddar, ‘slaw, chipotle mayo and
our spicy BBQ sauce
Portuguese Chook									16
Spicy chicken breast, ‘slaw, tomato, onion, American cheddar and
chipotle
mayo
“The Hippie” * v									16
Falafel patty, lettuce, tomato, onion, spicy harissa sauce and tzatziki
Panko Chicken									16
Crunchy panko-crumbed chicken breast, American cheddar, ‘slaw
and chipotle mayo
“Front Up” 										17
100% Angus beef, grilled bacon, American cheddar, lettuce, tomato,
onions, chipotle mayo and our spicy BBQ sauce
“BFB”											29
Double 100% Angus beef, double grilled bacon and double American
cheddar topped with pickles, American mustard and our spicy signature
BBQ sauce
Burger Extras
Grilled bacon 				
Fried egg 					
Jalapeños 					
Gluten-free bun 				

4
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Chilli Prawns								 17.5 28.5
Pan-fried with chili, Asian salsa and oyster sauce

A Part of The Ranay Group
v denotes vegetarian * denotes gluten-free option available
			Please inform our wait staff of any allergies and dietary requirements.
No Split Bills All prices include GST BYO wine only Corkage $5 per person 10% surcharge on Sundays & Public Holidays

Salads

Mains

Garden Salad * v									18
Lettuce mix, tomato, cucumber, spanish onion, radish, mixed quinoa,
carrot and balsamic vinaigrette

Twice-Cooked Pork Belly								29
Slow-cooked, then pan-fried crispy, served with potato, apple &
celery salad

Waldorf Salad * v									16.5
Baby cos lettuce, apple, grapes, celery, toasted walnuts, whole egg
mayonnaise and pomegranate seeds

Prawns & Calamari In A Pan *							29
Mediterranean-style with wild rocket, salsa of spicy capsicum, olives,
onions, chilli, garlic & tomato and a side of sourdough for dipping

Mediterranean Salad * v								18
Baby cos lettuce, tomato, cucumber, spanish onion, artichoke,
roasted capsicum, olives, feta, lemon and olive oil vinaigrette
Quinoa & Grilled Vegetable Salad* v						18
Mixed quinoa, spinach, grilled eggplant, zucchini, roasted pumpkin,
capsicum, basil pesto and pomegranate seeds
Chickpea & Haloumi Salad * v							18.5
Grilled haloumi, chickpeas, green beans, semi-dried tomatoes,
wild rocket, balsamic dressing and pomegranate seeds
Caesar Salad 									19.5
Baby cos lettuce, grilled chicken breast, bacon, boiled egg, garlic
croutons, Caesar dressing and shaved parmesan
Salad Extras
Grilled chicken * 				
Spiced lamb * 				
Smoked salmon * 				
Boiled egg * 					
Pan-fried prawns * 				
Grilled haloumi * 				
Prosciutto 					
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Bone-Out Pork Rib Cutlet							29
Crunchy panko-crumbed cutlet, wild rocket, lemon and served with
potato, apple & celery salad
Atlantic Salmon									
Pan-fried crispy skin salmon served with wild rocket, honey-roasted
walnuts & orange salad, dressed with honey apple cider vinaigrette

31

Braised Lamb Shanks *								29
Slow-cooked and served with creamy mash and red wine jus
Panko Chicken									29
Crunchy panko-crumbed chicken breast, served with ‘slaw, lemon,
steakhouse chips and aioli
Beef Lasagna 									28
Served with garden salad
Angus Burger 									27
100% Angus beef, fried egg, grilled bacon, lettuce, tomato, onion,
American cheddar, chipotle mayo, pickles, American mustard and tomato
sauce
½ Roast Chicken 									27
Choose a housemade signature basting sauce of spicy BBQ or
spicy Portuguese, served with steakhouse chips and sour cream
Fish & Chips										27
Beer-battered flathead fillet, steakhouse chips, wild rocket, lemon and tartar
sauce
Duck Confit										
31
Confit duck maryland on the bone with roasted chat potatoes, wild rocket
and red wine jus

A Part of The Ranay Group
v denotes vegetarian * denotes gluten-free option available
			Please inform our wait staff of any allergies and dietary requirements.
No Split Bills All prices include GST BYO wine only Corkage $5 per person 10% surcharge on Sundays & Public Holidays

The Grill

Combos

Steaks served with a choice of steakhouse chips or creamy mash. Chips not gluten-free

Steak & Ribs * 									
43
300 grams grain fed rump with your choice of ½ rack of beef, lamb or
pork ribs basted in our signature spicy BBQ sauce and steakhouse chips

Rump * 			
29
300 grams, minimum 100-day
grain fed beef, The Riverina, NSW

Scotch Fillet * 			
33
300 grams, minimum 100-day
grain fed beef, The Riverina, NSW

New Yorker On The Bone *
34
400 grams, minimum 100-day
grain fed beef, The Riverina, NSW

Rump The Big One *		
54
600 grams, minimum 100-day
grain fed beef, The Riverina, NSW

Sirloin * 			
33
300 grams, minimum 100-day
grain fed beef, Darling Downs, QLD

Eye Fillet * 				
36
250 grams, minimum 100-day
grain fed beef, The Riverina, NSW

Clover Valley Lamb Barnsley Chop * 32
Grilled and served with roasted chats,
wild rocket, lemon and salsa fresca

Wagyu Sirloin score 6 * 		
45
300 grams, minimum 500-day
grain fed beef, Oakleigh Ranch, QLD

Chicken Steak			
29
Chicken breast butterflied, marinated,
grilled and honey-balsamic glazed,
served with wild rocket, lemon
and potato, apple & celery salad

Kangaroo Striploin * 		
Marinated, grilled and served
with spinach pesto mash,
wild rocket and red wine jus

32

Ribs served with steakhouse chips and our
signature spicy BBQ sauce

Riverina Beef Skewer * 		
Skewered beef, onions and
capsicum, grilled and basted

31

Portuguese Chicken & Pork Combo						
½ roast spicy Portuguese chicken, pulled pork and grilled chorizo,
served with steakhouse chips

Pork Ribs *
Grilled and basted in our signature
spicy BBQ sauce

Clover Valley Lamb Skewer *
Skewered rosemary lamb, onions
and capsicum, grilled and basted

31

Rump & Hot Wings								
39
300 grams grain fed rump topped with 3 buffalo wings and served with
steakhouse chips

Chorizo Skewer * 			
31
Skewered chorizo sausage, onions
and capsicum, grilled and basted

Beef or Lamb Ribs * 		
38
Full rack, grilled and basted in our
signature spicy BBQ sauce

Kangaroo Skewer *		
33
Skewered kangaroo fillet, onions
and capsicum, grilled and basted

Sauces				
Our signature spicy BBQ
Creamy mushroom * v 		
Roasted garlic & truffle butter * v
Beef red wine jus * 		
Creamy green peppercorn *
Blue cheese 			

2.5 Sides
Seasonal vegetables * v
Pan-fried mushrooms * v
Prawns & reef sauce 		

Giant Mix Grill for 2 * 								88
300 grams grain fed rump, ½ rack pork and lamb ribs basted in our
signature spicy BBQ sauce, lamb chops, grilled chorizo, chicken wings and
steakhouse chips
Ribs Platter * 									78
½ rack of beef, lamb and pork ribs basted in our signature spicy BBQ
sauce
and steakhouse chips
Rump & Chook 									44
300 grams grain fed rump, ½ roast spicy Portuguese chicken with steakhouse
chips, sour cream and piri piri Sauce
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½ rack 				
Full rack 			

Beef & Reef * 									
39
300 grams grain fed rump topped with prawns, our signature reef sauce
and steakhouse chips

6
5
7

Share your dining experience
on our facebook page or tag us on instagram
and receive a complimentary glass of house red or white wine
#waterfrontgrill
@waterfrontgrillsteakhouse
@waterfrontgrilldarlingharbour
waterfrontgrill.com.au

A Part of The Ranay Group
v denotes vegetarian * denotes gluten-free option available
			Please inform our wait staff of any allergies and dietary requirements.
No Split Bills All prices include GST BYO wine only Corkage $5 per person 10% surcharge on Sundays & Public Holidays
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