GUTHEGA INN

IN COLLABORATION WITH

WESTHOLME

PRIME MENU
WINTER 2025

Ve

We proudly feature exceptional Wagyu beef from Westholme — renowned

for its rich marbling, superior tenderness, sustainable farming practices, and
Australian provenance. All meat is sourced by our expert team, then hand-cut,
trimmed on site, and cooked to order.

PRIME MEAT

200G* WESTHOLME GRAIN-FED TENDERLOIN 49
MARBLE SCORE 3+

served with steamed seasonal greens, baked kipfler potatoes or mash,

and red wine jus

300G WESTHOLME SCOTCH FILLET 58
MARBLE SCORE 4+

served with steamed seasonal greens, baked kipfler potatoes or mash,

and red wine jus

TOMAHAWK - THE KING OF STEAKS

MARBLE SCORE 4+

Westholme Wagyu from the vast rangelands of Northern Australia,
served with a generous amount of roasted seasonal vegetables,
and red wine jus.

1.1+ kilos™ 200
1.7+ kilos™ 300
2.0+ kilos” 400

* Availability of weights may vary daily

SAUCE ON THE SIDE
DIANE, PEPPER OR MUSHROOM 3

OUR TOMAHAWK STEAK IS AVAILABLE FOR LUNCH AND DINNER.
ALL OTHER PRIME MEAT DISHES ARE AVAILABLE FOR DINNER ONLY
UNLESS FEATURED ON OUR LUNCHTIME SPECIALS BOARD.

BOOK A TABLE


https://www.guthegainn.au/menus
https://www.guthegainn.au/book-a-table/

