COMMONCLYS



DINNER MONDAY - SATURDAY 17:00 - 21:00

LUNCH THURSDAY - SUNDAY 11:30 - 15:00

SUPPER CLUB FRIDAY & SATURDAY 21:30 - 1:00



BEVERAGE
COFFEE
SPECIALTY DRINKS
MOCKTAILS
SOFT DRINK
COCKTAILS
BEER ON TAP
SAKE
APERITIF
WINE
DOMAIN FAIVELEY
NON ALCOHOLIC

SOFT DRINKS

FOOD
SMALLER / SNACKS
STEAK FRITES
MAINS

SIDES

DESSERT

DIGESTIF



COFFEE

HOT COLD
WHITE 6 WHITE 6.5
BLACK 5.5 BLACK 6

SPECIALTY DRINKS

COCONUT HEAVEN 8.8
PAPAYA AND PANDAN MATCHA 8
THE BLACK FOREST 10

SEASONAL FRESH FRUIT ICED GREEN TEA 7

MOCKTAILS

GRAPEFRUIT AMERICANO 22

LYRE'S ITALIAN ORANGE AND APERITIVO ROSSO, GRAPEFRUIT

YUZU HACHIMITSU 18

WILDFLOWER HONEY, YUZU, SODA

GEN Z COLADA, NO DRAMA 18

COCONUT, PINEAPPLE, LIME

SEASONAL FRESH FRUIT SODA 16

ASK YOUR WAITER ABOUT THE SEASONAL FRUIT

SOFT DRINKS

COKE/ COKE ZERO/ LEMONADE/ TONIC 5.5

SIGNATURE COCKTAILS

STRONGER

NOT SURE 25

GIN, LYCHEE, JASMINE

DOUBLE POPCORN PLEASE 25
WHISKY, CORN, BITTERS

MELBOURNE COFFEE SCENE 25

WHISKY, COFFEE, CARAMEL, CREAM

ENJOYABLE

STRAWBERRY TOMMY'S MARGARITA 24
STRAWBERRY SHRUB, TEQUILA, AGAVE

J CITY POP 24

JUNMAI SAKE, MELON, WASABI

GEN-Z COLADA 24

RUM, COCONUT, PINEAPPLE

PERCY'S 24

PROSECCO, CAMPARI, SWEET VERMOUTH

CLASSIC LEMON HIGHBALL 19

OUR LEMON SYRUP, TONIC

MILK PUNCH

HOIJICHA TIRAMISU 24

DARK RUM, CACAO, FORTIFIED WINE

STRAWBERRY CHEESECAKE 24

VODKA, VANILLA, CREAM CHEESE

CLASSIC COCKTAILS (ON ROTATION)

APEROL SPRITZ 24

NEGRONI 25

PORNSTAR MARTINI 25



BEER

BODRIGGY LAGER ON TAP S 10 P 13
BODRIGGY SPECCY JUICE HAZY SESSION IPA ON TAP S 10 P 13

HEAPS NORMAL QUIET XPA 0.5% 11

SAKE

~
KATSUYAMA KEN JUNMAI GINJO kT 19 {100
STELLA MUROKA JUNMAI DAIGINJO [7) 19 | 100

¥,
NIIZAWA KAORU KOCHASU Y 19 | 100

APERITIF
60ML NEAT OR TO YOUR LIKING.
LILLET ROSE APERITIF, BORDEAUX, FR 14

COCCHI AMERICANO APERITIF, COCCONATO D'ASTI, IT 14



WINE

NATURAL

H 74

2024 ARISTOTELIS KE ANTHOULA MANDARIN FIANO, GUNDAGAI, AU ‘ 78

2024 JAUMA WHY TRY SO HARD CHILLED RED, ADELAIDE HILLS, AU

2024 POPPELVEJ STJERNENAT PINOT MEUNIER PET NAT, ADELAIDE HILLS, AU ‘—‘ 78

2025 SABI WABI SEMILLON PET NAT, HUNTER VALLEY, AU ‘1 78

RED

- ‘
2021 CHAFFEY BROS. WINE CO. SYNONYMOUS SHIRAZ, BAROSSA VALLEY, AUI]S.S 162.5

- 0\
2020 CHATEAU MAISON NOBLE CUVEE PRESTIGE, BORDEAUX, FR t 25 (|78
(] i\
2019 HERACLIO ALFARO CRIANZA, RIOJA, SP I 23 168
= :

R \
2024 FIGHTING GULLY ROAD PINOT NOIR, BEECHWORTH, AU I 26 80

@ |
2022 HUNTER-GATHERER SHIRAZ, HEATHCOTE, AU I 245 72

2021 BEST'S GREAT WESTERN SPARKLING SHIRAZ, GREAT WESTERN, AU ‘j} 68

2021 JIM BRAND SILENT PARTNER CABERNET SAUVIGNON, COONAWARRA, AU “1 68

2024 YALUMBA VINE VALE GRENACHE, BAROSSA VALLEY, AU ‘ 75

2022 COATES SYRAH, MCLAREN VALE, AU ‘f‘i 79

2022 TENUTA ULISSE AMARANTA DI ULISSE, MONTEPULCIANO D'ABRUZZO, IT d 88

2022 ANTINORI VILLA ANTINORI CHIANTI CLASSICO RISERVA, TUSCANY, IT T‘] 98

1

A

2022 GIACONDA NANTUA LES DEUX SHIRAZ, BEECHWORTH, AU

2021 DENTON NEBBIOLO, YARRA VALLEY, AU 98

_‘] 120

WHITE

2024 GREYWACKE SAUVIGNON BLANC, MARLBOROUGH, NZ {f 24.5 r“ 65
2025 PALADINO PINOT GRIGIO, VENETO, IT E‘[E 17 \}f 55

2025 BROKENWOOD CHARDONNAY, BEECHWORTH, AU (i;) 19.5 j 65
2019 DE IULIIS SINGLE VINEYARD SEMILLON, HUNTER VALLEY, AU \] 65
2024 LAWSON’S DRY HILLS GEWURZTRAMINER, MARLBOROUGH, NZ j 65
2022 A-MANO IMPRINT FALANGHINA, PUGLIA, IT F‘] 68

2023 MADER RIESLING DRY, RIESLING, ALSACE, FR j 80

2022 LUIS SEABRA XISTO CRU, DOURO VALLEY, POR j 150

i
2024 PIERRO CHARDONNAY, MARGARET RIVER, AU 160

SPARKLING

i
158

=
CHARLES PELLETIER GRANDE RESERVE BLANC DE BLANCS, BURGUNDY, FR \I 17

i
LOUIS ROEDERER, CHAMPAGNE, FR - 160
PIZZOLATO PROSECCO BRUT, VENETO, IT J 65

1
KRUG GRANDE CUVEE 171IEME EDITION CHAMPAGNE, FR ] 525

SWEET

2024 SARACCO MOSCATO D’ASTI, PIEDMONT, IT (375ML) - HALF BOTTLE 50

2022 CLOS HAUT PEYRAGUEY, SAUTERNES, BORDEAUX, FR (375ML) - HALF BOTTLE 88



&

DOMAINE
FAIVELEY

A NUITS-SAINT-GEORGES
DEPUIS 1825

BURGUNDY, FRANCE

2022 JOSEPH FAIVELEY BOURGOGNE PINOT NOIR

98

2022 DOMAINE FAIVELEY MERCUREY CLOS DES MYGLANDS PREMIER CRU

140

2020 DOMAINE FAIVELEY NUITS-SAINT-GEORGES LES DAMODES PREMIER CRU

360

2017 JOSEPH FAIVELEY CLOS SAINT-DENIS GRAND CRU

550

2019 DOMAINE FAIVELEY CORTON CLOS DES CORTONS FAIVELEY GRAND CRU

700



DINNER MENU (17:00 - 21:00)



STARTER/ SNACKS

OYSTER NATURAL OR BLOOD ORANGE DRESSING AND CHIVE OIL 6EA

SHER WAGYU TOPSIDE STEAK TARTARE, POTATO BREAD 22

(+10 CURED SALMON CAVIAR)

GRILLED SCALLOP, SEAWEED BUTTER, PANGRATATTA (2PCS) 19.5
SPANNER CRAB, CROQUETTES, SALMON CAVIAR (2PCS) 25

YORKSHIRE PUDDING, WHIPPED GOATS CHEESE, FRIGGITELLO (2PCS) 15
EGGPLANT CROQUETTES, SUGO, PARMESAN CHEESE (2PCS) 15

SAFFRON PUMPKIN ARANCINI, TOFU CREAM, FRIED KALE (2PCS) 15

GRILLED FLATBREAD, CAULIFLOWER AND SMOKED ONION PUREE 16.5

(+8 BURRATA)

GRILLED FLATBREAD, PROSCIUTTO, BURRATA, HOT HONEY 27



STEAK FRITES

ALL OUR STEAKS ARE BUTCHERED AND PREPARED IN-HOUSE. AVAILABILITY MAY VARY DAILY.
CERTAIN CUTS OR EVEN THE FARM OF ORIGIN MAY CHANGE DEPENDING ON WHAT’S BEST AND FRESHEST.
WHATEVER WE SERVE, REST ASSURED IT WILL ALWAYS BE GREAT, IF NOT BETTER.

SERVED WITH CHIPS

DAILY CUT SPECIAL - ASK OUR STAFF
WAGYU FLANK 220GR 28.5

ANGUS ROSTBIFF 300GR 28.5

SHER WAGYU - BALLAN, VIC

WAGYU FROM SHER WAGYU IN BALLAN, VICTORIA, KNOWN FOR ITS RICH FLAVOUR AND SIGNATURE MARBLING.

RAISED WITH A FOCUS ON QUALITY AND CONSISTENCY.
WAGYU PICANHA M6 250GR 60

WAGYU SCOTCH M8-9 300GR 85.5

O’CONNOR ANGUS BEEF - GIPPSLAND, VIC

GRASS-FED AND RAISED ON OPEN PASTURE, GIVING A CLEANER, MORE MINERAL-DRIVEN FLAVOUR WITH A FIRMER BITE.

A GREAT CHOICE IF YOU ENJOY A CLASSIC, BEEF FORWARD STEAK.
ANGUS SIRLOIN 250GR 50

ANGUS SCOTCH 300GR 62.5

ANGUS TENDERLOIN 250GR 65

DRY AGED - SERVED WITH 2 SAUCES - APPROXIMATELY 45 MNT WAIT
4 WEEKS DRY AGED - ANGUS BONE IN CLUB STEAK 600GR 115

4 WEEKS DRY AGED - ANGUS RIB EYE 600GR 155

A5 WAGYU - KUMAMOTO, JAPAN

A5 WAGYU FROM KUMAMOTO, JAPAN, KNOWN FOR ITS EXCEPTIONAL MARBLING AND RICH, BUTTERY FLAVOUR.

RAISED WITH A FOCUS ON TRADITION, QUALITY, AND CONSISTENCY.

A5 SIRLOIN WAGYU KUMAMOTO 250GR 185

A5 SCOTCH WAGYU KUMAMOTO 250GR 185

SAUCES +4.5
CC’S ORIGINAL STEAK SAUCE, CHIMICHURRI, MUSHROOM AND PEPPERCORN,

FERMENTED MUSTARD AND HORSERADISH, NDUJA BUTTER, CHARRED SPRING ONION AND MALT BUTTER




OTHER MAINS

WAGYU BRISKET LASAGNE, BONE MARROW, PARSLEY AND CAPERS 37.5
COMMON CUTS ORIGINAL WAGYU BURGER AND CHIPS 28.5

COMMON CUTS PREMIUM WAGYU BURGER, A5 WAGYU SLICES AND CHIPS 48.5
SQUID INK TAGLIOLINI, FERMENTED CHILLI, MORETON BAY BUG 37.5

BAKED TROTTOLE, CAVOLO NERO, PORK AND FENNEL SAUSAGE 37.5

GRILLED CHICKEN, GARLIC CREAM, CHARRED COS, FLAT BREAD 35

RISOTTO, PINE MUSHROOM, PINE NUTS, SALTBUSH 35

SIDES

CHIPS 11

TRUFFLE MASH POTATO 18

FARM LEAVES, HOUSE DRESSING 8

CHARRED CARROT, STRACCIATELLA, POMEGRANATE, PANGRATATTA 14
CHARRED BROCCOLINI, WHIPPED TOFU, SPICED TENKASU 14

CAULI, PINE MUSHROOM, CASHEW CREAM 15

DESSERTS
ALMOND SABLE, COCONUT CREMEUX, COMPRESSED MANDARIN 14.5
CHOCOLATE AND DATE CAKE, BOURBON CARAMEL, VANILLA BEAN ICE CREAM 16.5

LEMON, LEMON, LEMON 14.5

DIGESTIF

60ML NEAT OR TO YOUR LIKING.
FRANCOIS VOYER PINEAU DES CHARENTES BLANC, COGNAC, FR 14
AMARO MONTENEGRO DIGESTIF LIQUEUR, EMILIA ROMAGNA, IT 14

UMENOYADO YUZUSHU, NARA, JP 14



commoncirs

STARTING 9:30PM

OYSTER NATURAL OR BLOOD ORANGE DRESSING AND CHIVE OIL 6EA
SAFFRON PUMPKIN ARANCINI, TOFU CREAM, FRIED KALE (2PCS) 15
FRIED LASAGNA BITES 18
FRIGITELLI PEPPER & SALUMI PLATTER 22

CHIPS 11

COMMON CUTS ORIGINAL WAGYU BURGER 25
CHICKEN COTOLETTA BURGER 25

O’'CONNOR ANGUS SCOTCH 300GR, CHIMMICURI 45
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