BALGOWNIE

YARRA VALLEY

THE BUTCHER’S RESERVE

From dry-aged bone-in striploin to A5 Japanese Wagyu, cach cut is selected for its
provenance, marbling and depth of flavour.
Available as an exclusive upgrade to our two or three course dining experience at
Restaurant 1309. Limited availability each evening,

All selections are served with House Cut Fries, Farm Leaves, Fermented Chilli Butter & Bordelaise.

Japanese Striploin A5 “Hokkaido™ (200g) — $110

600+ day grain fed | Kuroge Washu | Japan
A true top-tier Wagyu experience. A5 denotes the highest grading tier, with exceptional marbling

delivering a rich, buttery texture. Best enjoyed medium-rare to appreciate the fat melt and flavour.

28 Day Dry Aged Bone-In Striploin (500g) - $55
330+ day grass fed | Angus x Hereford | VIC
Dry-aged for 28 days to intensify flavour and tenderness. The bone-in format helps retain juiciness and adds

depth during cooking. Expect a firmer bite, concentrated beef flavour, and a classic steakhouse profile.

Bass Strait T-Bone (500g) - $50
550+ day grass fed | Black Angus | VIC & TAS
A generous, share-friendly cut combining two textures in one steak (striploin with a portion of tenderloin).

Sourced from grass-fed Black Angus, it’s big on flavour with a bold, traditional “on-the-bone” presentation.

Black Opal MB6—7 Rump Cap (400g) — $46
380+ day grain fed | Wagyu x Angus | VIC & TAS
A standout for guests who want marbling plus robust beef character. MB6—7 provides a noticeably richer,

juicier result, while the rump cap’s shape and fat cap deliver a succulent finish.

Potoro MB4 Scotch Fillet (300g) - $39
100+ day grain fed | Angus x Hereford | NSW
A well-balanced premium option with consistent marbling (MB4) and a tender, juicy bite. Scotch

fillet is known for its reliable cating quality and crowd appeal.

We do not guarantee a strict nut or glutenrﬁee kitchen. Menu is subject to ch:mge without prior notice. Public holidays
incur 15% surcharge. Please note that a payment processing fee is added to card and digital payment as follows:

Visa 1.43%, Mastercard 1.43%, Amex 2.75%.
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