
ROASTS
S U N D A Y  F A M I L Y

LAMB

$29

Pasture-raised lamb sourced from the roll-
ing hills of Gundagai, NSW, rosemary and 
black pepper, grilled and served with its 
natural resting jus.

LAMB & ROSEMARY SAUSAGES G D 

BEEF

Each roast is served with duck fat roasted chat potatoes, honey mustard roasted 
carrots, buttered winter peas, Stone’s house-made Yorkshire pudding and a rich 

pan gravy prepared from the roast’s own juices.

$34

Grass-fed Angus brisket from Rangers 
Valley, NSW, braised for eight hours with 
bay leaf, garlic and merlot, accompanied 
by the roasting juices, bone marrow.

SLOW COOKED BEEF BRISKET G D 

PORK

$29

Free-range pork ribs Byron Bay, NSW, 
house BBQ glaze of molasses, apple cider 
vinegar, smoked paprika, seeded mustard.

BBQ GLAZED PORK RIBS G D 

CAULIFLOWER

$20

Cauli�ower from the Southern Highlands, 
NSW, roasted over embers, dressed with a 
chimichurri of parsley, oregano, garlic, 
chilli, and local olive oil.

CAULIFLOWER CHIMICHURRI G D

TO FINISH

$14

A comforting pudding of Hunter Valley 
free-range eggs, cream and spiced brioche, 
served warm with so�ly whipped cream.

STONE’S HOT BREAD PUDDING G D 


