SILVESTER’

— RESTAURANT & LOUNGE ——

AUTUMN MENU

° SMALL BITES °

FROM THE
r . Sonoma sourdough, burnt butter v 8
Piel de sapo, prosciutto, bee pollen GF/DF ¢ ea
Lamb loin 200gm 47 Sydney rock oysters GF/DF/A Natural 7 ea Kilpatrick 9 ea

Grasslands beef tenderloin 200gm .
gm 53 Parmesan profiteroles, crab, salmon roe A 7

Wagyu rump 200gm 48

Scotch fillet MSA 2+ 250gm 45 o STARTER o
Striploin MSA 4+ 300gm 62

. Stracciatella, heirloom tomatoes, pistachio, kombu salt GF/V 28
Atlantic salmon 200gm A 45

Nduja mussels, fennel, vermouth, crusty bread A 26

Choice of one side and sauce Filo saganaki, ouzo, figs, oregano, honey V 26

Red wine jus GF

Café de Paris GF
Mushroom cream GF/v

Salmoriglio GF/V MAINS o

Beetroot carpaccio, almond, dukkah GF/VG 25

Bannockburn chicken, harissa, labnah, cress GF Half 35 Whole 48

Pair with our selected wine of the day Saddle tail snapper, dahl, calvo nero, dill, chickpeas GF/A 40

12 per glass
Cauliflower, grapes, tahini, tarragon GF/VG 32

Duck ragu, porcini, chilli angel hair pasta 34

OUR STORY o ON THE SIDE °

Silvester’s unique story is inspired by the rich | Mini caesar salad 15| To share 22
history of the site on which the restaurant was
built Kale, butterbeans, mustard seeds V/GF 15 | To share

In decades gone by the Silvester Brothers Charred broccolini GF/DF/V 15 | To share 22

served up local cuts on the corner of Pitt Street | Shoestring fries V 15 | To share 22
and Bulletin Lane. For over 30 years, they were
the early pioneers and purveyors of fine meats
and produce of the highest quality. Purple congo potato, garlic, lemon, dill GF/DF 15 | To share 22

Brussel sprouts, agave, macadamia GF/DF/V 15 | To share 22

e DESSERTS °

Chocolate hazelnut mille-feuille “reimagined”, raspberry & beetroot ice cream V 17

Ice cream sundae V/GF 17

Wl

Pecan pie cheesecake, parmesan sesame crisp, brown sugar caramel V7

Custard apple & pear crumble, sour cream lemongrass sorbet V 17

V - Vegetarian | VG - Vegan | GF - Gluten Free | GFO - Gluten Free Option | DF - Dairy Free
Please inform the service team at the time of ordering if you have any allergies or dietary requirements.
Seafood Country of Origin: A - Australian | | - Imported | M - Mixed
A 1.95% credit card fee is applicable. A surcharge of 10% applies on Sunday and surcharge of 15% applies on public holidays.
For groups of 12 guests or more, a 10% service charge applies.



SILVESTER’S

RESTAURANT & LOUNGE

Course Menu
Two Course $79 | Three Course $99

A glass of wine on arrival

- Entree -
Filo saganaki, ouzo, figs, oregano, honey V

Nduja mussels, fennel, vermouth, crusty bread A

- Main -

Saddle tail snapper, dahl, calvo nero, dill, chickpeas GF/A
Wagyu rump, purple congo potato, red wine jus
Porcini ragu, chilli angel hair pasta V
- Choice of one side -

Mini caesar salad
Shoestring fries V

Brussels sprouts, agave, macadamia GF

- Dessert -
Chocolate hazelnut mille-feuille “reimagined”, raspberry & beetroot ice cream V

Pecan pie cheesecake, cheese & sesame crisp, brown sugar caramel V

V - Vegetarian | GF - Gluten Free | GFO - Gluten Free Option | DF - Dairy Free
Seafood Country of Origin: A - Australian | | - Imported | M - Mixed
Please inform the service team at the time of ordering if you have any allergies or dietary requirements.

A 1.95% credit card fee is applicable. For groups of 12 guests or more, a 10% service charge applies. 0426



@W&l@@ MENU

o SIGNATURE SIP SERIES o
$25

Sunset Harbour, Bacardi rum infused pineapple, lemon, orange, mango

Berry Blush, Absolut vodka, chambord, pineapple, lime, strawberry, mint
Bulletin Breeze, Olmeca Altos tequila, pink grapefruit, mango, lime

© COCKTAILS 0
Margarita Olmeca Altos tequila, agave, lime 22
Espresso Martini Absolut vodka, Kahlua, espresso 22
Old Fashioned Maker’s Mark bourbon, sugar, bitters 22
Negroni Beefeater gin, Regal Rogue vermouth, Campari 22
Whisky Sour Chivas Regal whisky, lemon, sugar 22
© BEERS ©
Little Creatures Pale Ale Western Australia 14
Fixation IPA Victoria 14
Balter XPA Queensland 14
CHB Lager New South Wales 12
Guinness Ireland 14
Corona Mexico 12
Heineken 0.0 Netherlands 9
° NON-ALCOHOLIC ©
The Younger FizzLyres Amaretti, lemon juice, passionfruit, pink grapefruit soda 18
Pitt & Proper Pineapple, raspberry, NON # 1 18
The TreasuryLychee, yuzu lime soda, butterfly tea 18
° SILVESTER’S RESTAURANT AND LOUNGE o

A 1.95% credit card fee is applicable. A surcharge of 10% applies on Sunday and surcharge of 15%
applies on public holidays. For groups of 12 guests or more, a 10% service charge applies.
0426



)%W&L%@ MENU

GLASS BOTTLE

° SPARKLING °
NV Wild Flower Prosecco Margaret River, WA 15 75
NV Yves Premium Cuvée Yarra Valley, VIC 15 75
© WHITE °
2024 Josef Chromy Pinot Gris Relbia, TAS 18 80
2025 Wicks Estate Riesling Adelaide Hills, SA 14 65
2023 Catalina Sounds ‘Sound of White’' Barrel 18 85
Fermented Sauvignon Blanc Marlborough, NZ
2024 Bremerton Battonage Chardonnay Langhorne Creek, SA 18 85
° ROSE 0
2023 Philip Shaw Pink Billy Saignée Orange, NSW 15 75
° RED °
2024 Red Claw Pinot Noir Mornington Peninsula, VIC 17 80
2020 Robert Oatley GSM McLarenVale, SA 15 65
2024 Aphelion Confluence Grenache McLaren Vale, SA 17 80
2024 Mojo 02 Shiraz McLaren Vale, SA 15 65
2025 Chapel Hill Abacus Shiraz McLaren Vale, SA 17 70
2022 Pedestal Cabernet Sauvignon Margaret River, WA 16 70

SILVESTER’'S RESTAURANT AND LOUNGE

A 1.95% credit card fee is applicable. A surcharge of 10% applies on Sunday and surcharge of 15%

applies on public holidays. For groups of 12 guests or more, a 10% service charge applies.

0426
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	FROM THE
	Lamb loin 200gm
	Grasslands beef tenderloin 200gm
	Wagyu rump 200gm
	Scotch fillet MSA 2+ 250gm
	Striploin MSA 4+ 300gm
	Atlantic salmon 200gm A
	Choice of one side and sauce
	Red wine jus
	GF

	Café de Paris
	GF

	Mushroom cream
	GF/V

	Salmoriglio
	GF/V

	Pair with our selected wine of the day  12 per glass


	SMALL BITES
	Sonoma sourdough, burnt butter
	Piel de sapo, prosciutto, bee pollen
	GF/DF
	9 ea
	Sydney rock oysters
	GF/DF/A Natural
	7 ea
	Kilpatrick
	9 ea
	Parmesan profiteroles, crab, salmon roe A


	STARTER
	Stracciatella, heirloom tomatoes, pistachio, kombu salt GF/V
	Nduja mussels, fennel, vermouth, crusty bread A 26 Filo saganaki, ouzo, figs, oregano, honey V 26 Beetroot carpaccio, almond, dukkah GF/VG 25

	MAINS
	Bannockburn chicken, harissa, labnah, cress
	GF Half
	Whole
	Saddle tail snapper, dahl, calvo nero, dill, chickpeas
	GF/A
	Cauliflower, grapes, tahini, tarragon GF/VG 32 Duck ragu, porcini, chilli angel hair pasta 34


	OUR STORY
	Silvester’s unique story is inspired by the rich history of the site on which the restaurant was built. In decades gone by the Silvester Brothers  served up local cuts on the corner of Pitt Street  and Bulletin Lane. For over 30 years, they were  the early pioneers and purveyors of fine meats  and produce of the highest quality.

	ON THE SIDE
	Mini caesar salad  15 | To share  22 Kale, butterbeans, mustard seeds V/GF 15 | To share Charred broccolini GF/DF/V 15 | To share 22 Shoestring fries V 15 | To share 22 Brussel sprouts, agave, macadamia GF/DF/V 15 | To share 22
	Purple congo potato, garlic, lemon, dill
	GF/DF
	| To share 22


	DESSERTS
	Chocolate hazelnut mille-feuille “reimagined”, raspberry & beetroot ice cream V 17  Ice cream sundae V/GF 17  Pecan pie cheesecake, parmesan sesame crisp, brown sugar caramel  Custard apple & pear crumble, sour cream lemongrass sorbet V 17

	Course Menu Two Course $79 | Three Course $99
	A glass of wine on arrival
	- Entree - Filo saganaki, ouzo, figs, oregano, honey  V Nduja mussels, fennel, vermouth, crusty bread A
	- Main - Saddle tail snapper, dahl, calvo nero, dill, chickpeas GF/A Wagyu rump, purple congo potato, red wine jus Porcini ragu, chilli angel hair pasta V - Choice of one side -  Mini caesar salad  Shoestring fries V  Brussels sprouts, agave, macadamia GF
	- Dessert - Chocolate hazelnut mille-feuille “reimagined”, raspberry & beetroot ice cream V Pecan pie cheesecake, cheese & sesame crisp, brown sugar caramel V
	V - Vegetarian | GF - Gluten Free | GFO - Gluten Free Option | DF - Dairy Free  Seafood Country of Origin: A - Australian | I - Imported | M - Mixed Please inform the service team at the time of ordering if you have any allergies or dietary requirements. A 1.95% credit card fee is applicable. For groups of 12 guests or more, a 10% service charge applies.


	MENU
	SIGNATURE SIP SERIES
	$25
	Bacardi rum infused pineapple, lemon, orange, mango

	Sunset Harbour,
	Absolut vodka, chambord, pineapple, lime, strawberry, mint

	Berry Blush,
	Olmeca Altos tequila, pink grapefruit, mango, lime

	Bulletin Breeze,

	COCKTAILS
	Margarita
	Olmeca Altos tequila, agave, lime
	Absolut vodka, Kahlua, espresso

	Espresso Martini
	Maker’s Mark bourbon, sugar, bitters

	Old Fashioned
	Beefeater gin, Regal Rogue vermouth, Campari

	Negroni
	Chivas Regal whisky, lemon, sugar

	Whisky Sour
	22 22 22 22 22


	BEERS
	Little Creatures Pale Ale Fixation IPA  Balter XPA  CHB Lager Guinness  Corona  Heineken 0.0
	Western Australia Victoria Queensland New South Wales Ireland Mexico Netherlands
	14 14 14 12 14 12 9


	NON-ALCOHOLIC
	The Younger Fizz
	Lyres Amaretti, lemon juice, passionfruit, pink grapefruit soda
	Pineapple, raspberry, NON # 1

	Pitt & Proper
	The Treasury
	Lychee, yuzu lime soda, butterfly tea
	18 18 18
	SILVESTER’S RESTAURANT AND LOUNGE




	MENU
	SPARKLING
	NV NV
	Margaret River, WA
	Wild Flower Prosecco
	Yarra Valley, VIC

	Yves Premium Cuvée
	15 15
	75 75



	WHITE
	2024 2025 2023
	2024
	Relbia TAS

	Josef Chromy Pinot Gris
	Adelaide Hills, SA

	Wicks Estate Riesling Catalina Sounds ‘Sound of White’ Barrel
	Marlborough, NZ

	Fermented Sauvignon Blanc  Bremerton Battonage Chardonnay
	Langhorne Creek, SA
	18 14 18
	80 65 85


	ROSÉ
	2023
	Orange, NSW

	Philip Shaw Pink Billy Saignée

	RED
	2024 2020 2024 2024 2025 2022
	Red Claw Pinot Noir
	Mornington Peninsula, VIC
	McLarenVale, SA

	Robert Oatley GSM
	McLaren Vale, SA

	Aphelion Confluence Grenache
	McLaren Vale, SA

	Mojo 02 Shiraz Chapel Hill Abacus Shiraz
	McLaren Vale, SA
	Margaret River, WA

	Pedestal Cabernet Sauvignon
	17 15 17 15 17 16
	80 65 80 65 70 70
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