
(V) Vegetarian   (VG) Vegan   (GF) Gluten free   (DF) Dairy free  (N) Contains nuts   (A) Option available    |    Please advise of any food allergies.
1 Locally sourced    2 Reducing waste   3 Ethical meats     4 Eco friendly packaging      5 Culturally considered

CC’s Bar and Grill is a cash-free venue. Please note, we do not accept cash or offer split bills. A 15% surcharge applies on public holidays.
  @ccsbarandgrillbycrystalbrook         @ccsbarandgrill.crystalbrook

Polanco Baerii Siberian Oscietra Grand Reserve caviar  (GF)  34   265 
with bilini, crème fraiche, finger lime 

Australian oysters  (GF, DF)  34   3 pieces  |  6 pieces 
natural   19  |  39          chimichurri   20  |  40          Oscietra caviar   53  |  106

Smoked duck rillettes  23   29 
wagyu tallow, pickled shallots, toasted croutons

Local fish crudo  (GF, DF)  13   29 
sustainable local fish, soy caviar, radish, candied sesame, pickled paw paw

Seared scallops  (GF)  12   32 
avocado, bacon, salsa verde 

Beef bruschetta  (N)  13   26 
char-grilled steak, sourdough, cherry tomato, parmesan, pesto

CC’s signature wagyu burger  12   29 
dill pickles, red onion, CC’s signature sauce, crispy eschalots

Beef tartare  (DF)  13   39 
sous vide egg yolk, crispy baguette

Tablelands tomato medley  (VG, GF, N)  234   26 
roasted capsicum, pickled cucumber, pesto, balsamic 

Bar bites


