The Outback Story
In March of 1988, we opened our first Outback
Steakhouse in the U.S. Since then, we’ve become
the world’s largest steakhouse brand, with almost
1,000 restaurants in over 20 countries.
One bite tells you why we’re known as steak experts
all over the world. Our tender, juicy steaks begin
with only the finest beef. We then season them to
perfection with our secret blend of herbs and spices,
and grill them to your request.
Eat, drink and relax. Enjoy the Outback Steakhouse
dining experience!
Love your steak or let us know how we can make
it just right. We’re committed to serving tender
and juicy steaks seasoned to perfection and
done just right!

Bloomin’
Onion®

Aussie Tizers
Bloomin’ Onion®

Crispy Calamari

Aussie Cheese Fries

Grilled Shrimp on the Barbie

A true Outback original. Our special onion is
hand-carved, cooked until golden and ready to
dip into our spicy signature bloom sauce.

Aussie Fries topped with melted Monterey
Jack, Cheddar, bits of fresh chopped bacon
and served with a spicy ranch dressing.

Kookaburra Wings

Chicken wings tossed in a savoury blend of
secret spices and paired with our cool creamy
Blue Cheese dressing and celery.
Choose mild, medium, hot or BBQ sauce.

Seasoned calamari lightly breaded and
fried to a tender, crispy, golden brown.
Served with marinara sauce.

Shrimp sprinkled with seasonings and
delicately grilled. Served with homemade
rémoulade sauce.

Alice Springs Chicken Quesadilla

A grilled flour tortilla stuffed with grilled
chicken, seasoned mushrooms, bacon, melted
cheeses and served with honey mustard sauce.

U.S.D. pricing is for U.S.D. cash only and is
converted at a rate of 25%. All applicable taxes
and fees will be applied.

Shrimp
Caesar
Salad

Signature

salads & Soups
Chicken or Shrimp Caesar Salad

Crisp romaine and freshly made croutons tossed in our
homemade Caesar dressing topped with your choice of
either shrimp or chicken.

Crispy Chicken Salad

Signature Side salad
& Soups
House Salad

Fried chicken tenders served over mixed lettuce, with tomato,
cheese, bacon, diced egg, croutons and homemade dressing.

Caesar Side Salad

Steakhouse Salad

Walkabout Soup

Seared sirloin atop mixed greens, Aussie Crunch, tomatoes,
red onions, cinnamon pecans and a Blue Cheese vinaigrette.

Crispy
Chicken
Salad

Chopped Salad

French Onion Soup

Salad Dressings
Ranch
Honey Mustard
Tangy Tomato
Blue Cheese
Mustard Vinaigrette
Oil & Vinegar

Baby
Back
Ribs

outbackfavourites
Add Soup of the Day or one of our Signature Side Salads.

Mushroom Chicken Marsala

Grilled Pork Chops

Alice Springs Chicken

No Rules Pasta

Grilled chicken breast topped with our savoury
mushroom marsala sauce. Served with choice
of two freshly made sides.

Flame-grilled chicken breast topped with
sautéed mushrooms, crisp strips of bacon,
melted Monterey Jack and Cheddar and finished
with our honey mustard sauce. Served with
choice of two freshly made sides.

Baby Back Ribs

These fall-off-the-bone ribs are exactly the way
ribs should be. Succulent and saucy, each rack
is smoked, grilled to perfection and brushed in
a tangy BBQ sauce. Served with Aussie fries
and coleslaw.
Half rack and Full rack

U.S.D. pricing is for U.S.D. cash only and is
converted at a rate of 25%. All applicable taxes
and fees will be applied.

Two centre cut chops served with sweet &
spicy orange marmalade and choice of two
freshly made sides.

Fettuccine noodles tossed in a
creamy Parmesan cheese sauce.
Tossed with your choice of
succulent grilled shrimp or flame-grilled
chicken breast or have both!

Toowoomba Pasta

Grilled shrimp, mushrooms and
Parmesan with fettuccine and a light
tomato cream sauce.

Prime Rib Pasta

Lightly seasoned portions of Prime Rib
combined with sliced mushrooms,
diced green onion and tomatoes gently tossed
with fettuccine in a rich demi-glace sauce.

Signature

steaks

Add Soup of the Day or one of our Signature Side Salads.
Choose your cut and two freshly made sides.

Outback Special

Our signature sirloin is seasoned with bold
spices and seared just right.

Victoria’s Filet

The most tender and juicy thick cut filet.

Ribeye

This is the steak lover’s steak.
Well-marbled, juicy and savoury.

Ribeye

New York Strip

A thick cut New York Strip steak seared
with our secret seasoning blend.
The most flavourful steak available.

Herb Crusted Prime Rib

(Based on availability)
Seasoned and slow-roasted prime rib crusted
with herbs and spices served with traditional
au jus.

Toowoomba Topping

Sautéed shrimp and button mushrooms tossed
in a tomato cream sauce.

Victoria’s
Filet

FreshLY Made sides
Baked Potato
Aussie Fries
Fresh Steamed Broccoli
Mashed Potatoes
Grilled Onions
Fresh Seasonal Veggies
Rice Pilaf
Sweet Potato Fries
Coleslaw

Add-ons
Gravy
Peppercorn Sauce
BBQ Mushrooms
Grilled Shrimp
Grilled Lobster Tail

Temperature

Guide
RARE

Cool red centre

MEDIUM RARE

Warm red centre
Prices are subject to all applicable taxes
and fees. For your convenience an 18%
gratuity will be added to tables of 6 or
more. The prices/ingredients listed on
this menu are subject to change without
notice. Please consult your server if you
have any food allergies or sensitivities.
U.S.D. pricing is for U.S.D. cash only and is
converted at a rate of 25%. All applicable
taxes and fees will be applied.

MEDIUM

Warm pink centre,
touch of red

MEDIUM Well
Warm brown,
pink centre

Well donE

Hot brown centre,
no pink

Outback
Special

Specialty

Cuts & ComboS
Add Soup of the Day or one of our Signature Side Salads.

Toowoomba Topped Filet

Sautéed shrimp and button mushrooms tossed in a
tomato cream sauce and served over a seasoned and
seared filet. Served with fresh seasonal veggies.

Chicken and Rib Combo

Generous portion of savoury fall-off-the-bone baby back
ribs and a grilled chicken breast with BBQ sauce.
Served with Aussie fries and coleslaw.

Sirloin and Baby Back Ribs

Our signature Sirloin paired with half a rack of smoked
BBQ baby back ribs. Served with Aussie fries and
coleslaw.

Herb Crusted Prime Rib
and Lobster Tail

(Based on availability)
Outback’s Herb-Crusted Prime Rib paired with
a succulent grilled lobster tail. Served with
fresh seasonal veggies.

Sirloin and Lobster Tail

An 8oz. Sirloin paired with a succulent grilled
lobster tail. Served with fresh seasonal veggies.

Lamb Chops

(Based on availability)
Lamb chops, cooked to order, served with a
demi-glace sauce. Served with choice of two
freshly made sides.

from the sea
Add Soup of the Day or one of our
Signature Side Salads.

Grilled Salmon

A salmon filet, seasoned and grilled.
Served with choice of two freshly made sides.

Fish of the Day

Fresh catch, lightly seasoned and grilled.
Served with choice of two freshly made sides.

Lobster Tails

Two seasoned grilled Lobster Tails.
Served with choice of two freshly made sides.
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Toowoomba Topping

Sautéed shrimp and button mushrooms tossed
in a tomato cream sauce.

Toowoomba
Topped
Filet

U.S.D. pricing is for U.S.D. cash only and is
converted at a rate of 25%. All applicable taxes
and fees will be applied.

Kid’s
Burger

Kids

menu

Just for kids under 10, please. Entrées served with choice of one
freshly made side and a beverage.

Kid’s Chicken Fingers
Kid’s Burger
Mac ‘N Cheese
Kid’s Steak
Kid’s Grilled Cheese
Kid’s Ribs
Kid’s Sundae

With your choice of Oreo ® cookie
crumbles or chocolate sauce.

Kid’s
Chicken
Fingers

Classic
Mojito

Irresistible

DESSERTS

Cheesecake

Chocolate Thunder from Down Under*
An extra generous pecan brownie is topped with
rich vanilla ice cream, drizzled with our warm
chocolate sauce and finished with chocolate
shavings and whipped cream.

Peanut Butter Pie*

Smooth and creamy peanut butter pie topped
with chocolate sauce, chocolate shavings and
whipped cream.

Classic Chocolate Sundae

Cheesecake

New York-style with a choice of raspberry or
homemade chocolate sauce.

Premium vanilla ice cream rolled in toasted
coconut and smothered in homemade chocolate
sauce. Topped with whipped cream and fresh
strawberries.

*These items contain nuts or nut products.

Chocolate
Thunder
from Down
Under

Prices are subject to all applicable taxes and
fees. For your convenience an 18% gratuity
will be added to tables of 6 or more. The
prices/ingredients listed on this menu are
subject to change without notice. Please
consult your server if you have any food
allergies or sensitivities.

U.S.D. pricing is for U.S.D. cash only
and is converted at a rate of 25%.
All applicable taxes and fees will
be applied.

Specialty

BEER

Soft

cocktails Drinks

Try an Aussie-sized 20oz. Big Bloke Draft!
Ask your server about daily draft selections.

Local or domestic
Coors Light®
Molson Canadian®
Bud®
Bud Light®

Gold Coast ‘Rita

A true traditional Jose Cuervo ® Gold
margarita. Have it with some sweet
strawberries or plain, frozen or on the
rocks with a salted rim (or no salt,
no worries).
Try it “Down Under” with an extra
floater of Jose Cuervo ® Gold tequila
and Cointreau®.

Sydney’s Cosmo

The Cosmopolitan with an Aussie
spin! Made with premium Stolichnaya®
vodka, Cointreau® and a touch
of mango. Signature to Outback
Steakhouse.

craft/IMPORTS

The Wallaby Darned®

Heinekin®
Guinness®
Miller Genuine® Draft®
Sol®
Stella Artois®

The famous Australian peach Bellini.
Tickle your tongue with the frosty
combination of peaches, champagne,
Smirnoff ® vodka and peach schnapps.
Try it “Down Under” with an extra
floater of Smirnoff ® vodka and
DeKuyper ® Peachtree schnapps.

COLD Beverages
Coca Cola®, Diet Coke®,
Ginger Ale, Root Beer, Sprite®,
Nestea®, Orange Soda,
Lemonade and Iced Tea

Hot Beverages
Coffee and Tea
©2018, The Coca-Cola Company.
“Coca-Cola”, “Diet Coke”, “Sprite”
and “Nestea” are trademarks of the
Coca-Cola Company.

Sydney’s
Cosmo

Mojito
(seasonal)

The
Wallaby
Darned®

Gold
Coast
‘Rita

Prime
Rib
Pasta

Alice
Springs
Chicken

Kookaburra
Wings

