Wooloomooloo Prime

Available from April 3-7, 12noon to 3.00p.m j#Hij* 2026 4 4 H 3-7 H, F4F 12:00 £ R4 3:00

Glass of Aperol Spritz as a Welcome Drink &l @ BEAFLTHEET

APPETISERS g%
select one #EfE—T5

Crispy Parma Ham Melon Cream of Mushroom Soup
rocket, aged balsamic sauce parmesan cheese, crouton
T HEE A EEZ K BRIG 25 I\ K2R, BRAE R AE+ By DERZ 1, IR a
Duo of Salmon Tartare Crab Cake
shallot, capers, jalapefio, tobico, cucumber coleslaw, lemon, tartar sauce
avocado purée, horseradish cream BRI MITSZ/ DR, FE58, i
e = SR S, B, SR A, (Add supplement S3Ts%8 $68)

REET, TN, AHAE, BRI SER

MAIN COURSE E3
select one #EfE—T5

Grilled Prawn Pasta Lamb Wellington
soffritto, lobster cream sauce, chives mint pea purée, lamb jus
BREREEN B2k, iRz, 5 BT HifT A 2k, a0 T
200-day Sirloin (Add supplement &% $180) Grilled New Zealand Beef Tenderloin
pan seared foie gras, potato purée, pan seared foie gras, potato purée,
mushroom duxelles, red wine sauce mushroom duxelles, red wine sauce

200 HEEAVE 249\ EHUEUSHT, Bk, BEailfe, 4L+ BIBArE R 00 SRIERT, =, B, d0AT

DESSERT &Him

Mixed Nuts Parfait
fresh berries, hazelnuts tuile and passionfruit gel s EXE EIEACHEELE, B THEH MEVERE

HK$418 per person %#7/l7

2-HOUR FREE FLOW DRINKS PACKAGE PER PERSON w/\eFi#gek (Add on $240 &f1)

WINE PAIRING SELECTIONS ZEHEl#E
HAFRE Valdobbiadene Col de Salici Prosecco $80
B4 &%) Chateau de Berne Inspiration Rosé $80

N Majella Cabernet Sauvignon $90

- (V) Vegetarian Dish Z& = Prices are in HK$ and subject to 10% service charge.
H PrA EISE LB LRI 10% JRIEE




