Wooloomooloo Group was established in 2004 to “raise the steaks” in Asia’s flourishing
dining scene with ambitious culinary standards and the kind of easy sophistication that
inspires a memorable restaurant experience. Since launching our first restaurant in
2004, our portfolio has expanded to include Wooloomooloo Prime, Wooloomooloo
Steakhouse, Omaroo & Mooo! with locations in Hong Kong and Singapore.
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WOOLOOMOOLOO STEAKHOUSE
Wan Chai and Tsim Sha Tsui East, Hong Kong & /& /&11 & L /DIHER

Swissotel The Stamford, Singapore
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OMAROQO Grill
Central, Hong Kong 1% &8

Private Dining Room / Functions Fh A E1/i8 / J& &l

Our private dining spaces are perfectly suited for hosting any intimate gathering with family
or friends. Space for larger parties is also available as sections of our restaurants or the
entire restaurant can be closed off for private events.

For more information, please contact events@wooloo-mooloo.com with your enquiries.
FeMIHUFA N B ZE R B S R NS BT R - TR TR o St th mT 2 Ry - m] LR
BLUET AT - WEHEL(EE. » 554 events@wooloo-mooloo.com.

Dietary Requirements BRETEK
Please inform your server prior to ordering should you have any dietary restrictions.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness. We will always endeavour to cater to your needs but cannot
be held responsible for traces of allergens.
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Saturday & Sunday Brunch BB BHFE&
We invite you to join us for a thirst-quenching free flow weekend brunch from 12pm to 3pm
featuring a 3-course set from HK$318 per person.
Kindly check with us to find out more details.

WFTBFEEMATAT - (54 12 BE T4 3 B AR A8 - Hb a3 85 - G318 -
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CHECK IN #@E2s GIFT CERTIFICATE &5 CORKAGE POLICY BasRELsE
www.wooloo-mooloo.com Available in dominations of Wine $300 per bottle
HKS 500 and HKS$1,000 HENA BB 755300

BRI B RS E ST | Champagne  $350 per bottle
E & 500 3751000 B1E BFHREITS350
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Wooloomooloo Set Dinner
BEhEE

Not available on Public Holidays & Festive blackout days. Limited Availability

Set Dinner priced at HKS 628 per person +10% service charge.

APPETISER FE®%%
(Select One EIE—IH)

King Salmon Caesar Salad | beet cured king salmon | parma ham chips | baguette toasted | parmesan
wooloomooloo caesar dressing

T E =S RGBT N = S, KRR, SAB S L, EEEE L, &yliE
Cream of Forest Mushroom Soup | truffle oil and parmesan

SRR RS BAAERE, EEEZ L

Crab Cake | green herb salad | mustard | tartar sauce Add supplement $60

BEE TR, TR, Mt shmess seo

Sautéed Garlic Prawn | lobster bisque | garlic | sofrito Add supplement $80

TR PER R AN, i, BRI T i $0

MAIN COURSE 3
(Select One #EIE—IH)

Filet Oscar | beeftenderloin 180g | jumbo crab meat | bearnaise sauce

SEAAIN180g SEEAN, B A, PSR, Eedt

Crispy Pressed Chicken duck mousse | capers | red chilli flakes | crispy onion string

FRAE T AUEE JETRAR ~ TR - SLBOREE - e 4R

Pan Seared Salmon | crispy skin | watercress | grilled lemon

RIS HERY ~ PAEE - R
Australian 200 days Grain Fed Rib Eye 340g | watercress | beefjus Add supplement $100
HIN200 H 7% 67 AIHR340g PEIFESE, DB Sinssg $100

Australian 350 days Grain Fed Wagyu Sirloin 340g | watercress | peppercorn sauce Add supplement $180
BONFIA-PE2P\ (340g) PEIAESE, FRMUT  Shmsihs $180

SIDE DISH #g3<
(Select One #EIE—IH)

Lyonnaise Potato | Creamy Mashed Potato | Grilled Asparagus | Sautéed Wild Mushrooms
FRWEF | B | FEER | WEE

DESSERT #H
(Select One EIE—IH)

Baked Cheesecake with Guinness syrup = - JgkkEE

Dessert of the Day & H&H 5%

Freshly Brewed Coffee or Tea IfjiiJEEi4s

Upgrade to Cappuccino / Latte / Mocha (+520) HRE K55 | 28 / EFIIEE
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Our Grilled Flat Bread Selections
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Barbeque Chicken | balsamic onion | roasted red bell pepper | pecorino 188
mozzarella | monterey jack cheese

SEHEHET - ROAFBRE R ~ B - =2+

Margarita (V) | cherry tomato | basil buffalo mozzarella 168
F KA Z e
Kilpatrick smoked bacon jam | onions | mozzarella | parmesan cheese 185

BN R BEEZ L KFZHFI

Starters
BRAR
Salmon & Tuna Tartare | spiced shrimp aioli| tempura crumbs | avocado 195
SN A REZRAMM, ERIREREE, RIFENENE, 4-h R
Mussels White Wine Cream 198
shallots | fine herbs | seaweed butter | toasted sourdough
FESETE L, #2, B, SRR, Bt %1
Wagyu Carpaccio | fried capers | pickled onions | tonnato sauce 175
FCHUIE SR, ViR, BT, iRl
Prawn Cocktail 205
rock shrimp | cucumber | lettuce | brandy orange dressing
RN EEE Mk, BN AR, FRTeE
Jumbo Lump Crab Cake | green herb salad | mustard | tartar sauce 208
G, TRV, TOR, Mt
Steak Tartare | australian tenderloin | truffle aioli | ciabatta 215
APttt BN, PARR R, BOAFAE A
Burrata (V) | caramelised onion | crispy chilli dressing 168
ALZ IV (V), SRR, HERE0 D E
Smoked Meat Croquettes | yellow mustard | kosher pickles 170
YRS A AT EERH, TR, WEERABU D E T, B
Iberico Ham Selection | foccacia crackers | artichokes | pepparas 288
FREEFIE K BRAEEE, FR&l, B2 ra DT EH 5
Seared Hokkaido Scallops 220

wrapped in bacon | wasabi pea purée | salmon roe | crispy bacon

EREILEBET T TTRBEERE ~ =3I - BHEERA

Creamy Sautéed Mushroooms (V) 170
walnuts | crispy leek | toasted brioche

BRI EESE (V) Sk~ KEARGER ~ AV L

@ Wooloomooloo Signature Dish (V) Vegetarian Dish All prices are in HKS and subject to 10% service charge.
Consuming raw/undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
We will always endeavour to cater to your dietary restrictions but cannot be held responsible for traces of allergens.



Soups
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Soup of the Day | Ask us 120
& HES FmE B EHEHAR
Cream of Forest Mushroom (V) | garlic croutons | parmesan | truffle oil 148
SEREEEDS (V) Bwrbliil, CEEZ 1, FAgE
Lobster Bisque | splash of cognac | lobster meat 160

FEMRRS R, EIRN

Ceasar Salad Selections

sl BlD R £

Caesar Salad
romaine, pickled quail eggs, crispy pancetta, croutons, parmesan

SR B, TEIGERE, FEEEUKAR, ettty EREZ 1

Classic / Grilled Chicken Breast / Cajun Rock Shrimp 145 /195 /195
KR/ JEHE [ RO R

Other Salad Selections

Hit D12 £

Garden Salad | mixed greens | chioggia | beets | radish | fennel | cucumber 128
red onions | quinoa puff | classic french vinaigrette

FHE/DEE s DRSS, BHEAR, 280, I, B 4LFR

B ek, & B EFCHES

Tomato Cucumber Salad 145
chopped shallots | ponsu vinaigrette | togarashi dressing

i IR SLREEH, Mr-BEmES T, B T8

Centre Cut Iceberg Lettuce 145
creamy herb dressing | gorgozola | pepperoni crumbs | herbs

[EVIPRA SV RRRE ST, B L, BINIGHL, B &

Chrysanthemum Greens 145
toasted sesame seeds | crispy garlic bread crumbs | parmigiano regiano cheese

D E B, Eenthn, EEEZ
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Individual Cuts

43

All loins are handpicked, cut in-house and seared on our 1800°F broiler

BT BERF OPREERILT IR 2 AT 1800 Fol e XS]

All steaks are served with one of the following sauces 54\ BB LA N &R 2 —

Red Wine 41757 Peppercorn EEH1T Mixed Mushrooms 45|
Classic Béarnaise 545 i Additional sauce +$35 ZEYNERRL S AR
Australian Tenderloin 180g 435
grass fed | 3-4 weeks wet aged Il queensland
EXER A0 BLAE | 4% = A0 BRI R 280g 485
Sirloin 340g 465

100-day grain fed | 2-3 weeks wet aged Il western australia

7% 1005 ] | &8s 22 = EHR=AE 1 RN

Wooloomooloo Cajun Spiced Rib Eye 340g 525
200-day grain fed | 3-4 weeks wet aged |l queensland

Wooloomooloo #EE AR

200H e | &% a8 = U R BRAER 1| B

Premium Black Angus Rib Eye 340g 520
200-day grain fed | 2-3 weeks wet aged Il queensland

BB RZARITAIR 200 H 26 | &8 m 2= = 2 EA 11 B

Beef Wellington 280g 550
filet mignon | mushroom & truffle duxelle | parma ham | foie gras

FEETRAMN A-A0 1 SRAARR G | DR OKARA | JEHT

Wagyu Sirloin 340g 655

350 day grain fed | marble score 6-7 |2-3 weeks wet aged Il queensland
FA4PES 350 HERE | HEE AR AR 6- 74K
a2 = EHEA P 1 LR

USDA Prime Sirloin 340g 680

300 day grain fed | 2-3 weeks wet aged |l Cedar River Farms
FEIMREFHRTE S 300 H e R AEI 2 = 2 R 1 RHEERLZ N

USDA Prime Rib Eye 340g 720

300 day grain fed | 2-3 weeks wet aged Il Cedar River Farms
FEIREFHRAIR300 HEE 5 48w 22 = 2 R 1 BRI 2

EXTRA INDULGENCE TO ADD WITH YOUR STEAK ZE4M P\l

Hokkaido Scallops db/EE# T $128 |l Tiger Prawns [EiE; $128
Jumbo Lump Crabmeat 2285 ~$145 || Pan Seared Foie Gras FHIHERT $160

9 Wooloomooloo Signature Dish (V) Vegetarian Dish All prices are in HKS and subject to 10% service charge.
Consuming raw/undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
We will always endeavour to cater to your dietary restrictions but cannot be held responsible for traces of allergens.



Australian Sharing Cuts
DEFIN

Porterhouse 1kg 1,200
200 day grainfed | 4 weeks wet aged Il queensland

KLEAPL 200 Hxdd 1 &8sV HTRAREE | 15

Short Bone-In Rib Eye around 1kg $9128T 1,320
100 day grain fed Il queensland | suitable for 2 people
i IR 100H 7 11 B4R | BE2LAEH

Other Main Specialties 153265

Linguine Pasta | crab meat| cream of sea urchin | king oyster mushroom chips 238
BANREEN B - BESET - Thassits
) Spaghetti Lobster | tomato | capers | chopped herbs 248

FEIRE 0 - IR - BER

USDA Short Ribs Rigatoni | truss tomatoes | red wine jus| baby spinach 220
FEB] USDA e BEAFIKESE #h0 ~ 40T ~ 8ok
Chilean Seabass | watercress & fennel salad | tobiko | leek & carrot fondue 375

B A PR DR - RN~ JEREAGRET

Salmon | pan seared | caviar citrus butter sauce 380
HRI=2CA BB At
Crispy Pressed Chicken 365

duck mousse | capers | red chilli flakes | crispy onion string

FRAE A AUEE JEITRAR - TR - DB - e EisR

Bone In Iberico Pork Chop 390
bacon crusted | dijon mustard | cornichon tarragon sauce

HIEPEILA LA EEAEY A ~ SBHGER ~ BEE S

€) New Zealand Coastal Lamb Rack 370
mustard herb crust | ratatouille vegetables | mint hollaindaise

TTPRRCELE TR ER ARSI
Side Dishes M=z

Side Qaesar/ Garden Salad 80 Classic Potato Purée 85
S0V | HED D SRR
Broccolini 90 Lyonnaise Potatoes 85
PEREIAE SEEDELT
Creamy Spinach / Sautéed Spinach 90 Mac and Cheese 95
Sautéed Wild Mushrooms 95 French Fries / Truffle Fries 90/98
WPEF R | BINEEERR
Grilled / Steamed Asparagus 90 Sweet Potato Fries 105
B | KR EEEZ R
Crushed Potato Stack 95
EHEHTE
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