Wooloomooloo Steakhouse TST East

Available from April 3-7, 11.45am to 3.00p.m L 2026424 H3-7TH, EF11:45 2 F4-3:00

A glass of Valdobbiadene Col de Salici Prosecco as Welcome Drink #1224 : EAFHE

APPETISER BEE%
(Select OneisEE—IH)
TUNA TATAKI BUTTERNUT SQUASH SOUP
Daikon, Sesame Crust with Ginger Balsamic Roasted Hazelnut and Chive
SRR o285, 2, BTN tANkEE S BR S BT, /AR
CRAB CAKE

Green Herb Salad, Mustard, Tartar Sauce %Efi FEDE, TR, g

MAIN COURSE F3

(Select One ###2—17)

KING SALMON EGGS BENEDICT
Poached Egg, Beet-Cured King Salmon, Avocado, Hollandaise Sauce

By A4 = faditfeah /KRR, ALSREM = S0, A-HAR, T

PASTA WITH FOIE GRAS & MIXED MUSHROOM
Foie Gras Cube, Black Truffle Paste BEFTEY Fi R =k A R

PAN SEARED BARRAMUNDI FILLET
Ratatouille and Tomato Anchovy Sauce FRIEE f AU ECE, sEEANEE T

HERB CRUSTED LAMB LOIN
Roast Potato, Broccolini, Baby Carrot, Mint Sauce

B EINEFREA E= T, WEEPEREHT, /N, SEeE

GRILLED 100 DAYS RIBEYE 220g
Truffle Mashed Potato, Baby Carrots and Red Wine Sauce

FEAIRY\ 22050 FBAREEEZ, /INHA), SDAT

DESSERT i

COCONUT PINEAPPLE MOUSSE CAKE Pineapple Chips
073k SE SRR ER R SR AR A

HK$ 388 per person iz

(V) Vegetarian Dish Z & £ =(
Prices are in HK$ and subject to 10% service charge.

P ERSFILUEIRETE - LRI 10% IRIEE




