STEAKHOUSE

WEEKEND BRUNCH

FIRST COURSE

select one

BEEF MEATBALLS COLD ANGEL HAIR
spiced tomato ragu | toasted ciabatta | parsley shio kombu | black truffle | sakura ebi

CLAM CHOWDER ADDITIONAL $5++
creme fraiche | garlic croutons | dill oil

SECOND COURSE

CAULIFLOWER & CHEESE FRITTATA WOOLOOMOOLOO STEAK TARTARE /PPITIONALS10++
hash brown | green goddess dressing truffle aioli | traditional condiments | toasted ciabatta

THRID COURSE

select one

SOY BRAISED BEEF PAN SEARED THREADFIN
sprouts | carrots | spiced prawn mash toum | tabbouleh salad | quinoa

CHICKEN AND CHORIZO BOLOGNESE

BARLEY FED PICANHA ADDITIONAL $8++
tomato ragu | chicken jus | parmesan

spiced prawn mash | oyster mushroom | peppercorn sauce

ILLINOIS 300 DAY GRAIN FED USDA PRIME RIB EYE ADDITIONAL $25++
spiced prawn mash | crispy oyster mushroom | red wine sauce

FOURTH COURSE
select one
LEMON POLENTA CAKE ICE CREAM WITH TOPPINGS

olive oil chantilly | almond crumble fresh berries | chocolate pearls | almonds flakes

CHAMPAGNE | WINES

LOUIS ROEDERER COLLECTION 246 CHAMPAGNE, FRANCE
DOMAINE DE LA CROIX SENAILLET, CHARDONNAY, BURGUNDY, FRANCE 2023
MARCHESI GONDI, SER AMERIGO, SANGIOVESE BLEND, TUSCANY, ITALY 2015

THORNE CLARKE, SHOTFIRE SHIRAZ, BAROSSA VALLEY 2021

BEERS | COCKTAILS

ASAHI DRAUGHT, CORONA, HEINEKEN
APEROL SPRITZ, ESPRESSO MARTINI, LYCHEE MARTINI, CUBA LIBRE, COSMPOLITAN MARTINI

FOOD 48++
FOOD, WINE, COCKTAIL 108++
FOOD, WINE, COCKTAIL & CHAMPAGNE  148++




