
 

 
 
 
 

W E E K E N D    B R U N C H 
 
 

FIRST COURSE  
select one 

 
BEEF SHAKSHUKA 

65 degree egg | ciaba-a | smoked paprika 
CRAB LOUIS 

avocado | tempura crumb | chives 
 

SECOND COURSE 
select one 

 
CLAM CHOWDER 

croutons | dashi | chives 
CHERRY MOZZARELLA SALAD 

spiced peaches | tomatoes |sunflower seeds 
 

WOOLOOMOOLOO STEAK TARTARE 
truffle aioli | caviar | toasted ciaba-a 

 
 THIRD COURSE 

select one 
 

RED PRAWN AGLIO OLIO 
spiced shrimp | truss tomatoes | spinach 

JERK SPICED CHICKEN 
mango salsa | coleslaw | chive mash 

 
BEEF BOURGUIGNON 

white bu-on mushrooms | carrot | mash 
USDA PRIME RIB EYE 

roasted garlic mash | asparagus | red wine jus 
 

FOURTH COURSE  
select one 

 
PAVLOVA 

strawberry compote | coffee mascarpone 
WARM APPLE CRUMBLE CAKE 

salted caramel | vanilla ice cream 

 CHAMPAGNE I WINES  
 

LOUIS ROEDERER COLLECTION 246 CHAMPAGNE, FRANCE 
CHRISTOPHE ET FILS, CHARDONNAY, PETIT CHABLIS, FRANCE 2022 

ELOUAN, PINOT NOIR, OREGON, AMERICA 2021 
THORNE CLARKE, SHOTFIRE SHIRAZ, BAROSSA VALLEY 2021 

 
 BEERS I 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++

 

ADDITIONAL $25++ 

ADDITIONAL $10++ 


