STEAKHOUSE

WEEKEND BRUNCH
August 2026

FIRST COURSE

select one

SWEET POTATO BOMBAS SALMON BAGEL
squid ink aioli | tomatoes arugula | cream cheese | dill

POTATO LEEK SOUP ADDITIONAL $5++
chicken crisps | dill oil | chilli oil

SECOND COURSE

select one

JAMON AND EGG WOOLOOMOOLOO STEAK TARTARE ADDITIONAL $10++
truffle mash | edamame | chilli oil ciabatta | truffle aioli | avruga caviar

THIRD COURSE

select one

SEAFOOD FIDEUA PAN SEARED CHICKEN THIGH
cuttlefish | tiger prawns | picada yogurt salad | makhani sauce | fried potato

SPICED BRAISED BEEF IBERICO FLANK ADDITIONAL $10++
potato | carrots | plum tomatoes romesco sauce | garlic mash | crispy brussels sprouts

ILLINOIS 300-DAYS GRAIN FED USDA PRIME RIB EYE ADDITIONAL $25++
parsley mash | glazed brussels sprouts| peppercorn sauce

FOURTH COURSE

select one
BLACK SESAME PUFF BANANA BAVAROIS
mochi | black sesame praline tempura crumbs | gula melaka caramel

CHAMPAGNE | WINES

POL ROGER, BRUT RESERVE NV, CHAMPAGNE, FRANCE
GAGLIASSO, CHARDONNAY, LANGHE, PIEMONTE, ITALY 2024
LOUIS VIOLLAND, PINOT NOIR, BURGUNDY, FRANCE 2024
LEVANT BY LEVANTINE HILL, SHIRAZ, YARRA VALLEY, AUSTRALIA 2023

BEERS | COCKTAILS

ASAHI DRAUGHT, CORONA, HEINEKEN
APEROL SPRITZ, ESPRESSO MARTINI, LYCHEE MARTINI, MOJITO, COSMPOLITAN MARTINI

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




