
 

 

 
 

F A T H E R' S    D A Y    B R U N C H 

20th and 21st June 2026 

FIRST COURSE 

select one 

 

COLD ANGEL HAIR PASTA 

perilla oil | seaweed | caviar 

 

YELLOWFIN TUNA TARTARE 

tempura crumb | avocado | spiced shrimp aioli 
 

SECOND COURSE 

 

CLAM CHOWDER 

dill oil | crème fraîche | garlic croutons 

 

THRID COURSE 

 

BEEF STROGANOFF TART 

champignon mushroom | chive 

 

JUMBO LUMP CRAB CAKE 

herb salad | tartare sauce 

 

 FOURTH COURSE 

select one 

 

  COTTAGE PIE 

  parmesan | mushroom | green peas 

 

PAN SEARED DAINTREE BARRAMUNDI 
burnt dashi butter | fried capers 

 

  CORN-FED GRILLED CHICKEN 

   mushroom masala jus | corn succotash 

 

SPANISH ANGUS RIB EYE 

roasted garlic mash | bone marrow jus 

 

F1 WAGYU STRIPLOIN 

roasted garlic mash | bone marrow jus 

 

FIFTH COURSE 

select one 

CHOCOLATE BAVAROIS 

cherry compote | cocoa soil 
WARM APPLE CRUMBLE CAKE 

salted caramel | vanilla ice cream 

 

 CHAMPAGNE I WINES  
 

LOUIS ROEDERER COLLECTION 246 CHAMPAGNE, FRANCE 

GAGLIASSO, CHARDONNAY, LANGHE, PIEMONTE, ITALY 2024 

DOMAINE DROUHIN, CLOUDLINE, PINOT NOIR, WILLAMETTE VALLEY, USA 2023 

THORNE CLARKE, SHOTFIRE SHIRAZ, BAROSSA VALLEY 2021 

 

 BEERS I COCKTAILS  
 

ASAHI DRAUGHT, CORONA, HEINEKEN 

APEROL SPRITZ, ESPRESSO MARTINI, LYCHEE MARTINI, MOJITO, COSMPOLITAN MARTINI 
 

 

 

   FOOD                   68++ 

   FOOD, WINE, COCKTAIL           108++ 

   FOOD, WINE, COCKTAIL & CHAMPAGNE      148++
 

ADDITIONAL $25++ 

ADDITIONAL $10++ 


