
 

 
 

 

Restaurant Week Winner’s Edi0on Lunch 
Available Monday to Friday from 2nd to 29th November 2026, excluding 8th to 9th November 

 FIRST COURSE 
select one 

 
CREAM OF FOREST MUSHROOM 

aged parmigiano | croutons | truffle oil 

 
SMOKED DUCK SALAD 

honey chilli vinaigre6e | romaine | cherry tomatoes 
 

SALTED COD CROQUETTES 
yuzu aioli | pickled slaw | chives 

 
ADDITIONAL COURSE 

 
WOOLOOMOOLOO STEAK TARTARE  
truffle aioli | avruga caviar | ciaba6a 

 
SECOND COURSE 

select one 
 

BEEF BOURGUIGNON 
smoked bacon | mash | champignon mushroom 

 
PAN SEARED BARRAMUNDI 

green goddess sauce | potatoes | pickled onion 
 

       TOMATO CHICKEN STEW 
       olives | saffron | chickpeas 

 
CAJUN BLACK ANGUS STRIPLOIN 

garlic mash | corn succotash | peppercorn sauce 
 

ILLINOIS 300-DAYS GRAIN FED USDA PRIME RIB EYE  
corn succotash | potato purée | red wine sauce 

 
THIRD COURSE 

select one 
 

VANILLA RICE PUDDING 
mango passion fruit compote | coconut foam 

ICE CREAM WITH TOPPINGS  
berries | chocolate pearls | almonds flakes 

 
  ZERO ALCOHOL BEVERAGE 

 
PERONI ZERO ALCOHOL BEER   10++ 

 

KOMBUCHA, SUNRAYSIA JUICE, SODAS   8++ 
 
 WINE & BEER   

 
MONTELLIANA, GLERA,  PROSECCO , ITALY  15++ 

 

WHITE WINE OF THE DAY, ASK US!   15++ 
 

RED WINE OF THE DAY, ASK US!   15++ 
 

BEER OF THE DAY, ASK US!   12++ 
 

38++ Per Person 

ADDITIONAL $5++ 

ADDITIONAL $10++ 

ADDITIONAL $10++ 

ADDITIONAL $25++ 


