TSIM SHA TSUI EAST

STARTERS
¢) Salmon & Tuna Tartare 195
spiced shrimp aioli | tempura crumbs | avocado
Mussels White Wine Cream 198
shallots | fine herbs | white wine cream | toasted sourdough
Wagyu Carpaccio 175
fried capers | pickled onions | tonnato sauce
Prawn Cocktail 205
rock shrimp | cucumber | lettuce | brandy orange dressing
¢) Jumbo Lump Crab Cake 208
green herb salad | mustard | tartar sauce
Steak Tartare 215
australian tenderloin | truffle aioli | ciabatta
Burrata V) 168
caramelised onion | crispy chilli dressing
Iberico Ham Selection 288
foccacia crackers | artichokes | pepparas
Seared Hokkaido Scallops 298
wrapped in bacon | wasabi pea purée | salmon roe | crispy bacon
SOUPS
Soup of the Day | Ask us 120
Cream of Forest Mushroom Soup (V) 148
garlic croutons | parmesan | truffle oil
() Lobster Bisque 160
splash of cognac | lobster meat
CAESAR SALAD SELECTION
Romaine | Pickled Quail Eggs | Crispy Pancetta | Croutons | Parmesan
Classic 145
with Grilled Chicken Breast 195
with Cajun Rock Shrimp 195
Garden Salad 128
mixed greens | chioggia | beets | radish | fennel | cucumber
red onions | quinoa puff | classic french vinaigrette
Centre Cut Iceberg Lettuce 145

creamy herb dressing | gorgozola | pepperoni crumbs | herbs

%Wooloomooloo Signature Dish

All prices are in HKS and subject to 10% service charge.

*Please inform your server prior to ordering should you have any dietary restrictions.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne illness.

*We will always endeavor to cater to your needs but cannot be held responsible for traces of allergens.

INDIVIDUAL CUTS

¢) Wagyu Sirloin - 340g

All loins are handpicked, cut in-house and seared on our 1800°F broiler

All steaks are served with one of the following sauces.

Red Wine | Peppercorn | Mixed Mushrooms | Classic Béarnaise | Additional Sauce $35 each

Australian Tenderloin - 180g / 280g 455/ 500
Grass fed | 2-3 Weeks Wet Aged Il Victoria
Sirloin - 340g 495

100-day Grain Fed | 2-3 Weeks Wet Aged Il Western Australia

Filet Mignon | Mushroom & Truffle Duxelle | Parma Ham | Foie Gras

) Wooloomooloo Cajun Spiced Rib Eye - 340g 575
200-day Grain Fed | 3-4 Weeks Wet Aged Il Queensland
Premium Black Angus Rib Eye - 340g 570
200-day Grain Fed | 2-3 Weeks Wet Aged Il Queensland

() Beef Wellington - 280g 600

790

350-day Grain Fed | Marble Score 6-7 | 2-3 Weeks Wet Aged Il Queensland

USDA Prime Sirloin - 340g 700
300-day grain fed | 2-3 weeks wet aged Il Cedar River Farms

USDA Prime Rib Eye - 340g 760
300-day grain fed | 2-3 weeks wet aged Il Cedar River Farms

Short Bone-In Rib Eye (around 1kg) 1,420
100-day Grain Fed Il Queensland

(suitable for 2 people to share)

Wagyu Tomahawk (around 2 kg) 2,480

350-day Grain Fed | marble score 4-5 Il Queensland

Extra Indulgence Add on

Hokkaido Scallops +$128 | Tiger Prawns +$128
Jumbo Lump Crabmeat +$145 | Pan Seared Foie Gras

OTHER MAINS SPECIALTIES

Linguine with Beef Strips 238
sautéed beef strips | mushrooms | red wine cream jus
% Linguine Lobster | tomato | capers | chopped herbs 298
USDA Short Ribs Rigatoni 260
truss tomatoes | red wine jus | baby spinach
Chilean Seabass 375
watercress & fennel salad | tobiko | leek & carrot fondue
Salmon | pan seared | caviar citrus butter sauce 380
Crispy Pressed Chicken 365
duck mousse | capers | red chilli flakes | crispy onion string
Bone In Iberico Pork Chop 390
bacon crusted | dijon mustard | cornichon tarragon sauce
) New Zealand Coastal Lamb Rack 398
mustard herb crust | ratatouille vegetables | red wine sauce
SIDE DISHES
Side Caesar / Garden Salad 80 Classic Potato Purée 85
Broccolini 90 Lyonnaise Potatoes 85
Creamy / Sautéed Spinach 90 Mac and Cheese 95
Sautéed Wild Mushrooms 95  French Fries / Truffle Fries 90/ 98
Grilled | Steamed Asparagus 90  Sweet Potato Fries 105
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