STEAKHOUSE

WEEKEND BRUNCH
July 2026

FIRST COURSE

select one

TOMATO BREAD WITH JAMON

SAUSAGE AND SCRAMBLE EGGS
crystal coca | arbequina oil

smoked bratwurst | hashbrown | chives

CRUSTACEAN BISQUE ADDITIONAL $5++
tiger prawn | cognac | parsley

SECOND COURSE

BEEF EMPANADA

WOOLOOMOOLOO STEAK TARTARE ADDITIONAL $10++
tomato salsa | olives | cheddar and gruyere

ciabatta | truffle aioli | avruga caviar

THIRD COURSE

select one

SEAFOOD ARRABBIATA LINGUINE

PAN SEARED CHICKEN THIGH
patagonia squid | tiger prawns | clams

tomato basil salad | lemon sauce | mash potato

WOOLOOMOOLOO DOUBLE CHEESEBURGER

GRILLED PORK RIBS ADDITIONAL $8++
bacon | secret sauce | pickled cucumber

barbecue glaze | coleslaw | pineapple kimchi

ILLINOIS 300 DAYS GRAIN-FED USDA PRIME RIB EYE ADDITIONAL $25++
garlic mash | mushroom medley | peppercorn sauce

FOURTH COURSE

select one
COCONUT ALMOND MERINGUE CAKE

strawberry compote | milk chocolate ganache

STICKY COFFEE TOFFEE PUDDING
vanilla chantilly | toffee sauce

CHAMPAGNE | WINES

LOUIS ROEDERER COLLECTION 246 CHAMPAGNE, FRANCE
GAGLIASSO, CHARDONNAY, LANGHE, PIEMONTE, ITALY 2024
DOMAINE DROUHIN, CLOUDLINE, PINOT NOIR, WILLAMETTE VALLEY, USA 2023
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++




