STEAKHOUSE

WEEKEND BRUNCH

FIRST COURSE

select one

MORTADELLA SLIDER

SMOKED SALMON MOUSSE
potato bun| egg custard

tart shell | ikura | cream cheese

TURNIP VELOUTE  ADDITIONAL $5++
crab floss | chives | dill oil

SECOND COURSE

CHILLI CON CARNE

AUSTRALIAN WAGYU CARPACCIO ADDITIONAL $10++
tortilla chips | cheddar | cilantro

tonnato sauce | pickled onion | fried capers

THIRD COURSE

select one

CHICKEN AND CHORIZO ARROZ

PAN SEARED KING SALMON
garlic parsley oil | aioli | sweet potato mash

tomatoes | fish roe hollandaise | wholegrain mustard

PORK AND BACON STEW

PURE BLACK PICANHA ADDITIONAL $8++
pork sausage | sauerkraut | mustard

chorizo mash | corn ribs | peppercorn sauce

ILLINOIS 300 DAY GRAIN FED USDA PRIME RIB EYE ADDITIONAL $25++
chorizo mash | corn ribs | red wine sauce

FOURTH COURSE

select one

CHOCOLATE BAVAROIS

WARM APPLE CRUMBLE CAKE
cherry compote | cocoa soil

salted caramel | vanilla ice cream

CHAMPAGNE | 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 | 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++




