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oO-S1d
Steak & Seafood Grill

brunch menu A

Every Saturday & Sunday
11.30am to 2.30pm

1stcourse (select one)
sustainable mud crab slider

soft shell crab | brioche | coriander | singapore chili crab sauce

wagyu beef carpaccio supplement +8
burratina cheese | vine tomato | cos lettuce | balsamic cream

qgueensland sustainable swordfish tartare
avocado | kyuri cucumber | apple | hazelnut | tasmanian honey mustard

2" course (select one)
mushroom cream soup
black truffle | morel mushroom | chives

crustacean cream soup supplement +8
grilled prawn | wakame

3 course (select one)
smoked pancetta pasta
ancient grain gigli pasta | carbonara | pine nuts

lombok island trevally fish
baby squid | fennel | pimentos pepper coulis | saffron broth

cold smoked salmon
potato blinis | scrambled eqgg | yarra valley salmon roe | sour cream

black onyx grain-fed striploin supp/ement +18
acquarello rice | mushroom duxelles | mascarpone | thyme jus
+duck liver supplement +18

4t course (select one)
lemon meringue tart

mixed berries | vanilla ice cream

black forest
dark chocolate sponge | morello cherry sorbet

brunch menu | 78++ per person

free flow beverage | 88++ per person

(red & white wine, tiger beer, house spirits, soft drinks, selected juices)

prices are subject to service charge and prevailing government tax.
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prices are subject to service charge and prevailing government tax.
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brunch menu B

Every Saturdays and Sunday
11:30am to 2:30pm

1stcourse (select one)
tasmanian uni slider supplement +8
kaluga queen oscietra caviar | brioche

wagyu bresaola salad
hard boiled egq | baby beetroot | comté cheese | macadamia pesto

locally farmed eqggq frittata
red claw marron | pink oyster mushroom | sour cream

2" course (select one)
cauliflower cream soup

hand cut salmon | parsley

crustacean cream soup supplement +8
mud crab | caviar | fennel | soft herbs

3 course (select one)
western australian scampi

ancient grain gigli pasta | black truffle | parmigiano cheese | fresh herbs

lombak island red snapper fish & chips
mashed mint pea | mixed salad | lemon myrtle tartar sauce

russet potato rosti
pork sausage | pickled cucumber | rocket leaf | sour cream

black onyx grain fed angus beef striploin supplement +18
roasted fingerling potato | whisky mustard | red wine jus
+ duck liver supplement +18

4t course (select one)
lemon meringue tart
mixed berries | vanilla ice cream

black forest
dark chocolate sponge | morello cherry sorbet

brunch menu | 78++ per person

free flow beverage | 88++ per person

(red & white wine, tiger beer, house spirits, soft drinks, selected juices)

prices are subject to service charge and prevailing government tax.
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prices are subject to service charge and prevailing government tax.




