
 

Father’s Day Special Menu 2024 

 

Father’s Day Weekend 

Available Friday, June14th – Sunday, June 16th 

     

10oz Westholme Wagyu Picanha Steak $71 
Brisbane to Darwin, Northern Australia. MBS 8/9 Coulotte steak. Chef’s favorite cut, known for its rich flavor and 
tenderness. Perfect for special occasions. Aka “The Brazilian Steak” 
. 
 

6oz Miyazaki A5 Spinalis Dorsi (Ribeye Cap) $139 
Miyazaki Prefecture, Japan. Grade A5. This steak has won successive 1st place awards in Japan. Experience the king of 
steaks, bursting with flavor and tenderness. 
 

32oz Westholme Wagyu Tomahawk $187 
Brisbane to Darwin, Northern Australia. MBS 8/9 Long Bone Wagyu Ribeye Reserve. Bursts with umami essence and is 

backed by the flavors of the open Australian rangeland. An incredibly unique piece. 

 

14oz Miyazaki A5 NY Strip $255 
Miyazaki Prefecture, Japan. Full Black Bull Kuroge Washu.  

The highest quality beef in the world, offering unparalleled taste and marbling. 

 

16oz Dry Aged Ribeye $77 
Demkota Ranch, South Dakota, Prime USDA, aged 45+ days, Black Angus. Processed By Allen Brothers. 
 

16oz Yukimuro Snow Aged A5 Ribeye $375 
Uonuma, Niigata Prefecture, 100% Japanese, Grade A5. Aged in Yukimuro (a natural refrigerator cooled with snow, then 
with rice husks). Produces the highest quality Japanese Wagyu Beef. 200 years of history.  Exclusive! 

 

16oz Westholme Wagyu Ribeye $148 
Brisbane to Darwin, Northern Australia. MBS 8/9 Boneless wagyu ribeye F1 cross reserve. 
Rich and mellow flavor. A must try. 
 

6oz/3oz Yukimuro Snow Aged A5 Filet Mignon $220/$139 
Uonuma, Niigata Prefecture, 100% Japanese. Aged in Yukimuro. One of the finest and rarest steaks in the world. Delicate 
flavor with the richest and most tender filet that exist. A true culinary experience. Over 200 years of history.  Exclusive! 

 

12oz Skirt Pluma Iberico Pork $65 
From Iberian Peninsula, raised in Spain. One of Spain’s most cherished cuts. Wonderfully marbled with a juicy, succulent 

texture and phenomenal flavor. A delicacy you cannot miss. 
 

Chilean Seabass $54 
Wild Caught, Chilean Coast. 8oz Filet. Rich and buttery flavor with a flaky texture. 
Accompanied by Arrabiata and Beurre Blanc sauce. 
 

Ora King Salmon $46 
Te Waikoropupū Springs, New Zealand. 8oz Filet. Highest quality salmon, hand selected by a master grader Ora King.  

This is to salmon what wagyu is to beef. Served with fines herbes beurre blanc, and charred citrus. 

 

Colossal Lobster Tail $78 
South Atlantic, Brazil. Wild-caught 20oz Lobster Tail. Sweeter and soft flavor, with a delicate texture. 

Charbroiled with chef’s spices. Served with beurre blanc and drawn butter. 

  

 
Royal Ossetra Caviar – 30gr $315 
Savory brine and subtle notes of dried fruit and toasted grains. 
Auburn & amber color. The rich expression of Ossetra. 
 

Royal Daurenki Caviar – 30gr $208 
Perfect for the supertasters. Creamy, buttery, and bursting flavor. Between soft and firm texture. 
Dark to light green color. Known as the “caviar lover’s caviar.” 
 

Royal Baika Caviar – 30gr $208 
Made for the brine-lovers. Delicate texture and satisfying burst. If you adore oysters, be prepared to fall in love with 

Baika’s firm grains. Jet black and slate color. 


