
S E T  L U N C H  M E N U
Mon - Fri  11:30 - 15:00

2 - C O U R S E S 3 - C O U R S E S

D E S S E R T

Main Course
plus Starter or Dessert

$ 165

Starter & Main Course 
plus a Dessert

$ 185

P R O M O T I O N  F O R  2

2 x Three-Course Menus
Bottle of house wine & 
Coffee or Tea 
$ 600

No Service Charge

vegan
vegetarian

D R I N K S

Tea | Coffee | Soft Drink

Bottled Beer | Draft Beer 
Wine | Prosecco

$ 50

$ 25

M A I NS T A R T E R

Chef's Soup of the Day
2 choices, including a dairy free / vegan
option, served with crusty baguette

Poached Calamari
With lemon & chili
served with crest salad

Winter Roast Vegetable Salad 
With candied pecan, maple and dijon
vinaigrette Chicken Milanese

Arugula, tomatoes & parmesan salad
Served with french fries 

Pan Fried Teriyaki Salmon
On a stir fried vegetables - served with
soba noodles, topped with wakame

Mediterranean Fusilli Pasta
Semi-dry tomatoes, olives and roast
bell peppers

Black Angus Brisket
Slow cooked - served with buttery
mashed potatoes, roasted carrots, green
beans and a port wine reduction

BBQ Pork Neck "Moo Yang"
Garlic fried rice, pomelo salad and a
"Nam Jim Jaew" chili sauce

Chocolate Fudge Cake
Served with pistachio ice cream

Chocolate Fondant
With vanilla ice cream

 add $5

Fresh Fruit Salad



T H E  O O L A A  B U R G E R

100% Wagyu beef patty 
tomato, lettuce and onion topped
with mature cheddar - served with
French fries and burger sauce

S E T  L U N C H  M E N U
Mon - Fri  11:30 - 15:00

No Service Charge

Starter + Oolaa Burger or
Oolaa Burger + Dessert

$ 165

S W A P  Y O U R  F R I E S

Sweet Potato Fries
Sweet Potato Mash
Steamed Broccoli
Garlic Herb Mushrooms
Mashed Potatoes
Rocket, Tomato & Parmesan Salad

Strawberry or
vanilla milkshake

$ 45

O O L A A  B U R G E R

$ 25

S H A K E  I T  U P


