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MOTHERS DAY

$28

Entree
Panko King Prawns 3pcs, panko crumbs, garlic
aioli
OR
Kingfish Tartare, chive, chilli, shallot, lemon juice,
sago puff

$174
Main
Wagyu Scotch, Crayfish 1/2, (salsaverde, lemon
butter), served with red wine jus and 1 choice of
side: chips, mash, or salad

$20

Dessert
Pavlova with Berries
OR
Sweet Coconut Sago with Seasonal Fruits

199 William Street, Melbourne VIC 3000
melbourne@steakhouse66.com.au
(03) 8596 8879
www.steakhouse66.com



DOCKLANDS
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Crill66 Slgnature Wagyu Rump Steak
300g premium Wagyu rump grilled to perfection, served with
truffle mash, roasted baby carrots, and rich red wine jus

$42

Pan-seared Atlantic Salmon
Crispy skin salmon fillet, served with lemon butter asparagus,
crushed potatoes, and dill hollandaise sauce

$39

Herb-Roasted Chicken Supreme

B}L free-range chicken breast infused with thyme & garlic, served

g with parmesan mash, seasonal greens, and creamy mushroom
sauce

$36

Charred Cauliflower Steak (v)
roasted cauliflower steak, served with smoked paprika
hummus, quinoa salad, pomegranate, and herb tahini drizzle
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66 Newquay Promenade, Docklands VIC 3008 .
info@steakhouse66.com.au
(03) 9640 08038
www.steakhouse66.com




	CBD
	$28
	Entree Panko King Prawns 3pcs, panko crumbs, garlic aioli OR Kingfish Tartare, chive, chilli, shallot, lemon juice, sago puff

	$174
	Main Wagyu Scotch, Crayfish 1/2, (salsaverde, lemon butter), served with red wine jus and 1 choice of side: chips, mash, or salad

	$20
	Dessert Pavlova with Berries OR Sweet Coconut Sago with Seasonal Fruits


	MOTHER’S DAY
	specials
	DOCKLANDS

	specials
	MOTHER’S DAY
	$58
	Grill66 SIgnature Wagyu Rump Steak 300g premium Wagyu rump grilled to perfection, served with truffle mash, roasted baby carrots, and rich red wine jus

	$42
	Pan-seared Atlantic Salmon Crispy skin salmon fillet, served with lemon butter asparagus, crushed potatoes, and dill hollandaise sauce

	$39
	Herb-Roasted Chicken Supreme free-range chicken breast infused with thyme & garlic, served with parmesan mash, seasonal greens, and creamy mushroom sauce

	$36
	Charred Cauliflower Steak (v) roasted cauliflower steak, served with smoked paprika hummus, quinoa salad, pomegranate, and herb tahini drizzle

	because she deserves the finest



