
Our Australian Wagyu Tomahawk is 
THE signature steak of Wooloomooloo Prime 
and one of our most popular and indulgent cuts we offer. 
Being naturally high in unsaturated fats and Omega 3 and 6 acids, 
it is not just its intense marbling, tenderness and depth of flavor 
that make it one of the most sought-after breeds of beef in the 
world but also its comparative health benefits.  

Raised by Stockyard Farms, Australia’s leading Wagyu specialist, 
our Wagyu meat comes from pure bred Wagyu cattle that live 
a pampered life. From the stress free environment of the farm to 
their diet of specially selected grains blended by the in-house 
Japanese nutritionist, everything is looked at to ensure that the 
quality of the meat is second to none. 

This month, we have hand selected some additional Wagyu cuts 
for your enjoyment.

The below Wagyu cuts have all been grain fed for a minimum of 350 
days and then wet aged for extra tenderness for around 4 weeks.

8 Hour Braised $188 Starter $368 Main

A4 Wagyu Beef Cheek 
& Black Truffle Mashed Potato
As the cow is always grazing the cheek is one of the hardest 
worked muscles but when cooked properly, it is also one of the 
most succulent melt in the mouth beef experiences. Here we 
braise the cheek in Australian Shiraz for a minimum of 8 hours.

A4-5 Wagyu Filet $498 (10oz) $638 (16oz)
Wonderful but light marbling make this very succulent 
and deliciously juicy.

A6-7 Wagyu Rib Eye $538 (12oz) $698 (16oz)
This grade of marbling ensures that you have a stunning steak from one of 
the most flavorful cuts.

A9+ Wagyu Sirloin $688 (12oz) $888 (16oz)
One of the highest grades of Wagyu beef delivers a sirloin that is rich and 
silky, with a depth of flavor and texture that has to be tasted to be believed.

A5 Wagyu Bone-In Prime Rib $1,700
Approximately 32oz - Good for 2 to share
A real carnivore experience…the classic cowboy steak but taken to 
another level!

*Prices are subject to 10% service charge


