
Melbourne Cup

Menu subject to change.
We are happy to accommodate dietary requirements upon request.

Champagne or peroni on arrival

FIRST COURSE 
ALTERNATE DROP

Kingfish carpaccio with avocado, radish, black caviar & spicy citrus dressing
King prawns butterflied & grilled with chilli & garlic butter (GF)

MAIN COURSE  
ALTERNATE DROP

Sirloin steak marble score 5 250g , roasted mushrooms,  
black garlic vinaigrette and red wine jus

Crispy skin barramundi with sugar snap peas, sauce almondine, green oil, chervil

SIDES TO SHARE

Mixed leaf salad, radish, Parmesan, red wine vinaigrette (V, GF)
Steak cut chips, tomato relish & truffle aioli (V)

DESSERTS 
ALTERNATE DROP

Chocolate mousse cake – Raspberry sauce, hazelnut praline, raspberry sorbet
Tiramisu – Layers of coffee soaked lady finger biscuits, mascarpone cream


