MELBOURNE CUP

Staned Set Menn
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STARTERS

Stuffed focaccia, whipped burrata, pistachio salt (v)(veo)

Sea scallops, pea purée, crispy bacon, enoki mushroom (/i)

Tempura cauliflower bites, spiced labna, aged balsamic (gfo)(veo)

Chichen liver paté and crackers (gfo)

MAINS

Wood-fired free range chicken, quinoa, chickpeas,
cucumber, honey mustard dressing (9f)(df)

QLD roast barramundi fillet, zucchini, squash, mint,
pinenuts, feta (gf)(dfo)(n)(a)

Butternut pumpkin & goat’s cheese ravioli, Tuscan kale,
garlic butter & sage (v/

Triple cooked potatoes, garlic & herb butter (gf)

Rocket salad, pecorino, aged balsamic, EVOO (gf)(dfo)

DESSERTS

Assorted mini tartlets, cakes & tortes, spring berries(gfo)

gf - gluten free / df - dairy free / v - vegetarian / ve - vegan /
n - nuts / i - imported seafood / a - Australian seafood / o - option
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