
Melbourne Cup Menu

BEVERAGES

APPETISER 

Garlic Bread 
w garlic & lime hummus  

Prawn & Salmon Duo

fresh prawns & smoked salmon terrine w pickled eschallots, watercress &
ribbon cucumber salad & saffron mayonnaise

ENTREE

MAIN

Morroccan Rubbed Slow Roasted Veal 
garlic & sumac yoghurt , Paris mash , roasted root vegetables w coriander oil 

Wild Barramundi 
pea puree, charred broccolini, fennel & chive veloute , citrus chats  

Great Northern Super Crisp | Carlton Dry | Cascade Premium Light | Harper Park
Sauvignon Blanc | Harper Park Shiraz | St Louis Blanc De Blanc | Soft Drinks |
Juice | Mineral Water | Freshly Brewed Tea & Coffee

Sorry, no alterations can be made to the menu. Patrons with food allergies or dietary requirements,
please inform your waiter prior to ordering. Although we will try our absolute best to accommodate
your dietary needs, we cannot be held responsible for traces of allergens.

Beef Tenderloin

pepper crusted tenderloin, Romesco , Pecorino & rocket salad w/ parsley oil 

Individual  Petit  Fours sourced from our dessert menu 


