
Melbourne
Cup

SHARED GRAZING 
PLATE

BRAISED BEEF 
CHEEKS

CRISPY SKIN 
BARRAMUNDI

WARM MORROCAN 
CHICKEN SALAD

 CURED MEATS, A VARIETY OF 
CHEESES, FRESH FRUITS, DRIED 

APRICOTS, CROSTINI & BREADSTICKS

SERVED WITH CREAMY MASHED POTATO, 
HEIRLOOM CARROTS  &  APARAGUS

PARMESAN POLENTA, ROMESCO SAUCE, 
STEAMED BROCCOLINI & STICKY 

BALSAMIC

ROASTED BUTTERNUT, CARAMELISED 
ONION, TOASTED CHICKPEAS, BABY 

SPINACH & ROASTED CAPSICUM

Entree

Mains

PLEASE SEE OUR FRIENDLY STAFF FOR OUR VEGETARIAN OPTION


