
MELBOURNE CUP

MUSHROOM ARANCINI

Tru�ed Honey, Thyme (gf)

SYDNEY ROCK OYSTERS (+$8EA)

Alto Merlot Vinegar Mignonette, Lemon (A) (df,gf)

KINGFISH CRUDO

Beetroot Relish, Tarragon (A) (gf)

HANDMADE BURRATA

Rice Cracker, Kimchi Dressing, Shiso, Peanuts (gf, n)

BEEF TARTARE

Pappadam, Mint, Curry Vinaigrette

PAN FRIED GNOCCHI

Cherry Tomatoes, Spinach, Parmesan, Basil (v)

CONE BAY BARRAMUNDI

Turmeric, Tomato, Thai Basil (A) (df, gf)

BUTTERMILK ROAST CHICKEN

Croissant & Onion Stu�ng, Gravy

CHIPS (ve, gf)

GARDEN SALAD

Herbs, Dijon & Malt Dressing (ve)

ROAST & FRESH PINEAPPLE

Palm Sugar Custard, Meringue, Lime (v, gf)

HONEY TART

Peanut Butter Ice Cream (v, n)

CHOCOLATE FONDANT

Crème Anglaise, Salted Caramel Ice Cream (v)

Seafood origin (I) Imported (M) Mixed Origin (A) Australia (v) vegetarian (ve) vegan (gf) gluten free (df) dairy free  (n) contains nuts. Please notify sta� of any food  allergies. 

A 10% surcharge applies on weekends. A 15% surcharge applies on all public holidays. All Visa, MasterCard & American Express cards will incur a 1.65% processing fee. All 

debit cards will incur a 0.55% processing fee. 


