MELBOURNE CUP RIPPLES

SNACK

CHEF’S CHOICE CANAPE

ENTREE

HANDMADE BURRATA
Tomato Peach Salad, Crispy Onion, Basil (gf,v)

JEW FISH CEVICHE
Lime Juice, Spanish Onion, Coriander, Lemon Juice (A) (gf,df)

DUCK PARFAIT
Cornichons, Strawberry Jam, Crostini (gfa)

MAINS

CONE BAY BARRAMUNDI
Green Apple, Fennel, Dill, Butter Milk, Mustard Seed (A) (gf)

STUFFED PORCHETTA
Baby Pea Mash, Pickled Carrot, Red wine Jus (gf,df)

MISO GLAZED EGGPLANT
Hommus, Crispy Chickpeas, Chimichurri (gf,df,ve)

SIDES

SEASONAL SALAD
White Condiment Vinagrette (gf,df,ve)

TRUFFLE FRIES
Grana Padano, Chives (df, v)

DESSERT

PASSION FRUIT PAVLOVA
Whip Cream, Micro Mint (gf,v)

SELECTION OF SORBET (gf,df,ve)

Seafood origin (1) Imported (M) Mixed Origin (A) Australia (v) vegetarian (ve) vegan (gf) gluten free (df) dairy free (n) contains nuts. Please notify staff 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.



