MELBOURNE CUP LONG LUNCH

TO START
Sourdough Rolls, Smoked Butter

4 Scallop Ceviche, Spicey Bloody Mary Gel, Vodka
r’ Granita, Celery, Thyme
s ENTREES

Sushi & Sashimi Selection, Soy, Ginger, Wasabi

Freshly Shucked Market Oysters, Classic
Mignognette, Lemon

Raukumara Venison Tataki, Miso Mustard, Shredded
Daikon, Sesame Dressing

MAINS
Savannah Angus Eye Fillet, Coffee, Torched Vine
Tomatoes, Chimichurri

Snapper Fillet, Lemon Beurre Blanc,
Parsley & Shallot Salad

Steamed Baby Potatoes, Chive Butter
K R Shoestring Truffle & Parmesan Fries
Garden Salad, Chardonnay Dressing
New Season Steamed Asparagus

TO FINISH
Mahoe Blue, Brie de Meaux, Mt. Eliza Cheddar, Fig
Chutney, Quince, Crackers

Chocolate Lamington, Pavlova Macaron, Milo Ice
Cream Sandwich, Vegemite & Butterscotch Truffle,
“Chelsea Bun” Profiterole
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