
All menu items may contain traces of nuts, gluten, shellfish and other allergens 
VG - Vegan V - Vegetarian GF - Gluten Free DF - Dairy Free

S ON OM A S OUR D OUG H ( V ) 
cultured butter, black salt

S Y DNE Y R O C K O Y S T E R S ( D F,  G F ) 
Hendricks gin & tonic granita, pickled cucumber & apple

C H A R C U T E R IE  (G F ) 
tartufo salami, capocollo, stracciatella, melon, olive crumb

C UR E D S A L M O N (G F,  D F ) 
yuzu ponzu, miso mayo, furikake

PA N Z A NE L L A S A L A D ( V ) 
heirloom tomatoes, buffalo mozzarella, sourdough, apple balsamic

C R I S P Y S W E E T P O TAT OE S ( V ) 
fried sage, smoked salt

C H O O S E  O N E  O F  T H E  B E L O W  F O R  T H E  T A B L E  T O  S H A R EC H O O S E  O N E  O F  T H E  B E L O W  F O R  T H E  T A B L E  T O  S H A R E
B E E R B R A I S E D B E E F C HE E K ( D F ) 

pear & apple puree, caramelised grapes, green sauce

OR

PA N S E A R E D B A R R A MUNDI  (G F ) 
lemon myrtle, kale, saffron sauce, macadamia

OR

MB 4 +  F L A NK S T E A K (G F ) 
chimichurri, cabernet jus, café de paris butter

Melbourne Cup


