
MELBOURNE CUPMenu
fresh baked bread roll with Pepe Saya cultured butter 

First Course

Chef's amuse-bouche

Second Course

(alternate serve)

champagne poached prawn and crab “cup”
lemon verbena, crème fraiche and caviar

Third Course

sumac crusted lamb rump, smoked potato puree, charred
baby carrots, salsa Verde and lamb jus

or
lemon myrtle barramundi, sweet potato, pickled fennel,

charred corn and herb butter sauce

Fourth Course
coconut crème brulée

passionfruit, toasted coconut and lychee pearls

vegetarian options available on request
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