BISTRO. BAR

Melbourne Cup 2018

ENTREE

Almond milk tofu, carid prawn, heirloom tomato, puffed quinoa GF, DF
64 Hens’ egg, field mushroom consume, okahijiki GF, DF, V

Berkshire pork belly, apple, cauliflower GF

MAIN

[

Lamb saddle, watercress, garlic, olive crumb, milk skin GF, DF
Confit duck pastille, cannelloni, soubise, chestnut foam, cinnamon

Pumpkin, sage and truffle risotto, toasted pepitas GF, V

‘ DESSERT \

Coconut panna cotta, caramelised chilli pineapple, black sesame ice cream GF, V

Trio texture of peach - grilled, puree, sponge, dried lychee, sorbet V

Salted caramel dark chocolate tart, caramelised banana, hazelnut ice cream V
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