hundred acre bar

MELBOURNE CUP

french bubbles +
4 hour premium bever: ; |
3 course indulgent menu
sweep stakes + prizes
$179.0 per person



snacks on arrival
avocado mousse [v] [gf]
brown rice crisp | fermented chilli

stone-baked bread sticks [V]
kalamata tapenade | pickled onion

entree (your choice of)

freshly shucked half dozen coffin bay oysters [gf]
champagne vinegar | spring onion | white pepper

shaved iberico ham [gf] [cd]
compressed watermelon | goats curd | fig vincotto | smoked almonds

peeled ocean king prawn cocktail [gf]
thousand island dressing | watercress | finger lime

nicoise salad [v] [gf]
torched gem lettuce | pickled golden beets | lemon dressing

main (your choice of)

poached collison reef coral trout [gf] [cd]
kale | white asparagus | sturgeon caviar | chablis butter sauce

2GR pure blood wagyu beef [gf]
potato galette | fermented sugar loaf | double smoked bacon | roast onion + wattle seed sauce

roasted chicken ballotine [gf] [cd]
potato mousseline | butter crunch | confit garlic | chicken jus

butternut pumpkin + sage rotolo [v] [cd]
burnt almond butter | sherry vinegar

dessert (your choice of)

mango crémeux [v] [cd]
coconut foam | pink grapefruit | raspberry

champagne poached strawberries [v] [gf]
passionfruit | mint + orange gel

chocolate mousse [v] [cd]
vanilla hazenut praline | chocolate yoghurt cake

cheese plate [v] [cd]
blue | hard | soft white | quince | lavash



cocktail

aperol spritz
violet runner #23

sparkling
louis bouillot perle de vignhe cremant de bourgogne NV
burgundy, france

white

shaw & smith sauvignon blanc
adelaide hills, south australia

leeuwin estate 'prelude’ chardonnay
margaret river, western australia

roseé

domaine de triennes rosé
provence, france

red

yabby lake 'red claw’ pinot noir
mornington peninsula, victoria

sidewood shiraz
adelaide hills, south australia

beer

asahi super dry
peroni nastro azzurro
peroni leggera

non-alcoholic

still + sparkling water
soft drink

to finish
elixir coffee + organic tea
served with macaron



