
MELBOURNE 
CUP

FOOD DRINKS

TUESDAY 3RD NOVEMBER

PERONI RED

COOPERS PALE ALE

HAHN SUPER DRY 3.5

CHANDON NV BRUT

TAROT PROSECCO

VEUVE AMBAL

LANGMEIL VINEYARDS  
THREE GARDENS VIOGNIER 
MARSANNE ROUSSANNE

PRIMO ESTATE PECORINO

KENDALL JACKSON 
CHARDONNAY

SOUMAH ESTATE NEBBIOLO 
BARBERA D’SOUMAH

LA LINEA SUREÑO TEMPRANILLO

WHISTLER ATYPICAL SHIRAZ

$125PP
CUP LUNCH 12-3PM  

FEED ME + 3-HOUR DRINKS PACKAGE

SICILIAN GREEN OLIVES VE GF   
Thyme, lemon, chilli

WHIPPED RICOTTA GF  
SA Honey, citrus, black pepper

HOUSE MADE BREAD 
Dipping oil

KINGFISH CRUDO GF  
Citrus, pickled cucumber, salmon roe, 
yellow chilli, herbs

BARRAMUNDI GF

Oven baked, citrus, cucumber, tendrils

PORCHETTA GF

Pork belly, crackling, chilli caramel, fennel

HOUSE-CUT CHIPS GF

Duck fat, herb salt

CAPRESE V  GF

Tomato, stracciatella, balsamic, basil, 
olive oil

RIGATONI ALLA VODKA V

House-made rigatoni, chilli, basil,  
tomato, cream

ANTIPASTO BEER

WINE

PASTA

MAINS

All seafood is Australian Produce




