
MELBOURNE CUP BANQUET
Tuesday November 6, 11am-2pm

no decisions to make

communal menu to be shared

flowing sparkling, white + red wine and tap beers

snacks for the table

Smoked fish, quinoa cracker, apple + parsley
Sourdough crumpet, wagyu drippings, puffed grains
Gruyere cheese, potato, chive, leek ash
Smoked kangaroo tartare, blueberries, lemon myrtle, wattleseed

plates to share

Glazed Hamlet pork, carrots, Szechuan + star anise
Arkady lamb, Torbay asparagus, vegetable top verde, white anchovy
Cucumber, pomegranite, grapefruit, gin + rosemary labneh

something sweet

‘Strawberries + Cream’


