
melbourne cup
Banquet menu

V = VEGETARIAN | GF = GLUTEN FRIENDLY | 

VG = VEGAN | DF = DAIRY FRIENDLY | O = OPTION

Fresh shuck oyster, finger lime, dressing

Drunken Kingfish, rice cracker, pea shoots

Heirloom tomato salad, black vinegar dressing, crispy wonton

Skull island prawn, x.o. mayo, Sang choy bao

arum corn fed Duck + plum spring roll, peach hoisin

Spicy local lobster wonton, chilli, green onion

Wok fried, hot honey wagyu beef

Rosted eggplant, coriander + mint dressing

Jasmine rice

This is a sample menu only, subject to change.


