
 
MELBOURNE CUP MENU 2021 – $135PP 

 
GLASS OF CHAMPAGNE TAITTINGER ON ARRIVAL

FRESH OYSTERS (nf, gf, df)
mignonette dressing

SOUTHERN CORNBREAD (nf, v)
green tomato chow chow butter

SEARED BEEF TARTARE (nf)
jalapeño, bbq cavolo nero, corn chip

CAULIFLOWER (gf, v)
almond, green sauce, brown butter vinaigrette

WEDGE SALAD (v)
iceberg lettuce, smoked tahini, pomegranate, pistachio

DRY RUBBED CAROLINA PORK RIBS (nf, gf)
habanero glaze & caramelized pretzels

RANGERS VALLEY RIB EYE ON THE BONE MB 3+ (nf, gf, df)
eschalot & sherry vinegar jus 

 
75gr SERVINGS PER PERSON (nf, gf, df)

BLACKENED FREE RANGE CHICKEN 

MILLY HILL LAMB SHOULDER
 

SAUCES (nf, gf, df)
frank's hot sauce • carolina bbq sauce

 

SIDES
FRIES (nf, gf, df, v) 

SLAW (nf, gf, v)

MAC 'N' CHEESE (nf, v) 

DESSERT
SMOKED PAVLOVA (nf, gf) 

mango, coconut, roasted white chocolate

VEGETARIAN AND VEGAN DISHES CAN ME MADE ON REQUEST

WE TAKE ALL CARE IN HANDLING OUR FOOD & DRINKS HOWEVER IT MAY CONTAIN TRACES OF ALLERGENS  BY BEING IN PROXIMITY TO OTHER PRODUCTS.
NF = NUT FREE, GF = GLUTEN FREE, DF = DAIRY FREE, V = VEGETARIAN, * = CAN BE MADE WITHOUT THAT ALLERGEN 

TABLES OF 8 OR MORE INCUR A 10% SERVICE CHARGE. 1% SURCHARGE APPLIES ON FINAL BILL FOR ALL CREDIT CARD TRANSACTIONS.
MENU SUBJECT TO SEASONAL CHANGE.


