MELBOURNE CUP

ENTREE

Kingfish tartare, Chilli Kumquat gel,
Lumpfish caviar, Miso tuile.
OR
Pork belly celeriac puree, smoked apple,
fennel jam, maple carrot, tomato dust, aero
crackle.

MAIN COURSE

Crispy skin Chicken ballotine, lemon thyme
farce, potato crisp, beetroot hummus,
madeira wild mushroom.

OR
Seafood open lasagne, fennel cream,
preserved lemon pernod, pecorino shards,
wild garlic oil, stracciatella threads.
OR
Leeks Skin Cannelloni, pumpkin pine nut,
ricotta, Ros'e, Grana Padano, truffle garlic
oil.

DESSERT

Salted Caramel Chocolate tart, maple, bacon
sorbet, caramel popcorn.
OR
Hazelnut Mille- feuille nut praline, burnt
white chocolate, coffee gel.
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