BAR & DINING

MELBOURNE CUP
2023

Fire roasted capsicum hummus dip,
Served w. corn chips

df
000

Rock oysters two ways:
Beet aguachile + spicy margarita granita
+
Natural w. pickled finger lime

9f, df, nf
000

Char-grilled octopus al guajillo taco w. pico de gallo,
avocado mousse, aioli, potato crisps

9f, df, nf
000

Full blood wagyu chuck tail flap MB8+,
mole madre, fresh lime

af

Blue-eye cod fillet, aji amarillo emulsion
& fresh lime

9f, df, nf

Roasted kipfler potatoes, guajillo oil, smoked
sour cream cheese

9f, nf
000

Basque burnt cheesecake w. Passionfruit sorbet,
coconut praline

nf



