
Sydney rock oysters, pomegranate mignonette

Ouzo and lemon marinated Greek olives df, gf, v

Seasoned pita bread, oregano, EVOO df, v

Taramasalata, bottarga df

King�sh crudo, green peas, preserved lemons df, gf

Charcoal king prawns, brown butter, oregano breadcrumb

Chargrilled sword�sh, fennel and currant salsa gf, df

Slow-roasted lamb shoulder, tzatziki, lemon gf

Roasted potato, garlic and parsley dressing v, gf, df

Maroulosalata, green olives, kefalograviera v, gf

White chocolate parfait, compressed strawberries, katai� croustillant

Lemon thyme meringue v

Kir-Yianni, �e North Assyrtiko, Florina

Kir-Yianni, Xinomavro, Naoussa

Yulli’s Seabass Mediterranean Lager

So� Drinks

  dairy free (df)  gluten free (gf)  vegetarian (v)  |  all seafood is sourced from australian waters.

please advise our friendly team of any dietary requirements

Melbourne Cup 2026 Luncheon
TUESDAY, 3 NOVEMBER 2026 

Shared Menu & Beverage Package

$160pp

Glass of Piper Heidsieck on Arrival


