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M E L B O U R N E  C U P  

2 0 2 5  
 
 
 

STARTER 
Steak tartare, egg yolk, fermented chilli sauce, crispy bread GFO/DF 

 
Smoked salmon arancini, lemon, dill, caper crème fraiche 

 
Grilled asparagus with poached egg & Hollandaise V/GF 

 
 

MAINS 
Modern coronation chicken & mango salad, quinoa, cashews, 

mesculin, poppadom shards GF 
 

Goats cheese & rocket tortelloni, zucchini, confit tomatoes,  
citrus herb brown butter sauce, pine nuts V 

 

Fisherman’s catch 

 
Scotch fillet 250g medium rare, duck fat potatoes, honey glazed 

carrots, watercress, red wine jus DFO/GFO 

 
 

TO FINISH 
Sticky date & walnut pudding, toffee sauce, vanilla bean  

ice-cream V 
 

Chef’s choice 1 x cheese, water crackers, quince, honeycomb, 
sliced apple V/GFO 
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