Brdeage

DINING ROOM & GARDEN BAR

MELBOURNE CUP
BANQUET LUNCH MENU

EDAMAME ICEBERG HEART
Charred, black lava salt, furikake (gf, df, v) Green goddess dressing, parmesan (gf)

WHIPPED RICOTTA BEEF EYE FILLET
Hot honey & chilli, charred sourdough (200G SLICED)
(gfo, v) QLD grass-fed MB2+ beef
PAN-FRIED PRAWNS GOLDEN FRIES
Garlic butter, chilli, parsley, charred Sea salt

sourdough (gfo)
CHOCOLATE FONDANT
BARRAMUNDI Dulce de leche, vanilla bean ice cream,
Simply pan-fried, abalone cream, candied hazelnuts
lilliput capers

VEGETARIAN OPTION

EDAMAME MUSHROOM LASAGNE
Charred, black lava salt, furikake (gf, df, v) Wild mushroom & thyme, creamy
truffle sauce, fresh parmesan, chives (v)
WARM MARINATED OLIVES
(gf, df, vg) ICEBERG HEART

Green goddess dressing, parmesan

BAKED BRIE
Jersey milk double brie, filo pastry, GOLDEN FRIES
caramelised apple, Szechuan honey, Sea salt
vincotto, pistachio (v)
SORBET
ARANCINI (gf, df, vg)

Mushroom duxelle, truffle mayo
Grana Padano (gf, v)




