
ANTIPASTI
Mortadella

Warm Mr Kannubi Mortadella + Guindilla Peppers + Olive Oil 
Wood Fired Scallops

Shark Bay Scallops + Seaweed Butter + Lemon Pangrattato
Stracciatella

La Deliza Latticini Stracciatella + Green Grapes + Olive Oil + Marigolds
Wood Grilled Fremantle Octopus 

Whipped Chickpeas + ‘Nduja Butter + Lemon 

PRINCIPALE
Reginette

Pork Sausage + Veal Ragu + Pancetta + Tomato + Vermouth + Orange
Crispy Skin Barramundi

Chickpeas + Calabrese Gremolata + Lemon 
New York Sirloin

O’Connor Pasture Fed MB2 + Gremolata Butter 

CONTORNI 
Santini House Salad

Baby Gem + Butter Lettuce + Herbs + Shallots + Citrus Vinegar
Crispy Italian Potatoes

Rosemary + Garlic
Pea Salad

Lemon Ricotta + Mint + Shallot + Lemon Dressing + Ricotta Salata 

DOLCI
Merignue Sundae

Lemon & Mascarpone Gelato + Scorched Italian Meringue 
Tiramisu ‘1988 Recipe’ 

Espresso + Mascarpone Crème + Lots of Alcohol 

MELBOURNE CUP



CHAMPAGNE
G.H. Mumm ‘Cordon Rouge’ Brut, Reims, FRA

WHITE WINE
Babich ‘Black Label’ Sauvignon Blanc, Marlborough, NZ

Amelia Park ‘Trellis’ Chardonnay, Margaret River, SA

ROSE
Hesketh ‘Wild at Heart’ Rose, Limestone Coast, SA

RED 
Woodstock 'Deep Sands' Shiraz, McLaren Vale, SA

The Pawn ‘El Desperado’ Pinot Nior, Adelaide Hills, SA

BEER & CIDER
Balter ‘Cerveza’, QLD
Asahi Super Dry, JPN

Cascade Premium Light, TAS
Little Creatures Pale Ale, WA

Little Creatures ‘Pipsqueak’ Apple Cider, WA

MELBOURNE 
CUP


	Slide Number 1
	Slide Number 2

