HILLSIDE

-HOTEL-

MELBOU
CUP ME

ARRIVAL

Charcuterie
Prosciutto, mild salami, and smoked ham.
House-made tomato relish, grilled flatbreads, and crisp crackers charred vegetables

Freshly Shucked Sydney Rock Oysters with a gin and finger lime mignonette | GF, DF, A
Chilled Prawns served with a classic Marie Rose cocktail sauce | DF, GF, A

MAINS SHARED PLATTER
Josper roasted Salmon | GF, DF, A
Braised Lamb Shoulder | GF, DF

served with salsa verde

The Cold Seafood Platter
A premium selection of fresh, locally sourced Australian seafood.

SIDES
Crushed Baby Potatoes
with garlic and rosemary olive oil
Broccolini salad
with hazelnut vinaigrette

VEGETARIAN /VEGAN OPTION
Roasted Harissa Cauliflower Steak | VG, GF
A thick-cut charred cauliflower steak served over a bed of spiced
chickpea purée, toasted pine nuts, pomegranate jewels,
and a herb-infused salsa verde

SELECTED BEERS, HOUSE WINE,
SOFT DRINKS AND JUICE



