NOBLES

RESTAURANT AND BAR

€

MELBOURNE CUP 2026

$150/PP

3 %2 HOUR BEVERAGE PACKAGE
12:00PM - 3:30PM

STARTERS

SELECTION OF BREAD ROLLS AND SOURDOUGH
MEZZE PLATTER

Grilled vegetables, mixed olives, dips, cured meats

BAKED KING ISLAND BRIE
Fruit jam, pickled vegetables

ENTREES

ROASTED BUTTERNUT PUMPKIN SOUP

Warm bread, créme fraiche, seeds

KINGFISH CRUDO

Raw, chili, coriander dressing, red sisho

BERKSHIRE PORK BELLY

Twice cooked, vanilla apple marmalade, granny smith salad

GOAT CHEESE SOUFFLE

Gruyére cream, hazelnut dressing, petit bouche

RIVERINA STRIPLOIN MB2+

Desiree mashed potato, salsa verde, red wine jus

CONFIT DUCK MARYLAND
6 hours cooked, caramelised witlof,
dutch carrot, red wine gastrique

CONE BAY BARRAMUNDI

Roma tomato coulis, broccolini,
heirloom tomato, crisp kale

ROASTED CAULIFLOWER (V)

chickpeas, almond, pomegranate salad

SIDE TO SHARE
MIXED STEAMED VEGETABLES

DESSERTS
DATE PUDDING

Butterscotch sauce, walnut praline, coffee ice cream

RASPBERRY LIME CHEESECAKE

Citrus shards, raspberry dust
CHOCOLATE DOME
Pistachio, crumble, chocolate pearl
BUTTERMILK PANNA COTTA
Macerated berries, almond biscotti

(V) Vegetarian | Please advise our team of any dietary requirements.





