
Menu items may change due to seasonal availability.
Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable efforts 

are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.

THE COLLAROY  |  MELBOURNE CUP 2022

To start  

Sydney Rock oysters  
Black pepper mignonette, lemon   

Grilled Hervey Bay scallops  
Black garlic butter, chives  

Shared starters  

Swordfish carpaccio  
Citrus dressing, peppercorn  

Antipasti  
Rosemary focaccia, mixed salami, burrata  

Crudites   
Seasonal vegetables, bean puree, hojiblanca 

Shared mains

 Grilled John Dory  
Seasonal beans, Italian dressing, basil 

Rare roast beef   
Smoked aioli, salsa verde, garlic jus  

Sides  

Tuscan shoestring fries  
Aioli

Mix leaf salad  
Lemon vinaigrette   

Dessert    

Banoffee pie 

Spring fruits 
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Beverage 

La Jara Prosecco 

Aperol Spritz 

Penfolds Max Chardonnay  

Vergajolo Rose – Corsica France  

Penfold Max Shiraz / Cabernet – South Australia  

Furphy 


