AVES

coastal bar & bungalows

MELBOURNE CUP 2024
ALTERNATE DROP MENU

ON ARRIVAL
CHANDON GARDEN SPRITZ

ENTREE

HOT SMOKED SALMON PATE’ ON POTATO ROSTI, CHIVES,
AND SALMON ROE

SLOW-COOKED CHICKEN TULIP WITH BURNT HONEY
GLAZE AND BACON AIOLI

MAIN

POACHED MARKET FISH, ASPARAGUS RISOTTO, FENNEL
SALAD, AND BROWN BUTTER SAUCE.

TWICE COOKED PORK BELLY, APPLE GLAZED PRESSED
PORK BELLY, CHARRED PICKLED VEGETABLES, BUTTERNUT
SAGE PUREE, AND JUS.

DESSERT

PEACH AND APRICOT ALMOND PAVLOVA

CHOCOLATE MILLE-FEUILLE, CHERRIES, AND WHIPPED
CREAM.



