
MELBOURNE CUP
LUNCHEON

CANAPÉS

ENTREE

MAIN

DESSERT

BRIE & CRANBERRY TART
Brie cheese, cranberry sauce, shortbread tart & herb (V)

BRUSCHETTA

Toasted baguette, tomato salsa, basil & balsamic reduction (V, VE)

OYSTERS & PRAWNS
Fresh Pacific oysters, tiger prawns, lemon, sourdough roll & butter

Alternate drop

PAN SEARED SALMON
Pan seared salmon served with beetroot emulsion, squid ink tuile,

fennel citrus salad & lemon butter sauce

BRAISED BEEF SHORT RIBS

Beef short ribs served with onion puree, char grilled asparagus,
pumpkin crisps & red wine jus

DESSERT & CHEESEBOARD TO SHARE

Sweets & cheeses with accompaniments 

FOLLOW US: @FORTUNEOFWARHOTEL
 If you have a food allergy, please notify our staff



MELBOURNE CUP
DRINKS MENU

BEER
Tooheys Ultra, Hahn Super Dry, Tooheys New, 

XXXX Gold, Furphy, Stone & Wood, Tooheys Old

WINE

Anna Spinato, Prosecco, Veneto, Italy
821 South, Sauvignon Blanc, Marlborough, New Zealand

St Huberts ‘The Stag’, Chardonnay, Yarra Valley, Victoria
Marquis de Pennautier Rose, Languedoc, France

The Fighter, Tempranillo, South Australia

SOFT DRINKS & JUICES

GLASS OF BUBBLES ON ARRIVAL

*Drinks package runs from 12:30pm to 3:30pm
Other beverages can be purchased via me&u*

*FORTUNE OF WAR PRACTICES THE RESPONSIBLE SERVICE OF ALCOHOL*

FOLLOW US: @FORTUNEOFWARHOTEL


