
BANYAN
LUNCH
OFFERCup

On Arrivval 
CHEESE PLATE 

Aged cheddar, camembert and blue vein with lavosh and water crackers 

To Start
Cob Loaf with hand whipped butters on arrival

Alternate Drop
LAMB RUMP

Pan seared and oven baked Cajun dusted lamb rump, served on potato scallops, with
grilled eggplant, roasted pepper, wilted spinach; topped with beef jus and tzatziki

PISTACHIO CRUSTED BARRAMUNDI
Pan seared barramundi fillet, baked with pistachio crust resting on potato rosti,

served with broccolini and grilled lime

Derby Dessert (Share plate)
Petit four selection of earl grey with pear, strawberry mousse, devil’s food cake,

mango coconut mousse, macaroons, berry compote and chocolate soil

Terms and conditions apply.


