CHEF'S MENU

Winter
$110pp

beef tartare / hawkes farm potato cake / hollandaise / caramalised garlic
calamari piadina / yuzu kosho / flat leaf rocket / fennel

fraser island spanner crab / celeriac / kohlrabi / apple

southern blue fin tuna / ajo blanco / charred rock melon / samphire *

casoncelli / artichoke / pecorino / hazelnut

250yo sourdough foccacia

pasture raised chicken / carrot / black garlic / pepitas

butter lettuce / toasted almond / lemon vinaigrette

caramalised pear / hazelnut / mascarpone / buckwheat *

Additions-
pacific oyster / cups cuvee mignoinette / yarra valley cod roe / ruby grapefruit- S7ea

spanish anchovy toast / cultured espelette butter / piquillo pepper / baby capers- S10ea

parmesan & truffle fries- S15

CUPS ESTATE



TASTING MENU

Winter
S80pp

beef tartare / hawkes farm potato cake / hollandaise / caramalised garlic
calamari piadina / yuzu kosho / flat leaf rocket / fennel

fraser island spanner crab / celeriac / kohlrabi / apple

casoncelli / artichoke / pecorino / hazelnut

250yo sourdough foccacia

pasture raised chicken / carrot / black garlic / pepitas

butter lettuce / toasted almond / lemon vinaigrette

Additions-
pacific oyster / cups cuvee mignoinette / yarra valley cod roe / ruby grapefruit- S7ea

spanish anchovy toast / cultured espelette butter / piquillo pepper / baby capers- S10ea

parmesan & truffle fries- S15

CUPS ESTATE



CUPS ESTATE WINES

2016 Cups Cuvee

2023 Pinot Gris

2024 Chardonnay

2022 Pinot Rose

2022 Pinot Noir

2022 ‘Raimondo Reserve’ Pinot Noir

2022 Merlot

2020 Syrah

2018 Sparkling Shiraz

2016 Moscato

COCKTAILS

Espresso Martini

Limoncello Spritz

Cups Negroni Spritz

MOCKTAILS 7 0%

Lemon & Ginger Spritz

Gin & Tonic

Limoncello

Erdinger Alcohol Free Wheat Beer

BEER

Peroni Nastro Azzuro 330ml

SOFT DRINKS

Coke / Coke Zero / Lemon Lime Bitters / Orange & Mango / Ginger Beer

Capi Sparkling Water 750ml
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