
HALLOWEEN

Tourmet night
STARTERS 

AT THE BOOT MELBOURNE

MARINATED MOZZARELLA 
RED PEPPER & CHILLI JAM, BASIL PESTO, FOCACCIA (V)(GFO)

BRAISED BEEF CROQUETTE 
GORGONZOLA, CARAMELISED SHALLOT

ORANGE & FENNEL CURED SALMON 
CITRUS DRESSING, DILL, CAPER (GF)

MAINS 
AT THE DRAGON WILLINGTON

CUMBERLAND SWIRL 
CUMBERLAND SAUSAGE, CREAMED POTATO, BRAISED RED CABBAGE, ONION GRAVY

ROASTED VEGETABLE ARRABBIATA 
PENNE PASTA, TOMATO SAUCE, PEPPER, COURGETTE, SPINACH, BLACK OLIVE (VE)

PAN-FRIED SEA BASS 
BOMBAY POTATOES, CURRY SAUCE, MANGO CHUTNEY, BHAJI PIECES (GFO)

DESSERTS 
AT THE BUBBLE STENSON

AUTUMN BERRY CRUMBLE 
APPLE & BERRY COMPOTE, CRUMBLE TOPPING,VANILLA ICE CREAM

MILLIONAIRE’S PANNA COTTA 
CARAMEL PANNA COTTA, CHOCOLATE GANACHE, BISCUIT & HONEYCOMB CRUNCH (GFO)

STEAMED TREACLE SPONGE 
CUSTARD, STEM GINGER ICE CREAM

› ›
FRI 30TH OCT£44.99 6.30pm 

the boot melbourne

(V) VEGETARIAN   (VEO) VEGAN OPTION AVAILABLE   (GF) GLUTEN FREE   (GFO) GLUTEN FREE OPTION AVAILABLE 
THIS MENU IS SUBJECT TO CHANGE AT ANY TIME. SERVICE CHARGE MAY APPLY BY VENUE.


