CUP DAY LUNCH

TO SHARE

SALT & PEPPER CALAMARI (GF, DF)

Herbs, lemon, aioli

FRIED CHICKEN RIBS
Buffalo sauce, blue cheese mayo, pickles

POTATO & CHORIZO CROQUETTES (DF)
Onion chutney

CHARRED HALLOUMI (GF, V)

Blackberry, archie rose gin, balsamic, native pepper

CHEESEBURGER SPRING ROLLS
Special sauce

YOUR CHOICE OF

CHICKEN PARMA (DF*)

Buffalo mozzarella, tomato sugo, smoked ham, leaf salad, rustic chips

CRISPY SKIN SALMON (GF]
White bean, zucchini, dill & feta salad, caper butter

EGGPLANT PARMA (V, VE™)

Buffalo mozzarella, sugo, basil, leaf salad, rustic chips

CLASSIC CAESAR SALAD (GF, DF*)
Baby gem, maple bacon, soft egg, white anchovy, garlic mayo (r\

\

CRITERION
HOTEL

ZESTY GRILLED PRAWN SALAD (GF, DF)
Peach, soft herb salad, crispy seeds




