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CUPS ‘AT HOME’ MENU 
Our ‘At Home’ Dining Experience highlights seasonal and local produce. 

Easy to follow re-heat and serving instructions + chef videos + playlist included. 
 
 
 

SPANISH ANCHOVY 
yuritta spanish anchovy / back sesame toast / roast tomato butter / capers 

 
KINGFISH CEVICHE 

citrus cured kingfish / fennel remoulade / blood orange / mandarin gel / sesame rice crisps 
 

SCALLOPS 
pan fried scallops / white bean & ricotta / broad beans / pancetta / nduja / red onion gel  

 
 

LAMB SHOULDER 
slow cooked lamb shoulder / chimmi churri / hummus 

 
HEIRLOOM CARROTS 

heirloom carrots / whipped feta / puffed rice dukkah / raisin gel 
 

COUSCOUS SALAD 
pearl couscous / roast pumpkin / broccolini / currants / toasted seeds 

 
 

BASQUE CHEESECAKE 
burnt basque cheesecake / lemon syrup / blueberries 

 
 
 
 
 

Available for Pickup & Delivery 
Thursday, Friday & Saturday 

 
Now Delivering to Mornington Peninsula 

& select Melbourne Metro Suburbs 
 

Order Online by 10pm prior day: 
thecupsestate.com.au/shop 

 
 
 

 

 


