déjeuner

house baked breads with truffle butter

huitres naturelles

oysters natural

, Spiced champagne mignonette

olives a la provencale
warm marinated olives, sourdough *

pétoncles

scallops, kaffir lime, karkalla, roe *

crevettes entieres rdties a l'ail
king prawns, garlic, parsley, lemon (gf)

salade de tomates
buffalo mozzarella, basil, capsicum (v/gf)

salade lyonnaise

frisee, smoked

speck, poached egg *

soupe a l'oignon
french onion soup *

slider de boeuf wagyu
truffle mushroom relish, bacon and onion jam

steak frites
250g rump cap

mbs 3+, truffle butter, fries, nasturtium salad *

bouillabaisse de poisson du marché
market fish, fennel, saffron, tomato (gf)

dessert

tarte tatin aux poires et noix

pear and walnu

t, vanilla and hennessy ice cream

créeme bralée
peanut, strawberry, sable

petit gateau

cake of the day

(v) vegetarian | (gf) gluten free | * items that can be made gluten free

our menu can be tailored to accommodate all dietary requirements with advanced notice

credit card paymentsincur a 1.3% surcharge on the total bill
15% surcharge is applicable on public holidays
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