
ho use baked  breads  wit h t ruffle but t er 9

huit res  nat urel les
oysters natural, spiced champagne mignonette 

5.50 ea

o l iv es  à la pro v ençale
warm marinated olives, sourdough * 

10

pét o ncles
scallops, kaffir lime, karkalla, roe * 

23

crev et t es  ent ières  rô t ies  à l ’ ai l
king prawns, garlic, parsley, lemon (gf)  

25

salade de t o mat es
buffalo mozzarella, basil, capsicum (v/gf)  

22

salade ly o nnaise
frisee, smoked speck, poached egg * 

21

so upe a l ’ o igno n
french onion soup * 

20

s l ider de bœuf wagy u
truffle mushroom relish, bacon and onion jam 

7 ea

st eak fr i t es
250g rump cap mbs 3+, truffle butter, fries, nasturtium salad * 

48

bo ui l labaisse de po isso n du marché
market fish, fennel, saffron, tomato (gf)

36

t art e t at in  aux  po ires  et  no ix  
pear and walnut, vanilla and hennessy ice cream 

20

crème brûlée
peanut, strawberry, sable 

18

pet it  gât eau
cake of the day

12

(v )  veget ar i an  |  (gf)  g l u t en  free I  *  i t em s t h at  can  b e m ad e gl u t en  free 
cred i t  card  p aym en t s i n cu r  a 1.3%  su rch arge o n  t h e t o t al  b i l l   

15%  su rch arge i s ap p l i cab l e o n  p u b l i c h o l i d ays 
o u r  m en u  can  b e t ai l o red  t o  acco m m o d at e al l  d i et ary  req u i rem en t s wi t h  ad van ced  n o t i ce

d é j e u n e r

d e s s e r t


