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

nv veuve clicquot brut 

2018 cape mentelle sauvignon blanc semillon

2016 bouchard pere & fils  ‘la vignee’ bourgogne

2014 pilots  view shiraz

2018 casa martelletti moscato d ’asti 

escargo t s
garlic, parsley, sourdough

bo ui l labaisse de po isso ns  du marché 
market fish, fennel, saffron, tomato * 

bo euf wagy u faço n bo urguigno n 
speck, baby onions, mushrooms, sauce bordelaise (gf)

fraises  au champagne
textures of strawberry, rose veuve clicquot 

(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 e g u s t a t i o n  m e n u  1 4 0 p p

our degustation menu is designed for entire table participation 
sous chef josh gibbons 

m a t c h e d  w i n e s  5 5 p p  ( 7 5 m l  p o u r )


