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LE SALON ROUGE

CHEF LINDSAY’S CURATIONS

1/2 DOZEN NATURAL OYSTERS 36

Pink shallot & Champagnc vinegar, fresh lemon * variety subjcct to harvest *

SLOW COOKED LUMINA LAMB CROQUETTES 18
Whipped feta, beetroot relish

PANKO CRUMBED EGG 12

Bacon jam, aioli

MARKET FISH CEVICHE 18

Lime, chilli, herbs, tostadas

PEAR & ARUGULA SALAD 16

Blue cheese, balsamic dressing, candied walnuts

SALT & PEPPERED REMARKABLE MUSHROOMS 18

Black garlic emulsion, salsa verde, parmesan crisp

FROMAGE PLATE 28

A taste of 3 local cheeses, falwasser crackers, relish, pickles

CHARCUTERIE PLATE 32

A taste of 3 local cured meats, falwasser crackers, relish, pickles

FRENCH FRIES 12

Sea sal, aioli, real kecchup

accurate information and advice on the ingredients and allergens in our dishes. Allergen based meals are prepared in the same area as allergen free meals,
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Le Salon Rouge makes every effort to comply with the dictary requirements of our guests. Please notify us of your specific dietary requirements to ensure we are able to provide
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