
FRENCH VANILLA CREME BRULEE

CHOCOLATE MOUSSE 

DUCK & FIG TERRINE 
CARAMALISED FIG, CORNICHONS, TOASTED BAGUETTE 

FRITURE DE CALAMARS 
ROSEMARY & GARLIC SALT,  AIOLI 

BEETROOT, SHEEP’S FETA & CARAMELISED WALNUT TART 
CRUSTY PASTRY SHELL (V)

ESCARGOT DE BOURGOGNE À L’AIL
GARLIC, PARSLEY,  SHALLOTS,  CHABLIS & BAGUETTE 

SLOWLY BRAISED BEEF RAGU PAPPARDELLE 
ROASTED TOMATOES, RED WINE, AUTHENTIC ITALIAN HERBS 

NEW ZEALAND KING DORY FILLETS
 BAKED ALMONDINE CRUST & LEMON CAPER SAUCE

WILD MUSHROOM & TRUFFLE RISOTTO (V)
BEURRE NOISETTE & SHAVED AGED GRANA PADANO

TWICE COOKED DUCK A L’ORANGE
SOUS VIDE DUCK LEG, PORT REDUCTION, LIQUOR INFUSED CHERRIES

*FLAME GRILLED SOUTHERN ROCK LOBSTER*
CHAMPAGNE & COGNAC VELOUTE 

 including complimentary Chef’s canape and petit fours 

Two Course ~ Entree & Main ~ $79pp

Three Courses ~ Entree, Main & Dessert ~ $89pp 

*Upgrade* ~ Entree, Lobster as Main & Dessert ~ $149pp

MAIN

DESSERT

E N T R E E  

S E T  M E N U
burlesque

 vegan & g luten  f ree  opt ions  avai lab le  on  reques t



warmed baguette 
salted beurre 

$7

double crumbed organic brie 
drizzled truffle honey 

$24

chicken liver pate 
sour cherries,  warmed baguette 

$39

freshly shucked oysters mignonette
$7 ea

truffled pomme frites 
shaved parmigiano grande reggiano 

$19 

roquefort & cos lettuce salad 
chablis vinaigrette,  crispy pear,  radish,  walnuts 

$19 

ENHANCERS

burlesque

 Patrons  with  food  a l l erg i e s  or  o ther  d ie tary  requirements ,  p l ease  in form your  wai ter  be fore  order ing .  

Le  Bar  Supper  Club makes  every  at tempt  to  ident i fy  ingred ients  that  may cause  an a l l erg i c  react ion .  

In  our  k i t chen ,  we  use  dairy ,  g luten ,  nuts ,  she l l f i sh  e tc .  Customers  wi th  food  a l l erg i e s  must  be  aware  o f

th i s  r i sk .  Le  Bar  Supper  Club wi l l  not  as sume any l iab i l i ty  for  adverse  react ions  f rom our  premise s .


