
D E S S E R T

 F lame Gri l l ed  Southern Rock Lobster  
Champagne & Cognac  Veloute  

 
Premium grass- fed  Gipps land Aged Angus  Eye f i l l e t  

Cafe  De Pari s  Butter  

Twice  Cooked Duck a  l ’Orange
Sous  v ide  duck l eg ,  port  reduct ion,  l iquor  infused cherr ie s

New Zealand King Dory Fi l l e t s  
Baked a lmondine  crust  & lemon caper  sauce

S T A R T E R

M A I N

Choco late  Mousse  
French  Vani l la  Creme Bru lee

Af ter  Dinner  L iqueur  & Pet i t  Fours

Escargot  de  Bourgogne à  l ’a i l
Garl ic ,  pars ley ,  baguette  s l i ce s ,  shal lot s  & Chabl i s  

Champagne Battered Grande QLD King Prawns
Vinaigre  de  v in  rouge

Shark Bay Scal lop   
Squid ink r i sot to ,  dr izz led  crustacean bi sque

French Onion Soup 
Melted Gruyere ,  veal  broth ,  croutons

BonneFete des Meres
E N T R E E ,  M A I N  &  D E S S E R T  -  $ 1 1 9

E N T R E E ,  L O B S T E R  M A I N  &  D E S S E R T  -  $ 1 9 9  

C O M P L E M E N T A R Y  C A N A P E
Prawn Crumpet  

S I D E S  T O  S H A R E
Blue  chee se ,  c r i sp  pear  candied  walnuts ,  co s

l e t tuce ,  Chabl i s  dre s s ing  Sa lad  
&

Truf f l e  & Parmesan Pomme f r i t e s  


