4\; WO j\g Pl 9999y l&‘@ W 3# 0K
L s S 2

= @ ;);f,

VPV IVE!

RBIENVENUE

Capfupinq the romance of Paris
entwined with the drama of New York!

II’IC]UIC]Q your senses in ]9205 qlamour C]I'IC] OPUIQI’ICQ

Expe/’ience Aeyonc/fxpecfafion.

pa/rons wifA l{)oz/a//ergies or ofAeP alie/al’y Pequipemen/s, p/ease in/opm your waifer Ae[ore
om/ering. Le Bar 5upper C/ué males every affemp/ fo i{/en/iﬂ/ inqret/ienfs f/:a/ may cause an

a//epqic reaction. /n our %ifc/:en, we use (/aim/, g/u/en, nufs, 5/19////5‘ efc. Cusfomeps wif/: /ooJ
a//erqies must ée aware O/f/[:is I’I’S%. Le Bal’ Supper C/ué wi//no/ assume any /iméi/ify [or m!verse

Peacfions ﬁ’om our ppemises. Vf= veqefapian & vg=vegan Al/ Peques/

10% wee(ena’surcéar’qe app//'es. 15% Public /—/o/ia/ay sur’céa/’qe app//'es.
Cr’ec/if, debit am/e/fpos cal’c/paymenfs incur a .69 supcﬁar’qe. No Sp/lf Bills.




Anfonious Sil)epicm Caviar Efaine 30q
Blinis & Créme Fr’aiche

WOPH’S Mosi Luxupious BaLecI Dofafo
Caviar ]Oq, Créme Fr’aiche, Cl’lives &
Shof o{ Greq Goose Voc”m

Shark Bay Scallop

Squid inl< PiSOHO, dpizzled crustacean IZJiSC'U(—?

Tar’far’e c]e Bouef & Oscieh’a Caviap 5q
A5 \X/oqqu, qolclen pofofo s’racL

Champaqne Battered Grande QLD Kinq Prawn

Vinaiqpe (Je vin rpouge

Oannic Double Brie Frit
Drizzlecl frufﬂe Miel cle Daris (D)

I:Peslllq Shucked Pacific Oqs’rep
Sherrq Miqnoneﬂe & lime caviar

Duck & I:iq Terrine for Two
Car’amelised {iqs, copnicl‘nons & foasied anue”e

Caramelised French Onion Soup

\/QGI LPOH’I, melfec] SWiSS gruyere & parmesan CI]QQSQ
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DPCIWI'I TOCIS*

Frencll mayonnaise, I'ninf of Cl’li”i, chives & creme fr’aiclle

Escapqo’r cle Bourqoqne a |’ai|

Garlic, por’sleq, lmqueﬂe slices, sI'la”ofs & Chal)lis

Beefpooi, Slwep’s Feta & Caramelised Walnut Tart
Crus’rq pastry shell D))

C|1ic|<en Livep Daie FOP Two
Sour’ cherpies & |iqhi|q foasied l)aqueﬂe, IOOq jar

Wild Mushroom & Truffle Risotto (& vg)
Beurre noisette & shaved aqecl Grana Padano

Hew Zealancl Kinq Dopq Fi"efs

BC]I(QCI almoncline CPUSi’ & Iemon caper sauce

Twice Cooked Duck Leq I’Oranqe
Dor’f Peduciion, quuor infusecl cl'lePPies & r’oasfecl chais

qu Fi"ei, Café cle Dapis & Domme Fpiies
Dpemium anss-{ed Gippsland Aqecl Anqus QQOq
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GARNITURES ET SALADES

Loaded Truffle Pomme Frites (vt & vq)
Darmiqiano anncle peqqiano & fresh shaved teuffle

Bleu D’Auvepqne & Cos I_eﬂuce Salad & vg)

Cl‘ICIIDIiS vinaiquHe, crispy pear, Podisll & wanufs

Lol)sfel’ MCIC n CI‘IQGSG

ClC]SSiC ”wee CI’IQQSQ mornay

HANDCRAFTED OESSERTS
French Vanilla Créeme Bralee

I_CI MCIiSOﬂ clu Cl’lOCOICIi'e MOUSSQ & GOIC' I_QCI{

FROMAGE GFRANCAIS ASSORTI
Awar’d Winninq Selecfion Fop One (D)

House Breads, Caramelized Fiqs & Quince
Bleu D’Auverqne - 25¢
Orqanic Double Brie - 25()

+10 per additional person

20

19

22

19

18



