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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 AQI/OI)O/EXPQCfoI.OH.

pa/rons wil% /;aoz/a//ergies or ofAeP alie/ary Pequipemen/s, p/ease in/opm your wailer Ae[ore
om/ering. Le Bar 5upper C/ué ma%es 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 musft ée aware O/f/Iis I’I’S%. Le Bal’ Supper C/ué wi//no/ assume any /iméi/ify [or m!verse

reacfions /I"Om our ppemises. Vf= veqefapian & vg=vegan Al/ Peques/

10% Saful’o/aq surc/ral’qe &12% LSum/aq supf/mpqe app/ies. 15% Public Ho/h/ay sum:/mpge app/ies.
CPE(///, debit ana/e”pos caPc/paymen/s incur a .69 surcﬁarqe. No 5}7//} Bills.




Antonious Siberian Caviar Etaine 30q
Blinis & créme fraiche

Shark Baq Sca"op

Squicl in|< PiSOHO, dr’izzlecl crustacean l)isque

Tartare de Bouef & Oscietea Caviar Hgq

A5 waqgyu, qolden POfGiO SiGCI<

Cl‘lampaqne BCI{'*GPQCI QLD DPCIW“S Cu’rle’rs

Vinaiqre cle vin rpouge

Orqanic Double Brie Frit
DPizzlecI iPque miel cle DGPiS ()

I:Peslllq Shucked Pacific Oqsfer

Sher’r’q miqnoneﬂe & |ime caviar

Duck & Fiq Terrine for Two

Caramelised {iqs, cornichons & toasted I)aqueHe

Wild Cauqhi W.A Abrolhos Ociopus

Whife ljolsamic, {r’esh cl\i"i, oregano & SI’IG”O"S
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Spanisll White Anchovies
Darsleq, |emon zesf, EVOO, qarlic 8( cI’ni"i

DPCIWI'I TOCIS*

Fr’encl'l mayonnaise, l\ini 0{ c|1i||i, chives & créme {Paicl'le

Escargot de Bourgogne a l'ail
9 gog9

Garlic, parsleq, l)aqueﬂe slices, sl]a”ofs & Chal)lis

Beeh’ooi, Slwep’s Feia & CaPameIisecl Walnuf Tal’i
Cr’usfq pasir’q she" ()

Cllic|<en LiveP Daie for Two
Sour’ cherpies & |iqhi|q foasied l)aqueﬂe, IOOq jar

Wild Mushroom & Truffle Risofto (vt & vg)
Beurre noisette & shaved qucl Grana Padano

New Zealand Kinq Dopq Fillets

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

Malibu & Macadamia QLD Prawn Cu”e’rs (IO)
Clmlslis, double cream & fresh herbs

Twice Cooked Duck Leq I’Oranqe
Port Pecluciion, quuor infused cherries & roasted chats

qu Fi"ei, Café cle Dapis & Domme Fpiies
Premium qrass-{ecl Gippslancl aqecl Anqus QQOq
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GARNITURES ET SALADES

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

Bleu D’Auvepqne & Cos I_eﬂuce Salad & vg)

Cl‘IGIDIiS vinaiquHe, crispy pear, Podisll & wanufs

Lol)sfel’ MCIC n CI‘IQGSG

ClGSSiC ”wee CI’IQQSQ mornay

HANDCRAFTED OESSERTS
French Vanilla Créeme Bralee

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

ESPPQSSO Basque CI’leesecaLe & Burni BUHQP SOII

FROMAGE GFRANCAIS ASSORTI
chmcl Winninq Selecfion D)

House Breacls, caramelized fiqs & quince
Bleu D,Auver’qne & opganic double brie
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