
ESCARGOT
Garl ic ,  pars ley ,  baguette  s l ices ,  shal lots  & Chabl is

ORGANIC DOUBLE BRIE FRIT
Truff le  honey

FRITURE DE CALAMARS
  Rosemary & garl ic  sa lt ,  a iol i

H o r s  D ’ o e u v r e s  -  s e l e c t  o n e

M a i n  -  s e l e c t  o n e
DUCK A L’ORANGE  

Twice cooked duck leg, liquor infused cherries 

WILD MUSHROOM & TRUFFLE RISOTTO
Beurre noisette & shaved aged Grana Padano

NEW ZEALAND KING DORY FILLETS 
Baked almondine crust & lemon caper sauce 

D e s s e r t  -  s e l e c t  o n e

A m u s e - B o u c h e

Seven Course Degustation

FRESHLY SHUCKED PACIFIC OYSTER 
Sherry mignonette & lime caviar 

SCALLOP MORNAY
Three Cheese Mornay

CHAMPAGNE BATTERED QLD PRAWNS CUTLET 
Vinaigre de vin rouge 

E n t r e e  -  s e l e c t  o n e
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PRAWN TOAST  

$149.90 for two

C a n a p e

FRENCH VANILLA CREME BRULEE 
 CHOCOLATE MOUSSE 

MARINATED OLIVES

L i q u o r  &  P e t i t  F o u r s

B U Y  H E R E

https://lebar.com.au/#e-gift-cards

