SET MENU

ENTREE & MAIN - $75PP
Inclucles Amuse-Boucl]e & Dehi FOUPS

ENTREE
DUCK & FIG TERRINE

Cur’amalisecl {iq, copnichons, foasfec] l)aque”e

SEARED PRAWN CUTLETS
Gaplic & Cl’li”i l)uHeP

BAKED TRUFFLE BRIE
leqme & fru”le I'IOI’IQLJ

ESCARGOT DE BOURGOGNE A L’AlL
Garlic, parsleq, slwa”ofs, Chablis & l)aque”e

MAIN
BARRAMUNTI MEUNIERE

BPOWH IDLIitEP, CLOPPQJ PCII"SlQl’, Iemon & I'I(]PiCOt ver’fs

TWICE COOKED DUCK A L’ORANGE
Dor’f Peducfion & |iqu0P in{used cl]er’ries

GRASS-FED GIPPSLAND AGED EYE FILLET 220G
Garlic l)uHer’ me“ & I'laricof verts

THREE CHEESE CAULIFLOWER & TRUFFLE MORNAY (V)

IQOSEITI(]P[’ & (]Imoncline CPUS*

SIDES
LOADED TRUFFLE POMME FRITES .19

Darmiqiano qronde reggiano & frﬂu”le

BLEU D’AUVERGNE & COS LETTUCE SALAD .19

Chal:)lis vinaiqre“e, crispy pear,

Podish & ccr’cmalised walnufs

REFER TO A LA CARTE MENU FOR DESSERT
VEGAN & GLUTEN-FREE AVAILABLE ON REQUEST
8% SATURDAY SURCHARGE APPLIES



VEGAN
SETMENU

ENTREE & MAIN - $55PP
Includes Amuse—BoucI’le

ENTREE
CHARRED BABY COS LETTUCE

MiSO qlaze, seasame & I’OGSied olmoncls

TEMPURA VEGETABLES
Car’rofs, Iar’occolini, couliﬂower & capsicum
MAIN

WILD MUSHROOM & TRUFFLE RISOTTO
Rich veqefable beoth & parsleq

BPAKED CAULIFLOWER GRATIN

Almoncline crum|:>, SG{{FOD Cll’iZZIe & posemary

SIDES

COS LETTUCE SALAD 17
pudish, pear & maple walnut

POMME FRITES 17
Truffle & sea salt

GLUTEN-FREE AVAILABLE ON REQUEST
8% SATURDAY SURCHARGE APPLIES




	BARRAMUNTI MEUNIÉRE
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