
 ENTREE & MAIN ~ $75PP
Includes Amuse-Bouche & Petit Fours 

BARRAMUNTI  MEUNIÉRE
Brown  bu t t e r ,  chopped  par s l ey ,  l emon  & har i co t  v e r t s

TWICE COOKED DUCK A L’ORANGE
Port reduct ion & l iquor infused cherr ies

GRASS-FED GIPPSLAND AGED EYE FILLET 220G
Garl ic  but ter  mel t  & haricot  verts  

THREE CHEESE CAULIFLOWER & TRUFFLE MORNAY (V)
Rosemary & almondine crust  

M A I N

REFER TO À LA CARTE MENU FOR DESSERT

VEGAN & GLUTEN-FREE  AVAILABLE ON REQUEST

8% SATURDAY SURCHARGE APPLIES

S E T  M E N U

DUCK & FIG TERRINE 
Carama l i s ed  f i g ,  corn i chons ,  t oas t ed  bague t t e  

SEARED PRAWN CUTLETS
Garl ic  & chi l l i  but ter

BAKED TRUFFLE BRIE 
Thyme & truff le  honey

ESCARGOT DE BOURGOGNE À L’AIL
Gar l i c ,  par s l ey ,  sha l l o t s ,  Chab l i s  & bague t t e     

E N T R E E

LOADED TRUFFLE POMME FRITES   
Parmigiano grande reggiano & truff le

BLEU D’AUVERGNE & COS LETTUCE SALAD   
Chabl is  v inaigret te,  cr ispy pear,  

radish & caramal ised walnuts  

S I D E S
+ 1 9+ 19+ 1 9

+ 1 9+ 19+ 1 9

Burlesque



 ENTREE & MAIN ~ $55PP
Includes Amuse-Bouche 

W I L D  M U S H R O O M  &  T R U F F L E  R I S O T T O  
R i c h  v e g e t a b l e  b r o t h  &  p a r s l e y  

B A K E D  C A U L I F L O W E R  G R A T I N
A l m o n d i n e  c r u m b ,  s a f f r o n  d r i z z l e  &  r o s e m a r y

M A I N

C H A R R E D  B A B Y  C O S  L E T T U C E
M i s o  g l a z e ,  s e a s a m e  &  r o a s t e d  a l m o n d s

T E M P U R A  V E G E T A B L E S  
Carrots, broccolini, cauliflower & capsicum

E N T R E E

 C O S  L E T T U C E  S A L A D  
R a d i s h ,  p e a r  &  m a p l e  w a l n u t  

P O M M E  F R I T E S  
T r u f f l e  &  s e a  s a l t

S I D E S

GLUTEN-FREE AVAILABLE ON REQUEST

8% SATURDAY SURCHARGE APPLIES

VEGAN
SET MENU

Burlesque

+ 1 7+ 17+ 1 7

+ 1 7+ 17+ 1 7
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