ESCARGOT, PARSLEY, SHALLOTS & CHABLIS - WARMED BAGUETTE
ROSEMARY & SEA SALT FRITURE DE CALAMAR - MAYONNAISE & LEMON
BAKED BRIE - THYME & TRUFFLE HONEY
CHAMPAGNE BATTERED PRAWN CUTLETS - MIGNONETTE

TWICE COOKED DUCK A L'ORANGE & CHERRY GLAZE - CHAT POTATOES
BEER BATTERED BARRAMUNDI FILLETS - RUSTIC TARTARE & PICKLED ONIONS
SLOW COOKED BEEF CHEEK RAGU & ROSEMARY - PAPPARDELLE
THREE CHEESE CAULIFLOWER & TRUFFLE MORNAY - ALMOND CKUMB

PARISIAN VANILLA BEAN CREME BRULEE
DECADENT BELGIAN CHOCOLATE MOUSSE

[ MAKE A RESERVATION ]

A12% SERVICE SURCHARGE APPLIES ON SUNDAYS
SETMENU NOT VALID WITH PROMOTIONAL VOUCHERS


https://www.google.com/search?sca_esv=21530468344fb7fa&rlz=1C1GCEA_enAU984AU984&q=MAYONNAISE&sa=X&ved=2ahUKEwj6oImXqYWSAxXEs1YBHYUHIsMQ7xYoAHoECCAQAQ
https://lebar.com.au/#_book-now
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