(fuitesgue

SET MENU

ENTREE & MAIN - $75PP
+ENTREE & LOBSTER AS MAIN $105
Inclucles AmUSQ-BOUCI'IQ & Dehi FOUPS

ENTREE

DUCK & FIG TERRINE
Car’amalised fiq, cornicl\ons, foasfec] L)aque“e

SEARED PRAWN CUTLETS (M)
Garlic & CI’Ii“i I:>uHer>

BAKED TRUFFLE BRIE
Thqme & fr’uf“e Loneq

ESCARGOT DE BOURGOGNE A L'AIL ()
Gaplic, parsleq, sha”ofs, Chal:;lis & I:;aque”e

TRUFFLE MAC N CHEESE ARANCINI

Housema(]e

MAIN
BARRAMUNDI MEUNIERE (M)

Br’own kuiiel’, CI'IOPPQJ PGPSlQLj, |emon & I'IGPiCO" VePiS

TWICE COOKED DUCK A L’ORANGE
Dorf Peclucfion & quuor in{usecl cherries

THREE CHEESE CAULIFLOWER & TRUFFLE MORNAY (V)

QOSGmOFL‘ & almonc]ine CI’USi

GRASS-FED GIPPSLAND AGED EYE FILLET 220G
Garlic I:vu”er melf 8( Iwar*icof verts

+HALF LOBSTER GARLIC BUTTER (M)
Flame qPi“ed

SIDES
LOADED TRUFFLE POMME FRITES .19

Darmiqiano qr’cncle reggiano & fru”le

e LEU D’AUVERGNE & COS LETTUCE SALAD«197

CI1 l)IIS vmalqre“e CI“ISPlJ pear,

I’G(JISII & CCIF(]I'HCIIISGC] WCIInLIiS

PTO



(fuitesgue

VEGAN
SETMENU

ENTREE & MAIN - $55PP
Includes Amuse-Boucl\e

ENTREE
CHARRED BABY COS LETTUCE

MiSO qIGZQ, seasame & POGSiQd almoncls

TEMPURA VEGETABLES

Cor’rofs, l)roccolini, cauliﬂower & capsicum
P

MAIN

WILD MUSHROOM & TRUFFLE RISOTTO
Rich veqefalale beoth & parsleq

PAKED CAULIFLOWER GRATIN

Almoncline cpuml}, saffr’on clpizzle & rosemary

SIDES

COS LETTUCE SALAD 17
padish, pear & maple walnut

POMME FRITES+17

posemar’q & sea Sﬂlt

=

GLUTEN-FREE AVAILABLE ON REQUEST
10% SATURDAY SURCHARGE APPLIES
FOR GUESTS WITH ALLERGIES OR DIETARY REQUIREMENTS, PLEASE ADVISE YOUR WAITER.
ALL ALLERGENS ARE HANDLED IN OUR KITCHEN. V - VEGETARIAN, VG - VEGAN BY REQUEST,
A = AUSTRALIAN SEAFOOD, | - IMPORTED SEAFOOD, M = MIXED SEAFOOD



	BARRAMUNDI MEUNIÉRE(M)
	Burlesque
	VEGAN SET MENU
	ENTREE & MAIN ~ $55PP Includes Amuse-Bouche
	ENTREE
	CHARRED BABY COS LETTUCE Miso glaze, seasame & roasted almonds
	TEMPURA VEGETABLES  Carrots, broccolini, cauliflower & capsicum

	MAIN
	WILD MUSHROOM & TRUFFLE RISOTTO  Rich vegetable broth & parsley
	BAKED CAULIFLOWER GRATIN Almondine crumb, saffron drizzle & rosemary


	SIDES
	COS LETTUCE SALAD  Radish, pear & maple walnut
	POMME FRITES  Rosemary & sea salt
	+17
	+17





