(BIENVENUE

Capfupinq ﬂ]e romance of Daris
enfwinec' Wi”’l H’IQ cJPama of New VOPLI

II’ICJUIC]G’ your senses in ]9205 qlamour’ CII’]CI OPUIQI’]CG’

fxpepience Aeyondfxpecfafion.

DPatrons with food allergies or other dietary requirements, please inform your waifer before
orc/epinq. le Bar Supper Club males every affempt fo ic/enfil[y inqrez/ien/s an/may cause an
a//erqi( reaclion. /n our lifc/len, we use r/air’q, q/u/en, nufs, SAE///I’SA efc. Cus/ome/’s wi/// fooJ

a//erqies must be aware of this risk. [ e Bar 5uppef Club will not assume any /iaéi/ify for adverse
reactions from our premises. v=vegelarian, vg=vegan AL/ request, a= Australian sea/ooc/,

i= impor/ez/sea[oac/, m= mixm]sea/;)m/

/0% SGfum/ay & 5uanay & /5% Duzé/ic Ho/iz/ay surcﬁarqe app/ies.
Crez/i/, z/ezéi/ am/e/}pos cam/pat/menfs incur a l. 6% supcAane. Na 5p//f Bi//s.




TOF"OPQ Je BOGU{ & Kaluqa CGViGF 3q

Black Anqus eye {i”e’r, qolc]en pofafo sfac|<, red r’odisl\,
Ancl’lovq Oll (I)

Blue Swimmer Cral) Tar’flef
Veloufé & shorf crust pasfrq (I)

W apmed French Baqueﬂ'e
Orqanic salted butter

Fr’eshlq Shucl(ec] Dacific Oqsl’er
Green apple & Coqnac miqnone”e (a)

Orqanic European Olives
Ci’rpus, rosemary, EVOO, toasted l;aque”e (v & vq)

Ducl( & Fiq Terrine
Coramelisecl l(iqs, cornicl\ons & wormec] Iaoqueﬂe

Sponish W hite Anchovies
Dar’sleq, Iemon zesf, EVOO, qarlic & chi"i (I)

Escar’qof de Boupqoqne alail
Garlic, paPsleq, slla”ois, Cl}alalis & war’me(l IsaqueHe (I)

Cl‘IGFFe(J BGLI’ COS Leﬂuce & MiSO GIGZG
poasied almonds & sesame (V & Vq)

Cauliﬂower & Tl’ume Mopnaq
Decacleni H'II’QQ CIWQ(:’SQ sauce & olmoncl cruml} (V & Vq)
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Cl’licl«an Liver Dafe for Two

SOUI” CI’]QPPieS & warmed l)GqUQHQ

Coqui"e Sainf-Jacque Mornaq
Shark Baq sca”op & classic three cheese mornay (a)

Parisian Lobster Roll
Rock |ol:>sier>, brioche (I)

Bal(ecj Tr’ufﬂe Brie
Thqme & teuffle l\oneq

Drawn Cuflefs, Sca"ops & Blue Swimmer CraL
Malil)u, macadamia, Cl\al}lis, clouljle cream & herl) sauce (m)

WII(J Bam’amun(li Fi"el’s
Meuniére sauce & l)u“erec] greens (m)

Twice Cooked Duck Leq al ’Oranqe
Port recluciion, quuor infused cherries & roasted chats

TFU{"Q CFECITI’I DGPPGF(JG"Q
Muslwoom, J[Pu{ﬂe, cloul)le cream & parmesan (\/)

qu Fi"ef, Café c]e Dapis Buﬂer’, Fpifes & HaPicof Verfs
Grass-fed Gippslanc] aqed Anqus QQOq

Hame Gpi”ed Lol)sfer & Fril'es
Holl( |o|35’rep, champoqne & cognac velouié (m)
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Loaded Truffle Pomme Feites (v & vq)

Darmiqiano qr’anc]e Qeqqiano & teuffle

Bleu D’Auverqne & Cos Lettuce Salad (v & vq)

Chal)lis vinoiquHe, crispy pear, PC]CIiSI‘I & walnufs

French Vanilla Créme Bealée
La Maison cJu Cllocolaie Mousse & Coinl’reau
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