
WINTER SET MENU

This set menu is not valid with promotional vouchers. 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, i = imported seafood, m = mixed seafood

WEDNESDAY & THURSDAY

ENTREE, CLASSIC MAIN & MULLED WINE $40

UPGRADED MAIN +$13   |  ADD DESSERT +$7

Eye Fillet Bourguignon - silky pappardelle

Garlic Prawn Cutlets - chablis, hint of chilli & fresh herbs (m)

Cauliflower Three Cheese Mornay - gratin (v)

Rosemary Friture de Calamar - sea salt & rustic tartare (i)

Caramelised French Onion Soup - melted gruyere

Parisian Escargot - green herb butter (i)

Baked Brie - thyme & truffle honey (v)

Trio of Truffle Mac ‘n Cheese Arancini (v)

French Vanilla Creme Brulee
Decadent Chocolate Mousse

ENTREE

CLASSIC MAIN

Warmed Baguette & Salted Buerre +$9

Blue Cheese, Cos, Radish, Pear & Candied Walnut Salad +$12

Parmesan & Truffle Pomme Frites +$12

UPGRADE MAINS +$13
Duck Leg a l’Orange - roasted chat potatoes 

Slow Cooked Lamb Shanks & Traditional Gravy - rustic potato

Gippsland Scotch Fillet 250g -poivre sauce & pomme frites 

Beer Battered Barramundi Fillet - rustic tartare & pickled onions (m) 

ADD SIDES

ADD DESSERT +$7
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