
GRILLADES
BAVETTE STEAK 38
Darlings Down Wagyu Beef 
Shallots, Pepper, Flat Parsley

HANGER STEAK FRITES 39
Master Kobe Beef 
Maître D’Butter, Pommes Frites

STEAK AU POIVRE  40
Riverine Black Angus Beef Tenderloin
Pepper Crust, Roasted Shallot Pureé

GRILLED ATLANTIC LOBSTER       Whole 79
Basil Butter, Tomato Confit                           Half 42

GRILLED OCTOPUS CASERECCE 26 
Saffron, Tomato, Fennel

CHAMPAGNE RISOTTO 24 
Caramelized Anise, Parmesan Cheese
ADD Grilled Skull Island Prawn 10

SPICY LOBSTER SPAGHETTI  29
Tomatoes, Chilli, Basil

GLACIER 51 TOOTHFISH 
‘EN PAPILLOTE’ 42
Capers, Raisin Tomatoes, Dill, Artichokes

SIDES
GREEN ASPARAGUS 10 
with Sauce Hollandaise 
 
GRILLED ZUCCHINI 10
with Mint & Lemon 
 
BASQUE STYLE PIPERADE 9
of Capsicums & Onions 
 
GRATIN DAUPHINOIS 10 
 
POMMES PUREÉS 10
 
POMMES FRITES 9

ONION SOUP GRATINÉ 12
Gruyère, Comté, Pain de Mie

ESCARGOTS 18
Parsley Garlic Butter, Puff Pastry, Hazelnut

CHICKEN LIVER PARFAIT 22
Toasted Brioche, Armagnac-Prune Aigre Doux

DUCK PATÉ DE CAMPAGNE  19
Cherry Gastrique, Foie Gras, Brioche

CRISPY SCAMPI PAPILLOTES  24 
Sweet Basil, Espelette Aioli, Extra Virgin Olive Oil

TUNA CARPACCIO 19
Espelette Pepper, Leek Vinaigrette, Crostini 

RICOTTA RAVIOLI 16
Tomato Fondue, Basil,
Extra Virgin Olive Oil 

SALADE VERTE 14
Green Butter Lettuce Haricots Verts,
Radishes, Tarragon, Red Wine Vinaigrette

ROASTED BEET SALAD 15
Quinoa, Chèvre, Rye

PROVENÇALE TOMATO SALAD 15
Mozzarella, Garlic, Basil, Olives

SALAD NIÇOISE 16
Tuna Confit, Anchovy, Kipfler Potato

HORS  D'OEUVRES

MAINS
MOROCCAN LAMB SHOULDER    35
Apricot Confit, Caramelised Onions, Almonds 

LEMON SOLE MEUNIÈRE 36
Lemon, Parsley, Brown Butter, Pommes Pureé

DUCK CONFIT 34
Sarladaises Potatoes, Gremolata

MOULES FRITES 32
Thyme, White Wine, Butter

CHEESE
A SELECTION FROM
REGIONAL FRANCE

& AUSTRALIA.

c’est déliceux

1 Cheese... 9
2 Cheeses... 18 
3 Cheeses... 21

Groups of 10 people or more will incur a 10% service charge. A 10% surcharge applies on Public Holidays

PRIX-FIXE

BEET SALAD
Quinoa, Chèvre, Rye

RICOTTA RAVIOLI
Tomato Fondue, Basil

NIÇOISE TUNA 
PAN BAGNAT

Tomato Tartar, Olives 
Red Wine Vinaigrette

GRILLED WAGYU 
BAVETTE STEAK

Shallots, Pepper, Parsley

CHAMPAGNE RISOTTO
Fennel Confit, Aged Parmesan

POISSON DU JOUR
Tomato Fondue, 
Tapenade, Basil

VANILLA 
CRÈME BRÛLÉE

SELECTION OF
ICE CREAM 
& SORBETS

3 Courses $45

BOUILLABAISSE FOR ONE... 38    FOR TWO... 59
Rock Cod, Mussel, Lobster, Saffron, Rouille

STEAK TARTARE... Hand Chopped Filet, Capers, Quail Egg, Brioche            22
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available 
lunChtime only


