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                                            RESTAURANT  |  CHAMPAGNE & OYSTER BAR 
 

APPETIZERS 
 

House bread          $8 
Freshly baked baguette with confit garlic butter 
 

Warm marinated olives GF / DF        $9 
with spiced almonds  
 

Pate *            $13 
Chicken liver parfait served with house made brioche 
 

Pulled pork rillettes *         $15 
Confit pork belly, brandy, juniper berry, parsley served with bread 
 

House made terrine * +         $16 
Piccalilli, crisp side salad, bread 
 

Escargot l’Aquitaine *         $14 
served on toasted French baguette with creamy garlic & mushroom sauce  
 

  
CHARCUTERIE 
 

Charcuterie board (served to share) * +       $32 
Selection of house cured meats, pate, pickles & condiments with toasted bread 
  

Charcuteries – for one, served with toast, pickles and condiments 
  

    Sausisson Sec DF *      $13 
    Jamon Pata Negra DF *      $15 
    Proscuitto DF *       $12 

Bresaola  DF  *       $14 
 
FRESH OYSTERS    our oysters are delivered fresh daily and shucked to order - min order 3  
        

        ea    5  10 
 

Natural GF / DF      $4  $18  $32 
 

Champagne & dill foam GF / DF    $4.5  $20  $36 
 

Bergamot granita GF / DF     $4.5  $20  $36 
 
 

KIDS MEALS (children under 12yrs) 
 

Steak GF / DF  
Angus sirloin minute steak well done with frittes, salad, tomato sauce  $15 
 

 

Fish GF / DF 
Pan fried market fish with house cut chips, salad, tomato sauce   $15 
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SALADS & LIGHT OPTIONS      Small  Large 
 

Red Quinoa  Salad GF / DF       $17   
Fresh watercress, golden shallots, and mustard dressing 
      
Nicoise Salad GF / DF       $16  $24 
Cherry tomato, olives, anchovies, potato & hard boiled egg    
 

Tuna Nicoise Salad GF / DF      $19  $29 
Seared tuna, cherry tomato, olives, anchovies,  potato 
and hard boiled egg   
 

Crepes         $17  $26 
Crepes Kremolane served with a crisp salad       
  
Cauliflower & Goats cheese Souffle     $17  $26 
Served with a roquette and walnut salad, French dressing 
 

Beetroot Cured Salmon GF +      $16  $25 
Pickled beetroots, horseradish potato mousse 
 

Soup of the Day *        $13 
Served with house bread 
 

Steak Tartare DF *        $19 
Raw serving of hand diced eye fillet, with capers, cornichon, onion 
and crusty bread 
 
 
LARGE PLATES 
 

Steak Frittes GF *          $32 
Wagyu rump steak MB7+, smoked salt fries, Paris butter, fresh watercress 
 

Lamb Shoulder          $28 
Braised lamb shoulder, pan fried gnocchi, tomato fondue, burnt baby onions 
 

Chicken & Mushroom Ballotine GF       $32 
Pancetta, carrot puree, fig & pine nut relish, picked mushrooms 
 

Bouillabaisse * +          $34 
Local selection of seafood in tomato,shellfish & pastis broth with bread & rouille 
 

Confit Pork Belly GF / DF         $32 
Poached apple, house made sauerkraut, crisp skin, juniper berry jus 
 

Eye fillet Marchand de vin GF        $39 
Eye fillet steak, trio of shallots, green pea puree, asparagus, pomme puree 
 

Market fish GF +          $33 
Roasted fish of the day, braised leek, saffron potatoes, jus vierge 
 

Duck l’orange GF          $29 
Confit crispy skin duck leg, our orange sauce, served with braised kale,  
fondant potato, and cardamom roasted carrots 
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SIDES 
 

Pommes Puree GF         $8 
 

Pomme Frittes with chipotle ketchup GF / DF    $9 
 

Ratatouille GF *        $9 
 

Celeriac remoulade GF       $8 
 

Salad – Roquette, cherry tomato, Spanish onion GF / DF   $8 
 
CHEESES * 
 

Australian and European cheese selection - 50g per serve 
with accompaniments and toasted bread 
 

1 - $12 2 - $20 3 - $28 4 - $34 
 
DESSERTS 
 

Paris-brest with praline mousseline cream      $14 
Choux pastry ring with hazelnut praline mousse, toasted almonds 
 
Mocha pots de crème GF          $14 
Coffee infused chocolate pot, dark chocolate shard and pistachio biscotti 
 
Champagne Jelly * +         $15 
Berries sauce, strawberry ice cream, meringue drops, Chantilly cream 
 
Fruits Clafoutis GF          $13 
Baked almond cake with fruit, vanilla ice cream 


