
T W O  C O U R S E S  $ 5 9

E N T R É E S

FRENCH ONION SOUP Gruyère crouton

SOUFFLÉ AU COMTÉ Twice-baked sou�é, 18 month Comté

CHICKEN LIVER PÂTÉ Baguette, chutney

P L A T S  P R I N C I P A U X

POISSON ET FRITES Gurnard, gribiche, French fries

GNOCCHI À LA PARISIENNE Swiss Brown mushrooms, comté

POULET RÔTI Bannockburn chicken, spring corn, jus gras

SUPPLEMENT +$10

STEAK FRITES 280g Angus sirloin, Café de Paris, French fries

Our menu contains allergens & is prepared in a kitchen that handles nuts, shellfish, gluten & eggs. Whilst all 

reasonable e�orts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be 

allergen free. All card payments incur a 1.5% surcharge. Groups of 8 or more incur a 10% service charge. A 

surcharge of 5% will apply on Saturdays, 10% on Sundays and a 15% surcharge on public holidays.

P R E - T H E AT R E  M E N U


