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Seafood origins: A = Australian, I = Imported, M = Mixed (Australian Imported).
Our menu contains allergens & is prepared in a kitchen that handles nuts, shellfish, gluten & eggs. While we always do our best to accommodate dietary requirements, we cannot 

guarantee any dish will be completely allergen-free. A 1.5% surcharge applies to all card payments. For groups of 8 or more, a 10% gratuity will be added to the final bill (excluding 
Sundays & public holidays). If you’d prefer this removed, please let our team know. A surcharge of 5% applies on Saturdays, 10% on Sundays & 15% on public holidays.
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FRUITS DE MER  
Half Lobster, rock oysters, 

tiger prawns, scallop crudo   A

160 

CRUMBED YAMBA  
PRAWN SANDWICH  

Sauce remoulade   A

18

TIGER PRAWNS  
Unpeeled,  

Marie Rose sauce   A

34

SYDNEY  
ROCK OYSTERS 
with mignonette   A

7ea
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BURGER MAISON Angus patty, Gruyère, French onion mayo, dill pickle, French fries . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 34

GNOCCHI À LA PARISIENNE Swiss Brown mushrooms, comté . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 38

POULET RÔTI Bannockburn half chicken, cotechino cassoulet . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 38
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STEAK FRITES 280G Cape Grim sirloin, Café de Paris, French fries . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 64
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OSSETRA CAVIAR 30G 30g, crème fraîche, chives, pomme de terre   I . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 180

GRILLED WHOLE LOBSTER Sauce au homard   A . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . MP

G A R N I T U R E S
SALADE COMPOSEE Smoked chicken, comté, herbes . . . . . . . . . . . 18/28
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