
·   $ 1 1 9   ·

T O  S TA R T

ARTISAN FRENCH BAGUETTE  
Cultured butter

FRUITS DE MER 
Rock oysters, tiger prawns,  
Abrolhos scallop crudo   A

E N T R É E S  T O  S H A R E

SOUFFLÉ AU COMTÉ 
Twice-baked soufflé, 18-month Comté

CHICKEN LIVER PÂTÉ 
Baguette, chutney

M A I N S  T O  S H A R E

GRILLED AQUNA MURRAY COD 
Sauce vierge   A

STEAK DU JOUR 
Sauce Au Poivre, 

 
Green beans, Frites & Salade

D E S S E R T

BASQUE BURNT CHEESECAKE

MOUSSE AU CHOCOLAT 
Confit cherries

Seafood origins: A = Australian, I = Imported, M = Mixed (Australian Imported). 
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.


