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................................................................................................................................ SPRING MENU

BISTRO

& BAR

OPEN
7 DAYS-LATE

S — FRUITS DE MER o

Rock oysters, tiger prawns, Abrolhos Island scallop crudo a

PLATEAU GRANDE
: Halflocal lobster, rock oysters, tiger prawns,
tuna, salmon, kingfish, Abrolhos Island scallop crudo a

125 : 250
SYDNEY TIGER PRAWN TIGER PRAWNS
ROCK OYSTERS SANDWICH Unpeeled,
Mignonette a Marie Rose a Marie Rose 4
Tea 18 32

SPECIALITES MAISON

MOULES A LA NORMANDY Steamed mussels, cider DIANGUELEE A..viivieeieeieiiiieieieie ettt 42
OSSETRA CAVIAR 30G creme fraiche, chives, pOrmme d@terTe I.........cceccureciieiieireiicieeie ettt 180
GRILLED WHOLE LOBSTER Beurre Maltre AHOTEL A.....ocoiiiiieeiieeee ettt e e MP

BREADS ENTREES

ARTISAN FRENCH BAGUETTE Culturedbutter .......ovveeeeeeeeeeeennn, 12 FRENCH ONION SOUP Gruyere CroutOmN.........cceeeueesreesreesreesreesreenens 22
FRENCH ONION DIP CroStini...ccccceeeruerieieiirienienieeeesieseeeeieeeeseeeeneee 18 NEW SEASON ASPARAGUS Spring gribiche, hazelnu ............... 04
ORTIZ ANCHOVIES Cultured butter, grilled baguette:..........c............ 26
CHICKEN LIVER PATE Baguette, chutney..........ccccooovevurverrvreerennnnes 26
CHARCUTERIE
SOUFFLE AU COMTE Twice-baked soufflé, 18 month Comté............. 27
MT ZERO OLIVES ..ottt 10
JAMBON DE PARIS ..ot 14 LES CALAMARS Flash fried squid, @ioli 4 ...coceoveveeeerinenenieinincnieeens 28
LP’S SAUCISSON SEC ..ttt 16 FRUITS DE MER CRUDO Yellowfin tuna, salmon, kingfish .......... 0
JAMBON CRU ..ottt 18
AL ettt ettt et ne et e seeneeneesenes 48 STEAK TARTARE Smoked dijon, grilled baguette...........ccccererurrrrensnne. 29
PLATS PRINCIPAUX
BURGER MAISON Angus patty, Gruyere, French onion mayo, dill pickle, French fries ........cccocvevevenieiecieneneeienee, 34
GNOCCHI A LA PARISIENNE SwiSs BIOWN MUSHIOOIMS, COMIEG «....vnvevveereereseseeeseseseseseesesesesesesessesesesesesesssesssesesens 38
POISSON ET FRITES Orange Roughy, gribiche, FTench fries 7.......c.cooerieiiiieneeieeeeee e 38
POULET ROTI Bannockburn half chicken, confit spring garlic, tarragon jUS Sras ..........oc.eveveeeererrerressssesssseereseesneenes 39
GRILLED JOHN DORY House green salad, Q1061 f.....cueiieiieriieiiieiiieiieitesit ettt ettt et sseesse et e e e seenseenseenseas 48
GRILLED AQUNA MURRAY COD SQUCE VIEIZE A c.ueeiiiiuiieiiiiieiteiteit et et ettt et et e it e sttt e bt e bt e bt ebeensee st enseenaean 59
STEAK FRITES 280G Cape Grim Sirloin, Café de Paris, French frieS.......ccccoeiiiieiiiiiicecececeeeee e 64
GARNITURES
SALADE COMPOSEE Smoked chicken, comté, herbes............ 18/28
SALADE Softleaves, dijon vinaigrette.........cevereeeeierienieeieiesieeieeeeennes 16 FRITES French fries, herbes de Provence .......cccovviveeeeeieeeeieeeeceeeeeeeeee 18
HARICOTS VERTS AMANDINE Greenbeans, toasted almonds .....16 POMME PUREE Dutch cream potato, cultured butter..........cc.cceevenennne. 18

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. 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.



