1Op BISTROT

COLD APPETISERS Meat
ENTREES FROIDES VI ANDE S
HUITRES 4/pc 20/6pc

Organic Pacific Oysters

ANARD

TOMATES 16 Shredded duck ﬁtC ith b ?;5 hed potat ti
Heirloom tomato salad with bread crottons & fresh herbs Gt ieope  chi sl LA e S

2 r RUMSTEAK 35
PATE EN CROUTE 22 Rangers Valley 270 days beef rump steak with Madagascar green peppercorn sauce & French fries
Grandpa Henri's baked pork terrine

VOLAILLE 29

lTAR'I:ARE DE TRUITE : \ 19 Organic chicken casserole with morels and cream sauce
Petuna’ Tasmanian ocean trout tartare with horseradish
and lemon ONGLET 37
CHARCUTERIE 19/34 Rangers Valley 270 days hanger steak, red wine shallots & Lyonnaise potatoes
Platter of charcuterie and pickles

A=Le LAPIN 38
PATE DE FOIE DE CANARD 18 5 e T el Aol b
Duck liver parfait, toasted sourdough bread UL T 7 P RS S R e
TARTARE DE BOEUF 26/ 36 STEAK FRITES 42
Hand-cut Angus beef tartare with condiments Pasture Fed O’conner Scotch fillet with Béarnaise sauce and French fries

AGNEAU 38
WARM APPETI SERS Lamb cutlets with rosti potatoes and thyme jus
ENTREES CHAUDES MOULES 34
5 Kinkawooka black mussels, white wine &

SOUPE A L’OIGNON 16 cream sauce served with French Fries
Grandpa Henri's traditional onion soup QUENELLES 36
OS AMOELLE 19 Grandpa Henri’s pike fish Quenelles
Bone marrow on sourdough bread with garlic confit & parsley with crayfish sauce
ESCARGOTS 27 SOLE 42
Burgundy escargots baked in their shells FI S H Flounder with clarified butter
with parsley and garlic butter with parsley & lemon served with steamed potatoes

CRABE 24 POISSONS

King crab baked with mustard creamy sauce

SAINT-JACQUES 29

Pan seared scallops with green peas

FOIE GRAS 28 and mushroom jus

Pan seared foie gras with confit prunes and orange sauce
Sides

SALADS
CREVETTES 24 VEGETARIAN $8 EACH

hri lad with cocktail LA Pomme Frites
Shrimp and avocado salad with cocktail sauce V é g étarien ;
NICOISE 24 French fries
Baby Romain; le(titlll)ce., tomatoes, tuna. in oli.ve oil, capsicum, Ceel; Etgboleucgu?;ElLE 26 Pommes Purée
ard-boiled egg, anchovies, olives Mashed potatoes
CHEVRE 25
Warm goat cheese salad with roasted walnuts Salade Verte
Mixed green salad

. Broccoli, Citron et
Chariot de Fromages Khiandes
Broccoli with lemon and almond
A SELECTION OF MATURED CHEESES FROM FRANCE, SERVED WITH SOURDOUGH BREAD, GRAPES AND NUTS

1 SELECTION 2 SELECTIONS 3 SELECTIONS HaHCOtIS{ V?ll‘t%) }Eghalottes
$10.00 $18.00 $27.00 et Huile D’olive

rorstarInG  Mlenu -
PARIS

COTE DE BOEUF 10 per100gr ESCARGOTS RUMSTEAK PROFITEROLES
Oven roasted grass feed Ribeye Bone-In Burgundy escargots baked in their R.angers Valley 270 days beef rump steak Choux pastry with vanilla ice
with Béarnaise sauce and French fries shells with parsley and garlic butter with Madagascar green peppercorn sauce cream and hot chocolate sauce
and French fries
or or
CHATEAUBRIAND 80 AT ‘e -

Beef tenderloin with Béarnaise sauce SOUPE A LOIGNON TRUITE CREPES SUZETTES

and French fries Grandpa Henri’s traditional Crepes flambéed with

onion soup “Petuna” ocean trout with sorrel sauce Grand-Marnier sauce

and steamed potatoes

October 2017 - Please inform our staff if you have any dietary requirements or food intolerances - Table of 8 and above will incur a surcharge of 10%. A 10% surcharge applies on Public Holiday



