BISTRO DE PARIS
@ 99 PER PERSON
ENTREES

Ham and Cheese Croquette, Chipotle Mayo
Grilled Tiger Prawn, Nduja Butter, Curry Leaves

Salad Nicoise, Olives, Beans, Baby Potatoes, Tomatoes and Mustard Dressing (V)

MAIN COURSE

Grass Fed Tenderloin MBS 3+, Fries, Sauce Béarnaise
or
Magret de Canard, Fruit Chutney, Red Beets, Heritage Carrots, Red Wine Jus
or
Western Australia Red Snapper, Quinoa, Saffron Beurre Noisette
or

Gnocchi a la Parisienne, Mushrooms, Petit Pois and Aged Comte (V)

SIDES

Green Oak Leaves

Paris Mash

DESSERTS

Valrhona Bitter Chocolate Mousse, Seville Orange Jam, Soil

Chef Sathya’s Signature Christmas Pudding, Brandy Sauce (Recipe from 1964)

Should you have any special dietary requirements or
allergies please inform your waiter.

10% surcharge on Saturday and Sunday, 15% on public holidays.




