
E N T R E E

Tarte au Oignons 22

Warm Sweet Onion Tart, Organic Salmon, Crème Fraiche and Herbs

Cote Des Sommets Chardonnay 2024 Languedoc 16/80

Grilled Tiger Prawn 26

Char Grilled Prawn, Cafe De Paris, Curry Leaves

Louis Moreau Petit Chablis 2022 Burgundy 24/120

Soup a l’oignon 19

French Onion Soup, Gruyere Croutons

Domaine Les Cassanets Côtes Du Rhone rhone valley 19/90

Escargot à’la Bourguignonne 26

Baked Burgundy Snails, Garlic and Persillade

Domaine Les Cassanets Côtes Du Rhone rhone valley 19/90

Soufflé Au Fromage (V) 28

Twice Baked Cheese Soufflé, Oak Greens and Sauce Roquefort

Cote Des Sommets Chardonnay 2024 Languedoc 16/80

Arancini aux champignons. 18

Mushroom and Green Pea Arancini, Blue Cheese Sauce and Aged Comte

Marc Bredif Vouvray Classic 2023 Loire Valley 18/90

Croquettes au Fromage 16

Ham and Cheese Croquette, Nduja Mayo, Pecorino and Herbs

Cote Des Sommets Chardonnay 2024 Languedoc 16/80

G A R N I T U R E S 14

Pomme Frites

Charred Broccolini

Mesclun Salad

Paris Mash

S C A N  Q R 
F O R  M E M B E R S

BOUILLABAISSE NIGHT
E V E R Y  W E D N E S D A Y

Join us for a Bouillabaisse Night – a comforting, rustic French fish stew 

Marseille style made with love and loads of garlic, Mirepoix, Mixed fresh 

Australian seafoods, saffron, orange zest and lots of alcohol. Expect fish, 

mussels, poached potatoes, tomato broth, fresh baguette, and the essential 

dollop of rouille to bring it all together.

SERVED WITH A GLASS OF FRENCH COTE DE SOMMETS 

CHARDONNAY @ 49 PER PERSON.


