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Baguette tradition, AOP Lescure butter “demi-sel”

Amuse-Bouche
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ousse de foie gras”, mustard fig chutney, brioche

teau de Fruits de Mer, sauce and condiments ey
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Warm Moreton Bay bugs Thermidoor
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, \l‘:‘ - Cured Hervey Bay scallops’ tartare
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o ’-' Salmon “gravlax”

,‘; & North QLD tropical painted lobster Thermidor
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h _'- - Mooloolaba king prawns, black garlic aioli

ci ié plated oysters & aged Chardonnay mignonette
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Les Desserts
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