
Set Menu
40.0 per person

French Onion Soup
Gruyère crouton (vg, vo)

Steak Frites
Char-grilled Angus striploin, l’entrecôte sauce

Unlimited Frites

Soirée Française
Third Thursday of the Month

June – July – August

df – dairy free | gf – gluten free | n – contains nut 
o - option | v – vegan | vg - vegetarian



df – dairy free | gf – gluten free | n – contains nut 
o - option | v – vegan | vg - vegetarian

Entrée
French Onion Soup | 14.0
Gruyère crouton (vg, vo)

Pan-Fried Triple Cream Brie | 24.0
Fresh figs, balsamic fig jam, pistachio + crostini (gfo, n)

Coquilles Saint-Jacques | 28.0
Gratinated WA half shell scallops, mushroom purée, gruyere cheese,  
watercress + herb salad

Main
Steak Frites | 34.0
Char-grilled Angus striploin, l’entrecôte sauce

Moules Frites | 28.0
Steamed mussels in white wine, shallots, garlic + herbs, crusty roll

Coq a Vin | 32.0
Slow braised chicken stew, mushroom, potato onion pancetta bake

Grilled Artichoke à la Barigoule | 30.0
Aromatic vegetable broth, white wine, herbs + olive oil (gfo, v)

All mains served with unlimited frites

Dessert
Crème Caramel | 10.0
Baked vanilla crème, caramel, strawberries, mint

Chocolate Éclair | 10.0
Milk chocolate pastry cream, cocoa glaze

À La Carte


