BISTRO

LLAUME

PLATS PRINCIPAUX

PETIT PLATS

Huitres & la Sauce Mignonette 6
Freshly Shucked Oysters, Mignonette Dressing

Service de Caviar 185
30g Black Pearl Sterling Caviar, Blini

Comté Gougeres (2) 10
Alto Olives, Espelette Pepper 12
ENTREES

Salade de Betteraves 18
Salt Baked Beetroot, Meredith Goat Cheese, Candied Walnuts

Soufflé au Roquefort 20
Twice Baked Cheese Souffle, Roquefort Sauce

Tartare de Boeuf 28/42
Hand-Cut Organic Grass Fed Steak Tartare, Condiments

Pate de Foie de Volaille 19
Chicken Liver Pate, Pear Chutney, Brioche

Escargots Persillade 18/30
Escargot, Garlic and Parsley Butter

Soup a I'oignon 20
French Onion Soup, Gruyere Croutons

Assiette de Charcuterie 29
Charcuterie Plate, Pickles, Sourdough

Salmon Fumé 25
In-House Cold Smoked Salmon, Horseradish, Brioche

GARNITURES

Pommes Frites 7
Ratatouille 13
Oak Lettuce, Vinaigrette 11
Paris Mash 13
Broccolini, Garlic & Lemon 14

Steak Frites, Sauce Béarnaise 53
Striploin Steak 2509 MBS 4+, Fries, Sauce Béarnaise

Magret de Canard 44
Duck Breast, Grilled Radicchio, Nectarine Chutney, Jus Gras

Carre’ D’Agneau 56
Lamb Rack, Dutch Carrots, Spinach, Confit Garlic

Poulet Roti 39
Roast Bannockburn Chicken, Paris Mash, Tarragon Jus

Moules et Frites 38
Portarlington Mussels, Pommes Frites

Poisson Grillé 48
Whole Grilled Baby Snapper, Sauce Vierge

John Dory a la Meuniere 45
John Dory, Capers, Finger Lime, Parsley

Gnocchi a la Parisienne 38
Parisian Gnocchi, Courgettes, Peas, Aged Comte

DESSERTS

Profiteroles au Chocolat 16
Warm Profiteroles, Vanilla Bean Ice Cream, Valrhona Chocolate

Creme Briilée 14
Vanilla Bean, Almond Tuille

Tarte au Chocolat et Caramel 19
Valrhona Chocolate Tart, Salted Caramel, Rum and Raisin lce Cream

Coupe Granité 13

Granita, Fruit of Season (DF) (GF)

Assiette de Fromage
Cheese Selection, Condiments

1 Fromage 25g - 10 | 3 Fromage 75g - 26 | 5 Fromage 125¢g - 38

Should you have any special dietary requirements or allergies please inform your waiter.
Please note: credit card payments incur a service fee of 0.85% and a surcharge of 15% applies on public holidays.



