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Baguette tradition, AOP Lescure butter “demi-sel”
Amuse-bouche

Les Entrées
ousse de foie gras”, mustard fig chutney, brioche
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tsau de druits de mer, sauce and condiments
Moreton Bay bug & dill
Cured Hervey Bay scallops’ tartare
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' Salmon “gravlax
North QLD tropical painted lobster Thermidor
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- Mooloolaba king prawns, black garlic aioli
ic plated oysters & aged Chardonnay mignonette

Les Plats

v oBd smoked gypsy ham, white asparagu
Ch feéubrland (VIC), pomme fondante, por.
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‘1 coral trout, Taggiasche olives sauce VI
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Les Desserts
Blche de Noél
died orange rice pudding

.'.5 M n| baked pecan tart '
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