
C H A R C U T E R I E

 
Assiette de charcuterie  

30

Saucisson Lyonnais 
14

Chicken liver parfait, warm brioche 
24

Salmon gravlax, capers, pickled lemon 
20

C A S S E - C R O Û T E S

Bread, cultured butter 6

Sydney rock oysters, vermouth mignonette 45/90

Pommes dauphine 14
Add trout roe/caviar  20/40

Hiramasa kingfish, summer berries, crème fraîche 27

Artichoke vinaigrette, sauce Hollandaise 18

Veal tongue croquette, mustard 6ea

Smoked bone marrow, soubise, parsley 18ea

Le plateau de fruits de mer MP

H O R S  D ’ O E U V R E S

Tarte fine aux tomates, courgette, anchovy 24  

Salade of summer vegetables “vinaigrette” 22

Asparagus feuilletés, beurre blanc, chive 24

Steak tartare classique, potato crisps 26

Baked scallops, vadouvan, duchess potato 24      

Grilled octopus, sauce Bouillabaisse 26

Vol-auvent d’escargot, Riesling 26

A 10% service charge is applied to all tables of 8+ guests and a standalone 10% pricing surcharge applies on sundays & public holidays

P R I X  F I X E  M E N U

Mo n d a y-F r i d a y  ( l u n c h  o n l y)

$ 6 0 p p  2 - c o u r s e  m e n u

 
Salade of summer vegetables

Flank steak, kipflers

PATAT E

Frites
12

Purée 
14

Roasted kipflers 
12

P L AT S

Roasted celeriac, mushroom, comté 36 

John Dory, scallop farçi, sauce Champagne 60

Confit rainbow trout, sauce Provençale 39

Le grand Loulou burger, frites (lunch only) 29

Grilled spatchcock, sauce Colbert 42

Steak frites, sauce au poivre  55

Lamb du jour, petit pois à la Française MP

600g bone in wagyu sirloin, sauce Bordelaise 150

L E S  L É G U M E S

Salade
14

Green Beans almondine
12

Cavolo nero, Espelette 
15

G A R N I T U R E S




