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THREE COURSE SHARE MENU
$125pp

8

ADD ONS

Sydney rock oysters, vermouth mignonette 39 / 72

ENTREES

Bread and cultured butter
Assiette de charcuterie
Salade de radicchio, figue, bleu de Basque
Yellowfin tuna cru, escabéche vinaigrette

MAINS

Cote de beeuf, sauce bordelaise
Grilled monkfish, sauce basquaise
Pommes frites
Baby cos lettuce, herbes de Provence

DESSERT

Créeme caramel
Mousse au chocolat
Petites madeleines, Earl Grey sugar

Menu is subject to change

While we strive to meet dietary needs, we cannot guarantee an allergen-free kitchen. Groups of 8 or more will incur a 10% service charge.
Please note, a surcharge of 10% will apply on Sundays.




