OTTOMLESS BURLESQUE LUNCH

SATURDAY | $75PP

ADD-ONS

Ouyster (a) $5ea

Caviar, potato, créme fraiche 1) $20

Loulou Martini $26
Moét & Chandon ‘Impérial’ $36

ENTREES
Baguette with beurre d’escargot
Salted cod brandade, fried capers, cornichons, preserved lemon, croutons ()
Champagne ham, seeded mustard mayonnaise, cornichons

Roasted beetroot salade, vinaigrette, chévre, orange, walnuts

MAINS
Poulet a la moutarde (Served with bottomless frites)
Salade verte
DESSERT

lle flottante, strawberries, creme anglaise
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While we strive to meet dietary needs, we cannot guarantee a allergen-free kitchen & food.
Bottomless beverage service is limited to a 90mins duration. Groups of 8 or more will incur a 10% service charge (Monday-Saturday).
Please note, a surcharge of 15% on public holidays.




BOTTOMLESS BURLESQUE LUNCH

COCKTAIL

Le Petit Kir Royale

WINES

Sparkling
Chardonnay
Rosé
Shiraz

BEERS +10PP

Kronenbourg 1664
Heineken Zero
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While we strive to meet dietary needs, we cannot guarantee a allergen-free kitchen & food.
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