
E N T R É E S

Baguette with beurre d’escargot 
 

Salted cod brandade, fried capers, cornichons, preserved lemon, croutons (I)   
 

Champagne ham, seeded mustard mayonnaise, cornichons 
 

Roasted beetroot salade, vinaigrette, chèvre, orange, walnuts

M A I N S

Poulet à la moutarde (Served with bottomless frites)

Salade verte

D E S S E R T

Île flottante, strawberries, crème anglaise

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.

B O T T O M L E S S  B U R L E S Q U E  L U N C H

S A T U R D A Y  |  $ 7 5 P P

A D D - O N S

Oyster (A)    $5ea

Caviar, potato, crème fraîche (I)   $20
-

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



C O C K T A I L

Le Petit Kir Royale

W I N E S

Sparkling
Chardonnay

Rosé
Shiraz

B E E R S  +1 0 P P

Kronenbourg 1664
Heineken Zero

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.

B O T T O M L E S S  B U R L E S Q U E  L U N C H


