DINNER

ENTREE
GARLIC CHEESE BREAD 9
Fresh garlic, mozzarella cheese and smoked baguette

SOUPE A L'OIGNON 12
Traditional French onion soup topped with toasted bread and Gratinéed cheese

SALMON CROQUETE 18
Salmon, fresh herbs and gruyere cheese

CHICKEN QUENELLE 19 *
Chicken quenelle, lobster sauce, garnished w prawn and crispy leek

COQUILLES ST. JACQUES 21*
Gratinéed scallops, gruyere, creamy vermouth and mushroom sauce
PATE 16
Homemade Duck liver paté served with fresh baguette and rum marinated figs

CAMEMBERT 18
Camembert, crumbled macadamia and cranberry jam served with crostini

PRAWNS 18
Prawns in a chilli, lemon and garlic sauce served with toasted ciabatta bread

MAIN

FILET DE BOEUF 37 *
Eye filet, saffron potatoes gratin, smoked baby beetroot and baby carrots served
with your choice of jus or blue cheese sauce or mushroom sauce

DUCK CONFIT 31*
Two confit Duck legs on a kumara and ginger bake, sautéed broccolini and duck orange sauce
SCOTCH FILLET 32 *
Scotch fillet cooked to your preference served with French fries and Béarnaise sauce

MUSSELS AND PRAWNS 28 *
Mussels and prawns in a creamy white wine sauce served with French fries

FISH 30 *
Fish of the day served with smoked mash potato, seasonal roasted vegetables and vierge sauce

CHICKEN 28 *
Lemon and rosemary grilled chicken, onion, potato fondant and fried kale
served with Dijon mustard sauce

ROAST PORK BELLY 29 *
Roasted pork belly, cauliflower and roasted garlic mousseline, apple tarte Tatin and cider jus

LAMB 34 *
Roasted lamb rack, parsnip mash, pea puree, green vegetables, smoked cherry tomatoes
and mint caviar served with game jus
VEGETARIAN & VEGAN 31
Roasted vegetables, artichokes, vegan béchamel in a filo pastry bonbon,
topped with roasted Porto Bello mushroom, red pesto and quinoa, drizzled with truffles oil

DESSERT
CARPACCIO BRULEE 12 *
Créme brdleé with vanilla ice cream

CREPE SUZETTE 14 *
Crépe, orange sauce and vanilla ice cream

PROFITEROLES 13
Cream puff served with chocolate sauce and vanilla ice cream

AFOGATTO 13 *
Shot of organic expresso, a shot of your choice of Frangelico, Baileys or Kahlua and Vanilla ice cream

CHOCOLATE MARKUISE 12
Traditional French chocolate dessert loved by chocoholics

LEMON SABAYON TART 13
Delicious French lemon tart

SIDES

Garden Salad | 6, French Fries | 8, Seasonal Vegetables | 8
*Gluten Free



