L, Belle \Vie

BISTRO & BAR

N2 FETE DES PERES W
C7 §t) Sunday, 3 September 2023 (27 §3

Live Musical Entertainment by Tony Dee

LE MENU

ENTREE

Choice of

Petit fillet de boeuf grillé lardé, purée de petit pois, jus de vin rouge

GF
Petit seared beef eye filet wrapped in bacon, green pea purée, red wine jus

Tagliatelle de courgettes marinées & I’huile d’olive et aux herbes de provence, chévre frais et vinaigrette aux herbes ¢r
Tagliatelles of zucchini marinated in olive oil and provencal herbs, fresh goat cheese and herbs dressing

PLAT PRINCIPAL

Choice of

Fillet de saumon poélé, sauce crémeuse au thé Earl Grey, purée de potiron, champignons rétis

GF
Pan-fried salmon filet, creamy Earl Grey sauce, pumpkin purée, roast mushrooms
Hachis Parmentier & I’agneau confit, purée de rutabaga, fromage gratiné GF
Lamb confit hachis Parmentier, swede purée, cheese gratin
DESSERT
Choice of
Créme briilée a la vanille Tahitienne oF

Tahitian vanilla créme bralée

Entremet a la mousse pralinée, créme de citron compote de fruits rouges
Praline moussse tart, fresh lemon cream & berries compote

——==|——

3 Course Set Menu: $85 per person w

Please advise us of any dietary requirements and we will endeavour to adapt the menu accordingly.
Please kindly note that the menu is subject to market availability.

www.labellevie.com.au



