
G F   G l u t e n  f r e e                                                                                    V  V e g e t a r i a n

P l e a s e  k i n d l y  n o t e  t h a t  m e n u  o p t i o n s  a r e  s u b j e c t  t o  c h a n g e  b a s e d  o n  m a r k e t  a v a i l a b i l i t y  o f  p r o d u c t s .   

P l e a s e  a d v i s e  u s  o f  a n y  d i e t a r y  r e q u i r e m e n t s  a n d  w e  w i l l  e n d e a v o u r  t o  a d a p t  t h e  m e n u  a c c o r d i n g l y .

A l l  P r i c e s  i n c l u d e  G S T .

L E  M E N U  D É G U S T A T I O N
Degustat ion menu -  5  Course  Meal  -  for  the  whole  table  only

105 .00

CHÈVRE 
Toast  of  roast  French goat  cheese,  ol ive oi l ,  rosemary infused honey

SAUMON
Tasmanian salmon gravlax  perfumed with  Savora  mustard and di l l ,  rocket  sa lad,  crème fraîche  

CAILLE
Pan-fr ied  Brisbane Val ley  quai l  breasts ,  honey spice  sauce,  butternut  purée ,  caul i f lower ,  brussels  sprouts  and bacon

ÎLE FLOTTANTE

Classic  f loat ing  is land,  crème anglaise ,  caramel

FROMAGE 
BRIE GRAINDORGE Sophist icated and ref ined Brie  with  a  soft  and creamy heart

L E  P ’ T I T  M E N U  
3  course  meal  with  choices  -  for  the  whole  table  only

FOIE GRAS  Foie  gras  mi-cuit ,  art isanal  br ioche toast ,  f ig  preserve  

SOUPE  Red lenti ls  creamy soup,  fr ied  onion -  V ,  GF

GRAVLAX  Tasmanian salmon gravlax  perfumed with  Savora  mustard and di l l ,  rocket  sa lad,  crème fraîche  -  GF

CHAMPIGNON  Stuffed  mushroom with  duxel le ,  La  Tomyere  cheese  grat in ,  Mediterranean pesto  -  V ,  GF

85 .00

CANARD  Rougié confit  duck leg,  red wine jus,  mediterranean ratatouille,  roast potatoes -  GF

PAPILLOTE  Snapper in papillote,  beurre blanc sauce,  seasonal  vegetable -  GF

BOURGUIGNON  Beef cheeks in classic Bourguignon style;  red wine jus,  carrots,  champignons.  Served with toast

GNOCCHI  Pan-fried artisanal  gnocchi in butter and garlic,  shiitake mushrooms,  pine nuts,  Gruyère cheese -  V

FROMAGE BRIE GRAINDORGE Sophist icated and ref ined Brie  with  a  soft  and creamy heart  from Normandy -  GF

ÎLE FLOTTANTE  C lassic  f loat ing  is land,  crème anglaise ,  caramel  -  GF

CREME BRULEE  Tahit ian vani l la  crème brûlée  -  GF

GLACE  Two scoops  of  art isanal  ice-creams;  choice  of  cherry,  vani l la ,  chocolate ,  yogurt ,  lemon sorbet  -  GF

Choice  of

Choice  of

Choice  of

BAGUETTE ET BEURRE  Baguette and French butter

BAGUETTE ET BEURRE  Baguette and French butter

S A I N T  V A L E N T I N
V A L E N T I N E ' S  D A Y  L U N C H

W e d n e s d a y ,  1 4  F e b r u a r y  2 0 2 4


