
To Star t
FRENCH BAGUETTE 

Cultured butter

LES CALAMARS
Flash fried squid, Espelette pepper, aioli

FRENCH ONION DIP
Toasted baguette

Mains to Share
PINK SNAPPER

Paris mash, roast tomato vierge

POULET RÔTI
Free range chicken,  

farro, leeks vinaigrette

FRITES
French fries, herbes de Provence

SALADE
Soft leaves, dijon vinaigrette

Desser t
BASQUE BURNT CHEESECAKE

To Star t
FRENCH BAGUETTE 

Cultured butter

LES CALAMARS
Flash fried squid, Espelette pepper, aioli

FRENCH ONION DIP
Toasted baguette

Mains to Share
GNOCCHI À LA PARISIENNE
Pine & swiss mushrooms, Comté

MOULES MARINIÈRES & FRITES
Kinkawooka mussels, cream, garlic

COTE DU BŒUF
Rib on the bone, sauce au poivre

POMME PURÉE
Dutch cream potato, cultured butter

SALADE
Soft leaves, dijon vinaigrette

Desser t
BABA AU RHUM SAVARIN

Crème diplomate, aged rum

TARTE AU CITRON
Chantilly cream

LE MENU LE MENU

EXPÉRIENCE GASTRONOMIQUE
$79 2 course  
$89 3 course

$109 2 course  
$119 3 course

All card payments incur a 1.5% surcharge. Groups of 8 or more incur a 10% service charge.  
A surcharge of 10% will apply on Sundays and a 15% surcharge on public holidays.


