
Available Monday, Thursday - Friday Lunch  + Friday - Saturday Dinner this Winter.



SET MENU 59 PP
Includes tomato focaccia, olives, choice of entree + main

Charcuterie Terrine Jambon Serrano Basque Saucisson Caperberry Baguette GFA DF 
Cocktail Prawn San Choy Bau (2) GF DF

Baked Camembert House Lavosh Quince Paste GFA

Oregano Salt Fries  V GF 14
Crispy Potatoes Saltbush GF  14

Rocket Pear Radicchio Parmasan Honey Roasted Walnuts Balsamic Glaze GF VEA   14
Roast Brussel Sprouts Black Garlic Vincotto GF DF V   18

Steamed Greens Cafe De Paris Butter GF   18

Pork Colletta Burnt Butter Sage Parmesan Sundried Tomatoes Fennel + Rocket Salad
Prawn + Snapper Seafood Pie Celeriac Mash 
Snapper Crispy Potatoes Peas + Ndjua GF DF

Steak & Frites Béarnaise Sauce GF DFA + $15 supp

Chocolate Fondant Cream Blackberry Sauce
Sticky Date Butterscotch Vanillabean Cream

CHOICE OF ENTREES

ADD SIDES  

CHOICE OF MAINS

ADD DESSERT + $16

Sydney Rock Oysters Champagne Mignonette GF DF $7ea
Half Shell Scallop Beurre Blanc Capers GF $9ea

ADD SEAFOOD

Strawberry Garibaldi   22 
$SHURO�6D̏URQ�*LQ�6WUDZEHUU\�/HPRQ�2UDQJH��

Lychee Rose 22
Lychee Rose Ink Gin Liquor 43 Lemon Soda

BISTRO COCKTAIL SPECIALS BISTRO WINE SPECIALS

NV Veuve Cliquot Brut 28 / 160 
Reims, France

Picole Vin Morgon Gamay  24 / 120
Beujolais, France 

Chateau Maucoil Pinot Blanc  22 / 110
Cote Du Rhone, France


