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DININGDINING

french fries french fries 

Cheese charcuterie platter 2ppCheese charcuterie platter 2pp
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Crispy Crumbed Prawn (GF)Crispy Crumbed Prawn (GF)

Cheeses, cured meats, saucisson, French pâtés, quince
paste, olives, baby pickles, baby figs, bread & butter. 

Brie cheese melted into crusty bread. 

SHARING PLATTERSSHARING PLATTERS

Fried Camembert 2pp (GF)Fried Camembert 2pp (GF) $15$15
Goldern crumbed outer, oozing cheese centre
with quince paste & fresh bread.

Mini Quiches 3pcsMini Quiches 3pcs
Choose from: Lorraine, Spinach & Tomato,
Veggie Provençale, with fresh salad.

Crunchy prawns with tartare dipping sauce.

Simple and classic chips. Served with
ketchup or mayo.

ENTRÉESENTRÉES

brie garlic bread 2ppbrie garlic bread 2ppCheese-Only Platter 2ppCheese-Only Platter 2pp
Cheeses, quince paste, baby figs, olives, baby
pickles and bread.

MAINSMAINS

French Veggie BakeFrench Veggie Bake

Apple pomegrade Salad (vg) (GF)Apple pomegrade Salad (vg) (GF)Rustic ChickenRustic Chicken

Melted Cheese Pots (Raclette)Melted Cheese Pots (Raclette)

Tender slow-cooked chicken, bacon,
mushrooms, cream and aromatic herbs.

 Apple dices, fresh greens, sweet pomegranate with a light
citrus vinaigrette. (add prawns $8)

French creamy, hot melted cheese poured over potatoes
with meat (or veg). Served with fresh salad. (GF)

Roast vegetables baked in béchamel served with
fresh salad.

$16$16

$18$18

 $12 $12

$27$27 $16$16

$25$25 $26$26

$39$39 $17$17$33$33

ATAT

DESSERTDESSERT
mille-feuille (Vanilla Slice)mille-feuille (Vanilla Slice)

Crafted from three layers of rich, flaky puff pastry,
generously enveloped with crème pâtissière.

Mix of French macarons with cream.
Macaron 6pcsMacaron 6pcsChocolate FondantChocolate Fondant

Chocolate fondant served with glazed
cherries, cherry coulis and a touch of cream.

$12$12 $16$16$18$18

Beef Patty BaguetteBeef Patty Baguette
Juicy beef patty, cheese, 
fries and salad in a baguette.
 (extra cheese $3)

Beef BougignonBeef Bougignon
 Stew of beef braised in red wine, 
beef stock, carrots and onions.
Served with crispy potatoes.

$32$32

$23$23


