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SET LUNCH
$158  2-Courses       $178  3-Courses

Hors D’oeuvres
Choice of

Soupe Du Jour  Chef’s Daily Soup (v)
Soupe à L'oignon (+$18)  Onion Soup, Emmental

Prawn Cocktail  Iceberg Lettuce, Marie-rose Sauce  
Chicken Terrine  Marinated Prunes, Toasted Baguette

Chopped Salad  Cherry Tomato, Red Onion, Soft-boiled Egg (v)

Plats Principaux
Choice of

Chestnut Mushroom Risotto  Aged Parmesan (v)
Salmon Mouclade  Leek Compote, Curried Mussel Velouté 
Lamb Navarin Stew  Carrot, New Potato, Rosemary Sauce 

Steak Frites 200g (+$28)  Shoestring Fries, Béarnaise, Coleslaw
Steak Tartare 120g (+$48)  Grain Fed Fillet, Toasted Baguette

Petits Plats
Légumes Verts (+$58)  Broccoli, French Beans, Snow Peas

Épinard (+$58)  Buttered Spinach
Salade Composée (+$58)  Mixed Leaves Salad

Les Desserts
Choice of

Tarte Du Jour  Tart of the Day
Crème Brûlée  Almond Biscuit

Café Gourmand (+$38)  Macaron, Madeleine and Espresso 
Fromage  Choice of:

Camembert, Reblochon, St. Maure, Roquefort or Comté

 

plus 10% service charge

Enjoy a Glass of  French Wine or Beer (+$68)
RED  Red Merlot, Baron Philippe de Rothschild, Languedoc, 2018

WHITE  Chardonnay, Heritage de Carillan, Languedoc, 2018
ROSÉ  Perrin Luberon Rosé, Famille Perrin, Rhône Valley, 2020 

SPARKLING  Saint Louis, Blanc de Blancs Brut, NV
BEER Draft 230ml

Selected Drinks (+$25)
Espresso / Hot Tea / Americano / Iced Lemon Tea / Iced Coffee

Coca Cola / Sprite / Soda


