
  

ENTREES 
 
 
 

Roasted roma tomato tarte tatin with goat’s cheese and caramelised onions  13 
 

Soupe a Crevetes aux Pomme 
Prawn, potato and saffron soup  12 

 
Salade de Coquilles St. Jacques 

Baby leaf salad with grilled scallops 14  
 

Crevetes D’ail au Vin Blanc 
Garlic prawns cooked in a lemon and white wine sauce  16 

 
 
 
 

Barramundi a la Mayonnaise aux Fines Herbes  
Fillet of barramundi served with dill mayonnaise and lemon and parmesan mash  26 

 
Polenta aux Legume de Provence 

Polenta with provencal vegetables and goats cheese  22 
 

Bifteck Sauté Béarnaise 
Scotch fillet with béarnaise sauce and potato rosti  26 

 
Confit de Canard aux Cerises 

Confit of duck served with a sour cherry glaze  24 
 
 
 

Fries  6 / Garden Salad  7 / Green beans in garlic and parsley  7 / Garlic bread 5 
 

 
 
 

Mixed berry and chocolate parfait  11 
 

Kahlua infused crème brulee  13 
 

Traditional vanilla cheesecake  11 
 

Cheese platter for two 18 
 
 

Bon Appétit!  

PLATS DE RESISTANCE 

DESSERTS 

SIDES 


