
BON VIN 

2 Courses $76

3 Courses (entrée / main / dessert) $90

(ask your waiter if you would like the suggested wine pairings, prices as listed)

ENTRÉE
Seared Scallops

Crisp Pancetta / Jerusalem Artichoke Puree / Truffle
+ Fritz Haag (Riesling) Germany 2019 $17 +

Escargots à la Bourguignonne
Butter Puff Pastry / Burnt garlic puree / Parsnip Chips / Crisped Polenta

+ Gautheron (Chardonnay) France / France Chablis ~ Burgundy 2021 $20 +

Pressed Fremantle Octopus
White Anchovies / Pickled Mussells / Sauce Pistou

+ Domaine Pichot De La Biche Chenin Blanc (Vouvray) Loire Valley 2020 $17 +

Globe Artichoke Tart
Parmesan / Peas / Parsley Jelly

+ Pascal Reverdy (Sancerre N/A) France Loire Valley 2020  $20 +

Confit Duck 'Ravioli'
Cooma Truffle Beurre Fondue

+ Clarence House / Pinot Noir / Aust Tasmania 2018 $17 +

MAIN
Rainbow Trout Grenobloise

Brown Butter / Baby Capers / Flat Parsley / Lemon / Potatoes / Croutons
+ Pinot Blanc ~ Kientzier (Pinot Blanc) France Alsace 2022  $16 +

Seared King Oyster Mushroom†

Black Barley / Vacherin Cheese
+ Clarence House (Pinot Noir ) Aust Tas 2022 $17 +

Beef Fillet
Beef Tenderloin / Onion Soubise / Blue Cheese / Duck Fat Potatoes

+ Geoff Merrill Reserve Cab Sav / Aust Barossa 2014  $18 +

Duck Confit
Peach Salad / Cherry Jelly / Duck Ham / Gaufrette Potatoes

+ Earths End (Pinot Noir 100%) NZ ~ Central Otago 2020 $17 +

Pork Loin Stuffed With Boudin Noir
Parsnip Puree / Roasted Fennel / Mustard Cream Jus

+ DOMAINE DE BILA-HAUT L’esquerda (Syrah 80%) Côtes-du-Roussillon Villages 2018  $18 +

ACCOMPANIMENTS
mixed  Leaf  12†

Champagne Vinaigrette
French Baguette  6†

Butter / Smoked Salt

Seasonal Vegetables  12† Fries  12†

Truffle Aioli On The Side
Paris Mash   12†

DESSERT
Cheeses Of The Week†

Imported & Local
+ Vintage Port $14 +

Citrus - Lemon / Lime / Orange
Zesty Lemon Curd & Burnt Meringue / Segmented Oranges /

Lime & Orange Marmalade Bakewell Tart / Orange Jel
+ Liqueur ~ St Germain Elderflower $15 +Classic Crème Brûlée

Vanilla Bean / Seasonal Berries
+ Baumard Carte d'or coteaux du layon

chennin blanc $13 +

Almond Chocolate Cake
Chocolate Cremeux / Coffee Meringue

+ Baumard Carte d'or coteaux du layon
chennin blanc $13 +


