
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

+ Creamery (Chardonnay) California US 2020 $18 +

Lobster & Crab
Lobster Yoghurt Bavaroise / Spanner Crab Remoulade / Lobster Veloute Dressing

+ Monmousseau Brut Etoile NV (Chenin Blanc / Chardonnay) Fr Loire $16 +

Holy Goat Cheese!
Chevre Croquette / Puy Lentils / 12-hour Roasted Smoked Beets

+ 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
Market Fish En Papillote (Cooked in paper parcel)

Lobster Bisque Veloute / Pernod / Kipflers / Fennel / Herbs
+ Domaine Pichot De La Biche Chenin Blanc (Vouvray) Loire Valley 2020 $17 +

Bloodless Sausage†

Potato & Beetroot Puree / Roasted & Shaved Fennel / Vegan Jus
+ Chateau Mont Redon - Cotes du Rhone (GSM) France Rhone $14 +

Beef Fillet / Cheek
18-Hour Braised  Cheek / Beef Tenderloin / Parsnip Puree

+ Geoff Merrill Reserve Cab Sav / Aust Barossa 2013  $20 +

Warm Duck Confit Salad
Crisp Skin / Duck Prosciutto / Cherries / Duck Fat Potatoes / Foie Gras Floss / Bronze Fennel

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

Lamb 3 Ways
Roasted Lamb Loin / Lamb Tongue / 12-Hour Pulled Herbed Shoulder Croquette / Pea Puree / Overnight Tomatoes / Lamb Jus

+ Reserve Mont-Redon (Grenache / Syrah ) France Rhone Valley 2021 $14 +

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 +

Apple / Rhubarb / Strawberry Terrine
Whipped Vanilla White Chocolate / Herbed Oil / Almond

Milk Cake
+ Liqueur / St Germain Elderflower $15 +Classic Crème Brûlée

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

chennin blanc $13 +

Chocolate / Caramel / Coffee
Chocolate Caramel Mousse / Blackberries / Coffee Cream

+ Chateau du Cedre Heritage (Malbec / Merlot)
France Cahors 2019 $14 +


