
BON VIN 

2 Courses $68

3 Courses $86

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

ENTRÉE
Sydney Rock Oysters (6)

Lime Ginger Emulsion / Shallot / Chives

+ Monmousseau Brut Etoile NV (Chenin Blanc / Chardonnay) Fr Loire $13 +

Seared Scallops
Crisp Pancetta / Jerusalem Artichoke Puree / Truffle

+ Fritz Haag (Riesling) Germany 2019 $16 +

Caramelised Onion Soup†

Caramelized Onion / Gruyere Cheese Crouton (Vegetable Based Broth)

+ Lawsons Dry Hills ~ Tappo (Sav Blanc) NZ Marlborough 2019 $12 +

Confit Duck 'Ravioli'
Truffle Beurre Fondue

+ Clarence House / Pinot Noir / Tas Channel Aust Tas 2018 $18 +

Chicken Liver Parfait
Cornachon / Onion Jam / Foie Gras Floss

+ Fritz Haag (Riesling) Germany 2019 $16 +

MAIN
Market Fish En Papillote (Cooked in paper parcel)

Lobster Bisque Veloute / Pernod / Kipflers / Fennel / Herbs

+ Pichot Coteau De La Biche Chennin Blanc (Vouvray) Loire Valley 2020 $13 +

Beef 2 Ways / With Escargot (Optional)
18-Hour Braised  Cheek / Beef Tenderloin / Bearnaise Sauce / Garlic Walnut Parsley Butter Escargo

+ Epsilon Shiraz / Shiraz Aust Barossa 2019 $14 +

DUCK CONFIT
Braised Red Cabbage / Gratin Potato / Duck Jus

+ Clarence House / Pinot Noir / Tas Channel Aust Tas 2018 $18 +

Crisped Herb Parisian Gnocchi†

Shiitake / Chanterelle / Mushroom Ragout / Sheeps Milk Parmesan Waffer

+ Poggio Anima Primitivo / Southern Italy 2018 $13 +

Lamb ~ Head to Tail
Lamb Cutlet / Braised Tongue / Sweet Breads / Lamb Crépinette / Smoked Eggplant

+ Reserve Mont-Redon (Grenache / Syrah ) France Rhone Valley 2018/19 $13  +

ACCOMPANIMENTS
mixed  Leaf  9†

Champagne Vinaigrette
Fries  9†

Truffle Aioli On The Side

Seasonal Vegetables  9† Paris Mash   9

DESSERT
Cheeses This Week†

Saint Angel Triple Cream  / Saint Albray Washed / d'Affinois
Goat / Papillon Roquefort

+ Epsilon Shiraz / Shiraz Aust Barossa 2019 $14 +

Classic Crème Brûlée
Vanilla Bean / Seasonal Berries

+ Baumard Carte d'or coteaux du layon chennin blanc $11 +

APPLE TARTE TATIN
Caramelised Apple Tart

+ Baumard Carte d'or coteaux du layon Chennin Blanc $11
+

Death by Chocolate
Flourless Chocolate Cake / Gianduja Parfait / Bittersweet
Chocolate Sauce /  French Muscovado Cinamon Merengue

+ Frangelico Liqueur $10 +


