
- NEGRONI
Campari, Gin, Martini

- EXPRESSO MARTINI
Espresso, Vodka, Kahlua
- FRENCH MARTINI

Vodka, Chambord and pineapple
- KIR ALIGOTE

Pure Dijon blackcurrant liqueur,
White wine from Marsannay 

COCKTAILS 

BEERS $14

- HEINEKEN 00
- LEMONADE LIME BITTER

- COCA COLA
- FRUIT JUICE

- HEINEKEN
- PERONI RED

- STELLA ARTOIS
- KRONEMBOURG

- KIR ROYAL
Pure Dijon blackcurrant liqueur, champagne 

- FRENCH 75 
Gin, champagne, lemon juice and sugar

- CHAMPAGNE COCKTAIL
Champagne, Bitter, Cognac

- OLD FASHION
Whiskey, bitter, sugar

ALCOHOL FREE $12

$22 $26

Apperitif de la Chouette



Half	Sourdough	Baguette	with	
A.O.P	Isigny	Butter-	$14

Half	Sourdough	Baguette	with	House	
Made	Truffle	Butter-	$18

Bread and Butter 

- FRENCH ONION SOUP (GF)
Traditional French onion soup with gruyere toast 

- KINGFISH GRAVLAX (GF)
Served with lemon zest, Espelette pepper and chive oil

- PRIME BEEF TARTARE (GF)
Served with condiments, egg yolk and French fries

- MIGNONETTE OYSTERS (GF)
6 Pambula rock oysters shucked to order
12 Pambula rock oysters shucked to order 

- BURGUNDY SNAILS (GF)
6 snails in shell served with garlic and parsley butter
12 snails in shell served with garlic and parsley butter 

- SEA FOOD CASSEROLETTE (GF)
Casserolette of lobster meat, prawns, bisque foam and gruyere

- CHEESE SOUFFLÉ – 15min
Twice baked Roquefort cheese soufflé

- SCALLOPS (GF)
Scallops (3p), leeks, truffle sauce and ham crumble in shell

- PAN FRIED FOIE GRAS (GF)
Served with crispy pomme anna, smoked duck, chestnut sauce and truffle oil

ENTRÉE

BYO CORKAGE Tuesday to Thursday only $15 per bottles, please let us know for any allergies. 

10% Surcharge on public holiday, surcharge with American express 3 % and all credit card 1.5 %

$20

$32

$30/$45

$30/$60

$20/$40

$34

$30

$35

$40
Comes with choice of 2 sides



- DUCK BREAST
Served with pickled vegetables, pumpkin and orange sauce

- RACK OF LAMB
Rack of lamb (3p) served with petits farcis Niçois (stuffed vegies) and rosemary sauce

- BEEF BURGUNDY
Beef burgundy style short ribs in red wine sauce and vegetables with Paris mash

- PORK BELLY
Braised pork belly, spinach and crackling served with smoked broth

- VOL AU VENT
Served with vegetable, seafood and lobster bisque

- CONFIT DUCK
Served cassoulet style with white beans baked, sausage and pork

- VENISON LOIN
Medium rare venison loin served with celeriac, red cabbage confit and 
cacao jus reduction

- SIRLOIN
Riverine premium MBS 3+ sirloin (250g) served with green peppercorn sauce and 
French fries

- CHATEAUBRIAND - FOR TWO
Medium rare Chateaubriand beef fillet (500g) served with Périgueux (truffle) sauce

- Paris mash
- French fries

- Braised cauliflower
- Green beans, garlic, butter, almond

Accompagnement $15

BYO CORKAGE Tuesday to Thursday only $15 per bottles, please let us know for any allergies. 

10% Surcharge on public holiday, surcharge with American express 3 % and all credit card 1.5 %

MAIN
$45

$48

$45

$45

$50

$48

$55

$55

$140- 25 min

Comes with choice of 2 sides



DESSERT
- PASSIONFRUIT SOUFFLÉ (GF) – 15min
Served with coulis and ice cream

- CRÈME BRÛLÉE
 Vanilla crème brûlée

- TRADITIONAL APPLE TATIN
Apple tarte tatin with salted caramel and ice cream

- CRÊPES SUZETTE
Served with orange sauce
Served with Grand Marnier upp +$8

- FRENCH CHEESE SELECTION

	 	 	 	 •	 Roquefort
	 	 	 	 •	 Saint-Nectaire
	 	 	 	 •	 Comté

BYO CORKAGE Tuesday to Thursday only $15 per bottles, please let us know for any allergies. 

10% Surcharge on public holiday, surcharge with American express 3 % and all credit card 1.5%

French sweet wine 

- 2018 BAUMARD COTEAUX DU LAYON 375ml $45
- 2015 COUFIS CHAPOUTIER 375ml $65
- 2017 MUSCAT DE BEAUMES DE VENISE 375ml $16 $70      
- 2018  BANYULS 500ml $16  $75
- RATAFIA DE BOURGOGNE 750ml $16 $110
- PINEAU DES CHARENTES 750ml $18 $110
-	CHARLES FREY VENDANGES TARDIVES 750ml $22 $150
SAUTERNE
- 2017 NOBLE DARENBERG MC LAREN VALE SA 375ml $65 
- 2016  JARENCON CHATEAU CAUHAPE 375ml $65

GLS BTL

$24

$20

$22

$20

$10 (each)




