TAKE AWAY MENU
LA CHOUETTE RESTAURANT

Entrée
- French onion soup with gruyère toast
- Twice baked cheese soufflé

$18
$20
$18
$26
$25

- Duck liver parfait (homemade) cornichons and onion jam with bread slice
- Beef tartare, condiment, season with mustard, egg yolk serviced with chips
- Salmon tartare, goat cheese, salmon roe on a warm pancake, walnut salad and

blue cheese dressing
- Grilled scallops with duxelle of mushroom, foie gras mousse and truffle oil
- Jumbo deboned quail filled with chicken mousseline and tapenade of truffle
With black trumpet mushrooms

$25
$25

Main
- Beef bourguignon served with Paris mash
- Duck confit with Puy lentils, Brussel sprouts and Dijon mustard sauce
- Lamb rump with peas, carrots and braised onion thyme sauce
- Spatchcock deboned filled with capsicum and chorizo, pumpkin mash and

$38
$40
$38
$40

sweet morels mushroom sauce
- Barramundi fillet, fine ratatouille, diamond clams, poulette sauce and basil oil
- Riverine premium striploin steak, truffle butter and French fries
- 500g Riverine rib eye, green peppercorn sauce with French fries
- Duck breast with pommes Anna, black vinegar, garlic and shallots
- Ravioli cheese and spinach filling, mushrooms, shallots sauce and truffle tapenade

$45
$48
$110
$44
$36

Sides
- French fries
- Green beans with garlic butter and roasted almond
- Cauliflower Mornay gratin
- Paris Mash
- Baguette with ÉCHIRÉ butter, Loire Valley
- Baguette with truffle butter

$12
$12
$12
$12
$12
$15

Sweets & Cheese
- Apple rose Tatin, served with salted caramel and mascarpone crème
- Profiterole Craquelin (crunchy top) on mini ganache tartelette served with warm chocolate
- Lemon tarte, white chocolate mousse, passionfruit jelly and blueberries
- French cheese selection – Comté (hard), Brillat Savarin (creamy), Fourme d'Ambert (blue)

$20
$20
$18
$9 each

Chabichou (goat)

Take away hours

10% OFF

Tuesday to Sunday
5.30pm till 8.30pm

order and pickup
directly from
restaurant

Telephone
02 8084 2428
Web
lachouette.com.au

