
MENU Rapide
m o n d ay  t o  f r i d ay  l u n c h  o n ly


T W O  C O U R S E S  $ 5 5 , 9   
T h r e e  C O U R S E S  $ 6 9 , 9

This menu is only available on weekdays lunch service. 
Dishes marked with * contains nuts.  1.5% card transaction fee. No split bills.

l e s  e n t r é e s


p l a t s  p r i n c i p a u x


L e s  g a r n i t u r e s


l e s  d e s s e r t s


Raclette Panée*  
sourdough crumbed raclette cheese, blueberry chutney, pickled onions, sorrel


Terrine de Lapin 
wild rabbit & confit onion terrine, prune purée, cornichon


Saumon Mariné 
vermouth cured king salmon, celeriac remoulade, caperberries, baguette crisps


Soupe à l'Oignon Gratinée 
French onion soup, Gruyère croûtons 
(add shaved black truffle +$14,9)



Parmentier aux Champignons 
king trumpet & mushroom bourguignon, parsnip, potato purée


Confit de Canard 
confit duck leg, roasted brussel sprouts, lardons, seeded mustard sauce, macadamia nuts


Entrecôte Cheeseburger* w/ frites

Entrecôte Signature Steak Frites* (+$27,9) 

Rangers Valley Black Market 270 days grain-fed Angus Beef, frites, our Secret Herb Butter Sauce



Pommes Frites   $14,9

Salade w/ radish, walnuts, French Dressing   $14,9


Petites Carottes roasted baby carrots, verjuice beurre noisette, pistachio  $14,9

Secret Herb Butter Sauce*   $5,9


Sarawak & Green Peppercorn Sauce   $5,9   
 

Profiteroles au Chocolat 
French vanilla bean ice-cream, sauce au chocolat chaud, buttered almonds


Basque Gateau au Fromage 
Basque cheesecake, pot roasted rhubarb, spiced sable, mandarin sorbet


Petit Cantal Jeune 
French semi-hard cows milk cheese, pear & golden raisin chutney, house lavosh


Coupe de Sorbet 
flavour of the day

mon-fri 

lunch 

only


