
m o n d ay — f r i d ay  l u n c h  o n ly



T W O  C O U R S E S  $ 5 4 , 9  |  T h r e e  C O U R S E S  $ 6 4 , 9 
w i t h  a  g l a s s  o f  v i n  d e  l a  m a i s o n 

o r  K r o n e n b o u r g  1 6 6 9  L a g e r  o r  s o f t  d r i n k

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


Salade de Chèvre Chaud 
local goats cheese, herbs de Provence, marinated heritage tomatoes, tomato vinaigrette, pine nuts


Terrine de Poulet d'Été 
chicken, truffle & leek terrine, tarragon mustard


Saumon Fumé 
cold smoked salmon, chopped egg, capers, pickled shallot, crème fraîche, baguette crisps




Panisse et Piperade 
crisp chickpea, piperade, currant & pine nut pistou, crème fraîche


Salade Niçoise de Marché 
grilled market fish, summer tomato & beans, soft hens egg, dried olive, anchovy mayonnaise


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 

Asperges et sauce Béarnaise charred local asparagus, sauce béarnaise  $16,9 
Secret Herb Butter Sauce*   $5,9 

Sauce Béarnaise   $5,9 

 

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


Pêche Melba 
Summer peach, rose ice cream, raspberries, sugar tuile


Fromage 
Le Conquérant Camembert, chutney Maison, baguette


Coupe de Sorbet 
flavour of the day

Prix Fixe


