
 

 
 
 

 
Shared Menu 

 
 

Duck Parfait Tart | Apricot  
Oyster Mushroom Beignet | Oyster Crème  

 
Herb Brioche | Soubise Miso Butter 

 
Yellowfin Tuna | Foie Gras | Raspberry 

Chickpea Panisse | Kale Verte | Mimolette 
 

Poussin Café de C’est Bon | Zucchini Blossum | Shallot  
Bbq Murray Cod | English Spinach | Sauce Bourride 

 
C’est Bon Potato Salad 

Salt Baked Carrots | Goat Fromage | Gastrique       
 

Financier | Banana Crémeux 
 

Upgrade 
Pouissin to Icon Wagyu– $25pp  

(whole table only) 
 

Add Ons 
Angel Bay Oysters | Champagne Mignonette 6 – 36   | 12 – 62 

 
Tableside Citrus Flambe Suzette – 20 

(Please allow 15 minutes) 
 
 
 

Menus are subject to change depending on seasonality. 
Most dietaries can be accommodated with prior notice. 

 
 
 


