C'EST B

AL Carte....
Parker Rolls | Soubise Butter 12
Duck Bay Oysters | Champagne Mignonette 63662
Duck Parfait | Sherry | Duck Fat Gaufrette 15(2)
Roast Chicken Sablé | Smoked Eel | Beetroot 12 (2)
Spiced Madeleine | Comté Custard 12(2) | 16 (4)
Rockefeller Escargot Vol Au Vent | Mushroom Farcie 15(2)
QId Spanner Crab Choux | Apple | Caviar 18 (2)
Chickpea Panisse | Kale Verte | Mimolette 18
Smoked Fromage Beignet | Leek Velouté | Leek Jam 24
Parisienne Gnocchi | Confit Duck | XO 26
Blue Mackerel | Green Apple | Pickled Fennel 26
Pork Jowl | Peach Mustard | Snow Peas A La Francaise 38
Poached John Dory | Sauce Bonne Femme | English Spinach 48
300g Icon Flank 89 | Bone Marrow Sauce | Green Peppercorn 58
7 2
Wimmera Gold Duck Crown 2
Clest Bon Congo Potato Salad 1g | WilofSmoked Plm A s

Salt Baked Carrots | Goat Fromage | Pepita 16

Basque Peppers | Walnut | Gastrique 16 \

85

A simple French Classic is one of the best
ways of bringing people together.

Financiers | Hazelnut Praliné
Apricot | Goat’s Milk Fromage Blanc | Verbena
Cherry | Chocolate | Vermouth

Tableside Citrus Suzette Flambé (Please allow 15min to

12 (2)

16

16
prepare) 20




