
ENTREE

MAIN

DESSERT

THE FRENCH
EXPERIENCE 

MIN 2 PEOPLE

Escargots a La Bourguignonne Duck Rillette
Sauteed with fresh tyme Handmade with pickle, mustard and

croutons  

Salmon French Onion Soup
In house cured salmon green goddess
dressing and beetroot

Decadently rich. Topped with
deliciously cheesy baguette

served with your choice of side for the table

350g Rib Eye Steak Confit de Canard
Bass Strait Rib Eye, MB2+, Rich and
full-flavoured.

French confit duck leg served with puree of
carrots, orange and honey

Bouillabaisse de Provence Crepes de bretagne
Rich seafood broth with fennel, saffron,
potatoes, mussels, calamari, prawns & fish

Filled with spinach, cheese & creamy
mushroom sauce

Vanilla Crème Brulee Chocolate Bavarois 
With homemade biscotti With mint ganache, strawberry & lavender

Basque Cheesecake Sticky Date Pudding
Baked cream cheese cake and Vanilla
ice cream

With Chantilly cream and caramel sauce

www.laboucherie.com.au
menu and prices subject to change without any notice.
10% surcharge may apply on Sundays & Public Holidays

 

3 courses $90
includes bread and a glass of wine 


