
ENTREE 

DESSERT

MAIN

Escargots a La Bourguignonne Duck Rillette 
Sauteed in mushroom and champagne sauce Homemade with pickle, mustard and

croutons
 

 Roasted Scallops 

Tarte au Chocolat
With blood orange sorbet & candy orange

basque Cheesecake Coconut Bavarois
Baked cream cheese cake and Vanilla
ice cream

With pineapple & mango cream
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3 courses set menu Cabaret Night $110pp
includes bread on arrival 

Aged Duck breast  
Served with caramelised onions, roast
carrrot, vanilla carrot puree and cherries.

Fish
With Spinach & mushrooms 

350g Rib Eye Steak
Bass strait MB+2.
Full flavoured and deliciously textured

French Onion Soup
Decadently rich. Topped with deliciously
cheesy baguette

Crepes de Bretagne
Pan roasted fish served with two textures of
cauliflower (puree and riced) and asparagus

Garlic, parsley, lemon


