
ENTREE 

DESSERT

MAIN

Escargots a La Bourguignonne Duck Rillette 
Sautéed with fresh thyme Homemade with pickle, mustard and

croutons
 

Orange & Dill Roasted Scallops 

Vanilla Crème Brulee
With homemade biscotti 

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

With Chantilly cream and caramel sauce

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

 

3 courses set menu Cabaret Night $110pp
includes bread on arrival 

Aged Duck breast with cranberry 

Delicate duck breast with grilled plum,
beetroot, puree beetroot and cranberry 

Salmon
Salmon with grilled lettuce and sayce vierge

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


