
 

 

La Boucherie Set Menu for 8 people of more 

3 Courses $110 PP (includes bread) 
 

 

Entrée (shared selection of 3)   

Roast Scallops (GF) -  Garlic ,  parsley,  and lemon  

 

½ Doz Oysters Fresh mignonette  or  ½ Doz Ki lpatr ick Oysters (GF)   

 

Gri l led King Prawns (GF) (DF)  -  With housemade mango sauce 

 

Fr i ture de calmar  (GF) (DF)  -  Flash-fr ied calamari with gar l ic  and parsley  

 

Escargot (GF)   -  Sauteed in mushroom and champagne sauce  

 

Steak Tartare (GF) (DF) - Premium hand cut eye f i l let,  condiments,  cured egg yolk  

 

The Ultimate (GF) - Wood f ire bone marrow topped with your choice of:  Steak Tartare or  Escargot  

 

Stuffed Zucchin i F lowers (GF) (Veg) -  Fil led with a l ight r icotta ra is in cream  

 

Main (Individual) 

Half  Rack Pork Ribs  (GF)  (DF)  -  American style.  Basted in our secret BBQ sauce  
 
Rack of  Lamb (GF) -  Three  cut let s ,  mint  pea puree ,  caramel ised on ion,  bacon chutney & charred le t tuce  

 
Fish – Barramundi (GF)  Pan roasted f ish ,  caulif lower (puree and riced)  and asparagus.  
 
Duck Breast (GF)  -  Caramel ised onions,  roast carrot,  vanil la carrot puree and cherries.  
 

Le Vegetar ian (GF) (Vegan) -  Roast caulif lower steak,  cr ispy kale,  and chickpeas with hummus.  
 
350g Rib Eye -  Black Angus *Marble Score 2+.  Full  f lavoured and delic iously textured .  
 
600g T Bone Steak (add $18)  -  Black Angus.  The best of  both worlds!  
 
250g Eye F i l let  -  Black Angus *Marble Score 2+.  Buttery,  del icate and tender .  
 
300g Wagyu Str iploin  (add $20) -  Black Angus *Marble Score 3+.  Thick & juicy New York style cut .   
 
300g Wagyu Rib Eye (add $32) -  Black Angus *Marble Score 6+ Rich and ful l  f lavoured .  
 
 
 
 
 
 
 



 

 

Sides (shared selection of 3) 
 

Steak Fr ies  

 

Macaroni & Cheese 

 

S i lky Par is  Mash 

 

Summer Salad ( G F )  Lettuce,  tomatoes,  oranges  

 

Roasted Carrots  (GF) garl ic  butter and parsley   

 

House Salad ( G F )  aspar agus ,  ch i ck pe as ,  ro ck et ,  p ea rs   

 

Gri l led Broccolin i  (GF)  and lemon   

 

Roast Carrots  (GF) garl ic  butter and parsley  

 

Roast Caul if lower (GF) and black gar l ic  
 

 
 

Menu and pr ices subject  to change without any not ice  

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Desserts (Individual) 
 

Basque Cheesecake  
With vanilla ice cream 
 

Coconut Bavarois  
With pineapple & mango cream 
 

Tarte au Chocolat  
With blood orange sorbet & candy orange 

 

 
 

 
 
 


