BISTROT & BAR A VIN

POMPETTE

POUR COMMENCER

MARINATED OLIVES herbes de Provence, piment d’espelette 9
PANISSE crispy chickpea fries, smoked garlic aioli, Gruyere cheese 9
PAIN MAISON housemade bread with Mornington Peninsula olive oil
and sea lettuce butter 8
ENTREE
BLUE SWIMMER CRAB SOUFFLE saffron, prawn bisque,
chervil, fennel [A] 29
WAGYU BEEF AND FOIE GRAS TERRINE morel mushroom cream,
sauce gribiche 28
TARTIFLETTE kipfler potatoes, smoked lardons, shallots,
Driftwood washed rind cheese, cognac, creme fraiche 28
EMMENTAL AND GRUYERE FONDUE croutons, kipfler potatoes,
pickled shallots, cornichons 24
PLATS PRINCIPAUX
STEAK FRITES 230g wagyu rump cap MBS 6-7, shoestring fries,
sauce Aigre-Doux, Café de Paris sabayon 62
DAUBE PROVENCALE slow cooked beef, smoked lardons, shallots,
olives, mushrooms, potatoes, baguette 42
POULET BALLOTINE free range chicken leg stuffed with
duck mince, braised red cabbage, hazelnuts, boudin noir 45
POISSON DU JOUR Pernod white wine cream sauce, mussels, fennel [A] MP
SHALLOT AND LEEK TARTE TATIN truffled créeme fraiche, chervil 40
ACCOMPAGNEMENTS
POMMES FRITES shoestring fries, piment d’espelette, smoked aioli 12
PETITS POIS green peas, lardons, parsley 14
ICEBERG SALADE iceberg lettuce, dill buttermilk dressing 12

Public holiday and Sunday credit card surcharge applies.
Please, no menu alterations during peak service times. Merci.



DESSERT

LEMON CURD SABLEE meringue, white chocolate crémeux 16
CHERRY CLAFOUTIS cherry compote, vanilla créme fraiche 16
CHEESE PLATE Epoisses de Bourgogne, Délice de Bourgogne

and Roquefort, lavosh, muscatel, fresh apple 29

DESSERT COCKTAILS

NOIX DE LA SAINT JEAN ESPRESSO MARTINI Penni Ave vodka,

walnut liqueur, Kahlua, Frangelico, fresh espresso 25
TARTE AU CITRON Four Pillars Rare Dry gin, limoncello,

lemon juice, salted caramel, wonderfoam 25

DESSERT WINE
Chateau Perle d’Arche Sauternes (875ml) BORDEAUX, FRANCE 95
Polperro Zibibbo Dolce MORNINGTON PENINSULA 16/75
Rosewood Vineyards Muscat (75ml) RUTHERGLEN, VIC 13
DIGESTIF

MGC Pineau de Gembrook 13
Amaro Montenegro 15
Calvados Pays d’Auge 21
Absinthe Verte 23
Michel Couvreur Whiskey Overaged 25
Bas Armagnac Delord X0 25
Cognac Francois Voyer GC X0 ler Cru 25

Public holiday and Sunday credit card surcharge applies.

Please, no menu alterations during peak service times. Merci.



