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Entrées 
 

 ٭٭٭
Starters 

 
Les Huitres 

Freshly shucked oysters served natural  
or with Sauce Mignonette 

$2.75 each 
 
 

Soupe á l’oignon 
Classic French onion soup with Gruyere crouton 

$9.50 
 
 

Terrine de Lapin 
Rabbit and pork terrine with chutney, cornichons and toast 

$10.50 
 
 

Le Salad de César 
Caesar salad with shaved parmesan, bacon,  

croutons, anchovies and a soft boiled egg 
$12.50 

 
 
 
 
 
 
 
 

 
 

Plats Principaux 
 

 ٭٭٭
Mains 

 
Steak Frites 

Eye fillet of beef with French fries, rocket and  
red onion salad with red wine vinaigrette, red wine jus 

$19.50 
 
 

Confit canard au gratin aux pommes de terre 
avec brocoli 

Confit duck leg with  potato gratin and broccoli 
$19.50 

 
 

Saumon poelé aux pommes de terre  
aux asperges au beurre blanc 

Pan fried Salmon with potato chats, asparagus  
and butter sauce 

$19.50 
 
 

Coq au vin 
Classic French dish of chicken and red wine casserole  

served with mashed potato 
$18.50 

 
 

Tian aux legumes Provençals 
Provençal vegetable bake 

$18.50 
 

 



Plats d’accompagnement 
 

 ٭٭٭
Sides 

 
Pommes frites 

French Fries 
$6.50 

 
 

Chats de pommes de terre 
Chat potatoes with rosemary salt 

$6.50 
 
 

Cuit à la vapeur de légumes de saison 
 Steamed seasonal vegetables 

$6.50 
 
 

Salade de feuilles vertes 
 Assorted Green Leaf Salad 

$6.50 
 
 
 
 
 
 
 
 

 
 
 

 

Les Desserts 
 

 ٭٭٭
Desserts 

 
Crème Brûlée 

Vanilla scented custard with gratinated sugar crust 
$9.50 

 
 

Tarte Tatin 
Warm individual apple and caramel tart  

served with butterscotch and calvados ice cream 
$9.50 

 
 

Tarte au Citron 
Lemon tart served with thickened cream 

$9.50 
 
 

Soufflé au Chocolat 
Chocolate Souffle served with vanilla ice cream 

$11.50 
Please allow 20-30 minutes 

 
 

Fromage 
Cheese served with quince paste  

almond bread and crackers 
$9.50 

 
 

 
 



Mineral Water 
 

Hepburn Springs Sparkling Mineral Water 500ml 4.00 
Hepburn Springs Sparkling Mineral Water 1000ml 5.50 
 

 
Soft Drink 
 

Coke, Diet Coke, Lemon, Lemonade, Soda Water 3.50 
Tonic Water, Dry Ginger  
 

 
Fruit Juice 
 

Orange, Apple, Pineapple, Watermelon, Carrot 4.50 
 

 
Beers 
 

Cascade Light – Tasmania 5.50 
Victoria Bitter – Victoria 6.00 
Crown Lager – Victoria 6.50 
Pure Blonde – Victoria 6.50 
Boags Premium – Tasmania 7.00 
Corona – Mexico  7.00 
Kronenborg 1664 – France 7.00 
Heineken – Netherlands 7.00 
Stella Artois – Belgium 7.00 
 
 
 

 
 

Wines by the glass & favorites              Glass/Bottle 
 

NV Tyrrells Premium Brut Sparkling 
Hunter Valley, New South Wales 

5.50 19.50 

    
2009 Thorn-Clarke ‘Sandpiper’ Riesling 

Eden Valley, South Australia 

 27.00 

2009 Tyrrells ‘Glenbawn’ Sauv Blanc-Sem. 
Hunter Valley, New South Wales 

5.50 19.50 

2009 Mystery Creek Sauvignon Blanc 
Marlborough, New Zealand 

7.50 29.00 

2009 Cool Woods Chardonnay 
Eden Valley, South Australia 

 26.00 

2009 Tar & Roses Pinot Grigio 
Strathbogie Ranges, Victoria 

 29.00 

2008 M. Chapoutier ‘Belleruche’  
Côtes du Rhône Blanc  
Rhone, France 

7.50 29.00 

    
2009 Cookoothama Botrytis Semillon 

Griffith, New South Wales 

7.50 29.00 

    
2008 Kyneton Ridge Pinot Noir 

Macedon, Victoria 

 27.00 

2008 Tar & Roses Shiraz 
Heathcote, Victoria 

7.50 29.00 

2005 Whistling Eagle ‘The Blend’ Shiraz-Cab 
Heathcote, Victoria 

 35.00 

2008 Tyrrells ‘Glenbawn’ Cabernet-Shiraz 
Hunter Valley, New South Wales 

5.50 19.50 

2007 Pondalowie Cabernet Sauvignon 
Bendigo, Victoria 

 31.00 

2007 M. Chapoutier ‘Belleruche’  
Côtes du Rhône Rouge  
Rhône, France 

7.50 29.00 

 

Cellar List Available on Request 


