
GF = Gluten Free      DF = Dairy Free      V = Vegetarian      GFO = Optional Gluten Free    DFO = Optional Dairy Free 

 
 

 
 
 

 

 
 

3-Course Bastille Day Menu   
2hr beverage package inclusive | $89 

 

ENTREE 

Three Oysters (ARCACHON) GF/ DF 

3 oysters shucked to order served with a mignonette dressing of merlot vinegar & black pepper  

Pate (REIMS) GFO 
Duck liver pate; house made, seasonal pickles, condiments, toasted bread 

Truffled French Toast (MONTRACHET) V 

King brown mushrooms, goats' cheese and leek gel, truffle snow, burnt onion, 63.5-degree egg 

 

MAIN 

Lamb Shoulder (LANGUEDOC) GFO 
Braised Junee lamb shoulder a la mode, garlic stuffed field mushroom, black garlic puree, mizuna 

Confit Free Range Pork Belly (ALSACE) GFO 
Blood sausage, celeriac remoulade, caramelized apple puree, ginger bread sauce  

Gnocchi (VERSAILLES) V/DFO                                                                                                                     

Potato gnocchi; seasonal root vegetables, kale, garlic crumb 

Barramundi (NICE) GFO/ DFO                                                                                                                           

Seared Cone Bay ocean farmed barramundi served with classic niçoise salad, crumbed egg and 
dehydrated olive 
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DESSERT 

Classic Crème Brûlée (VERSAILLES) GFO 

Apple compote, rhubarb, almond biscotti 
 
Pear Tate Tatin (PARIS) 
Caramel ice cream, textures of pear, white chocolate and cinnamon snow 

 
Kir Royale #2 (CHAMPAGNE) GF/DF 
Champagne sorbet, cassis foam, pate de fruit, popping candy 

 

 

 

2hr BEVERAGE PACKAGE  

 

Enjoy 2 hours of beverages with your 3-Course Menu. Our beverage package includes a 

wonderful array of French white, red and sparkling wines, French beer on tap, and choices 

of soft drinks.  

 

We of course welcome guests to stay on with us to celebrate Bastille Day after the 2 hour 

beverage package has concluded, there is no seated timeframe restriction applicable with 

any booking. 

 
*note that the 2hr beverage package commences from your booked time and responsible service of alcohol 

guidelines and practices are followed by venue staff at all times. 

 

 

 

 

 

The 3-Course Bastille Day Menu must be selected by entire table. This is due to it including 

a beverage package (*minors under 18 yrs excluded &  can order from our a-la-carte menu). 
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