
PLATS PRINCIPAUX / MAIN COURSE

‘CARTE BLANCHE MENU’ 

DESSERT 

HORS D’OEUVRES / FIRST COURSE 

The crab toast

Steak tartare, cognac, horseradish, 
pomme frites

Le Salad ‘Spring’ asparagus, witlof  
sugar snap peas

Duck liver parfait, cumberland,  
truffle butter

Escargots, Rebelle garlic butter

Glazed Wagin duck, frites, bearnaise
(we use the whole bird, cut may vary)  

Ricotta gnocchetti, mushroom ragu, 
parmesan

Le burger avec fromage, wagyu patty, 
beaufort cheese (med-rare) 

Glacier 51 toothfish, cabbage, moules 
sauce américaine 

220g fillet steak au poivre, spinach, 
onion jam

On the side - add Frites & bearnaise

A selection of local, international 
and house made cheeses, 

17ea / 30 choose two / 38 choose three 
served with lavosh and accoutrements

*Please ask your server for the fromage 
menu for today’s choices and an 

explanation of our in house dairy program. 

Selection of shared and individual 
dishes (whole table only)

Sorbet

Salted peanut & chocolate tart, 
mascarpone

Vanilla bean creme caramel,     
grand marnier

Pain au levain (house stone baked bread), 
cultured butter

Local Great Southern olives

House feta & zucchini cigar,       
raisin chutney  

Jamon serrano gran reserva

Lightly cured kingfish, poppyseed, 
apple

Stuffed chicken wing, scallop, lobster
caviar 

Honey, king prawn & corn fritters

Buffalo mozzarella, pickled grapes, 
roasted hazelnuts

BBQ sweetbreads, tarragon,      
pommes allumette (crispy potato)
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