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C O N T A C T



 
MENUS

COCKTAIL/ SUNDOWNER OPTION

Coquilles St Jacques – Scallops ,  Wine & Cream $4.5
-

 Double crumbed Camembert Cheese ,  Cranberry Relish $2.8
-

 Boudin noir ,  Seared Scallop & Apple $3.2
-

 Pissaladiere - Caramel Onion ,  Anchovy & Olive Pizza $2.8
-

 Gougeres - Baked Cheese Choux Buns $2.5
-

 Escargot with Garlic Butter $3.2

SIT DOWN THREE COURSE MEAL OPTION
$48 PER HEAD

Soupe a l ’onigion

-

Wild Mushroom Risotto with Beef Cheek Croquette

-

Duck Confit ,  Potato Fondat & Cassoulet

-

Steak Diane ,  Gratin Dauphinoise ,  Ratatouille

-

Chocolate Marquise ,  Raspberry & Biscotti

-

Creme Brûlée with Armagnac Prunes


