CELEBRATE BASTILLE DAY
A LA BASTIDE

Sunday 13 July 2025

AMUSE BOUCHE

vichyssoise de cresson, pepitas épicées, huile de rosemary (gf, v)

ENTREE
choice of

steak tartare, condiments, egg yolk, tabasco, pommes gaufrettes (gfo)
soupe a l'oignon, croliton au gruyere
vol-au-vent aux fruits de mer

comte de gratin de chou-fleur, almonds (v)

PLAT PRINCIPAL
choice of

poisson meuniere, celeriac rémoulade (gf)
coq au vin, pommes purée
280g wagyu rump, frites, sauce béarnaise (gfo)

herbes de provence parisian gnocchi, champignons sauvages, sauce pistou, gruyere oil (v, gfo)

DESSERT
choice of

vanilla et bay leaf créme brulee
tarte fine aux pommes, créme diplomate a la vanille

poires belle héléne

_
LUNCH OR DINNER La B qsm

$145 per person

$55 menu enfant (children under 12)

(‘gf gluten free, 'vg' vegan, V' vegetarian, 's&n’ contains seeds and/or nuts, ‘o’ option, ‘shellfish’ contains shellfish)
We will do our best to cater to all dietary requirements but we cannot guarantee that all dietary requirements may be met.




