
DESSERT
choice of

vanilla et bay leaf crème brulee (v, gf)

sticky date pudding, sauce au caramel, glace au cointreau (v)

sorbet de chef (gf,vg)

terrine de veau, porc et jambon (gf)

butternut squash velouté, pepitas, watercress cream (v, gf, s&n)

house-smoked salmon & prawn cocktail, smoked tomato sorbet (gf, shellfish)

ENTRÉE
choice of

roast beef with mustard and parsley

pommes purée, haricots verts avec confit garlic et mint, salade de carottes à la française

vegetarian option ~ confit baby aubergine avec tahini et almonds (vg, s&n)(pre-order only)

PLAT PRINCIPAL
shared en famille

AMUSE BOUCHE
tartelette au comté et rainbow chard (gf)

SUNDAY 7 SEPTEMBER 2025
Lunch from 12 noon | Dinner from 5pm

$145 per person | Menu Enfant $55 children under 12

FATHER’S DAY
LUNCH & DINNER 

BONNE FÊTE DES PÈRES

(‘gf’ gluten free, ‘vg’ vegan, ‘v’ vegetarian, ‘s&n’ contains seeds and/or nuts, ‘o’ option, ‘shellfish’ contains shellfish)

Unlimited Purezza Still & Sparkling Water $2.50pp | Credit Card Surcharges Apply


