
 
 
 
 
 
 
 
 
 

 
 
 
 
 

Set Menus 90 / 120 per head 
Please inform staff of any dietary requirements 

Baguette & Salted Butter  10 
Roast Rare Beef Toast, Parsley, Shallot & Horseradish   14ea 
Warm Oyster & Truffle Blanquette  12ea 
Pickled Fennel Fritti & Skordalia  18 
Jamon, Marinated Butterbeans, Fried Bread & Aioli 24 
  
Roast Celeriac, Braised Radicchio, Almond Cream & Grand Marnier  24 
Roasted Beetroot, Gorgonzola Ricotta, Violet Mustard & Fruit Toast 28 
Veal Tartare, Anchovy, Marjoram & Fried Artichoke   32 
Mud Crab Omelette Arnold Bennett  58 
Troife Pasta Liguria, Pesto, Potato & Green Beans  38 
Moreton Bay Prawn Risotto & Pastis Beurre Blanc  48 
  
Roast Poussin, Truffle Farci, Creamed Leeks & Sauce Financiére   84 
Spanish Mackerel, Clams, Mushrooms, Pancetta & Beurre Noisette  88 
Stuffed Lamb Saddle, Winter Peas, Sweetbreads & Black Olive   86 
French Butter Beans & Mustard Dressing   18 
House Salad 15 
French Fries  15 
  
Caramelised Apple & Custard Tart & Crème Fraiche  18 
Guiness & Sticky Date Pudding & Goat’s Milk Gelato   24 
Brown Sugar Meringue, Mascarpone, Rhubarb & Pistachio Custard 22 
Ricciarelli Biscuit & Mandarin Curd 5ea 


