CAVIAR
STERLING, 30gm ~ Market Price

HUITRES

Native Moonlight Bay flat oyster

Batemans Bay, New South Wales

These three strains of oyster from this artisan producer
are hand selected when in optimum condition

Label Rouge ~ 4.5, Clair de lune ~ 3.5, Rusty Wire ~ 3.5
Prices are per piece

HORS D’CEUVRES

Cepe omelette (t) (v) 20
Garlic snails with parsley crust % dozen and dozen 16/30
Steak tartare 18
French onion soup with beer, topped with gruyére 17
Foie gras baked in brioche 38
Salade Provengale (v) 18
Soft shell crab, celeriac and apple rémoulade, mojo sauce 24
Goat’s cheese and onion tart (v) 18
Duck salad 18
House smoked salmon with toasted brioche 23
Sardines on toast 26
Crayfish and caviar 35

BISTRO VUE

FROMAGE

Please see our cheese trolley
for the daily selection

Pain, Lavosh, Parmesan Sablé
per person

DESSERT

Soufflé au chocolat (20 minutes)

Chocolate biscuit with vanilla ice cream (20 minutes)
Chestnut mousse with confit orange and biscuit crumble
Gateau Basque with poached pears and créme diplomat
Mandarin jelly, mango mousse and coconut sorbet
Créme briilée

Basket of madeleines baked ‘a la minute’

with honey ice cream

Tarte tatin

DIGESTIFS

Salomon Undhof Apricot Brandy

Amaro Montenegro

Cognac Paul Giraud VSOP

Castarede Bas Armagnac 1978

Simon Beze & Fils Marc De Bourgogne 1985
Calvados Domfrontais 1997
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