LES PLATS DU JOUR

NV BOLLINGER, SPECIAL CUVEE CHAMPAGNE, AY, FRANCE gls 29

SYDNEY ROCK OYSTERS
CABERNET SAUVIGNON MIGNONETTE

HALF DOZEN 39 DOZEN 78
2021 RIESLINGFREAK NO.4, CLARE VALLEY, SA 18

ENTREE

STEAK TARTARE

WITH BITTER LEAVES AND POMMES ALLUMETTES 35/ 56
2019 EDOUARD DELAUNAY, SEPTEMBRE, PINOT NOIR, BURGUNDY, FRANCE 23

MAIN

MAGRA LAMB BACKSTRAP

WITH RATATOUILLE, OLIVE & ROSEMARY JUS 57
2016 GEORGES REYNAUD, DOMAINE LES BRUYERES, CROZES HERMITAGE, FRANCE 29

DESSERT

MILLIONS OF PEACHES
PEACH & WHIPPED WHITE CHOCOLATE GANACHE

WITH FRESH PEACH AND PEACH SORBET 22
2018 DOMAINE PICHOT LE MARIGNY, VOUVRAY MOELLEUX, LOIRE VALLEY, FRANCE 18



BISTRO MONCUR

ENTREE

HOUSE-MADE FROMAGE BLANC
WITH A ZUCCHINI FLOWER, ROMAN BEAN & NASTURTIUM SALAD
AND CROUTONS

MONCUR SALMON (NZ) MARINATED IN SAUVIGNON BLANC
WITH CREME FRAICHE, CAPERS, TARRAGON AND SOURDOUGH

PORK, PISTACHIO & GREEN PEPPERCORN TERRINE
WITH BREAD & BUTTER PICKLES AND GRANNY SMITH APPLE SAUCE

FRENCH ONION SOUFFLE GRATIN

MAIN

POTATO & RICOTTA GNOCCHI
WITH OYSTER MUSHROOM, PEAS, BABY ZUCCHINI, STRACCIATELLA & SAGE BUTTER

NORTHERN RIVERS PORK CUTLET, POTATO PUREE AND SALSA VERDE

PAN-FRIED BARRAMUNDI FILLET (WA)
WITH BROCCOLINI, CRUSHED LEMON & HERB POTATOES
AND SAUCE VIERGE

MINUTE STEAK MB5+, WINE MERCHANT’S SAUCE, FRIES
DESSERT
OUR PASTRY CHEF’S PETITS FOURS
SALTED CARAMEL, WHITE CHOCOLATE & HAZELNUT DELICE

PEACH & WHIPPED WHITE CHOCOLATE GANACHE
WITH FRESH PEACH AND PEACH SORBET

FRESH STRAWBERRY SOUFFLE WITH STRAWBERRY CONSOMME
WHITE CHOCOLATE & STRAWBERRY RIPPLE ICE CREAM



