BISTRO MONCUR

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.3, CLARE VALLEY, SA 18

ENTREE

SEARED SCALLOPS (WA)
JERUSALEM ARTICHOKE PUREE, SMOKED BACON

AND BEURRE NOISETTE 39
2019 PAUL KUBLER ‘LES COMBES’, PINOT GRIS, ALSACE, FRANCE 21

STEAK TARTARE

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

MAIN

SLOW ROASTED LAMB RUMP

WITH ANCHOVY, SPRING GREENS AND PRESERVED LEMON 57
2020 DOMAINE CHARVIN, COTES DU RHONE, FRANCE 24

HUNTER VALLEY DUCK BREAST & DUCK SAUSAGE

WITH BRAISED SWISS CHARD, POTATO GALETTE & HONEY CLOVE JUS 52
2019 RIPPON, MATURE VINE, PINOT NOIR, LAKE WANAKA, CENTRAL OTAGO, NZ 46

DESSERT

SALTED CARAMEL & HAZELNUT DELICE

WITH TONKA BEAN ICE CREAM 22
YALUMBA ANTIQUE, MUSCAT, RUTHERGLEN, VIC 18



