Bastille Menu

Pain d'Epi

Wholemeal Sourdough Bread, Salted Cultured Butter

Tarte Fine au Fromage Huitres
Téte de Moine Rosette, Onion Chutney Sydney Rock Oysters, Vermouth Mignonette 4

/4
Entrees

Salade de Homard Terrine Maison
Chilled Lobster Salad, Sorrel Mayonnaise 4 Pork, Smoked Duck, Pistachio, Violet Mustard

Poireaux Confits
Confit Leeks, Lentil Vinaigrette, Crispy Pig's Ears
Plats Principaux

Cote de Boeuf

Westholme Wagyu MBS 6-7 Rib Eye on the Bone,
Roast Bone Marrow, Sauce Bordelaise

Carottes Roties Salade Verte

Roast Carrots, Truffle Honey Butter Green Lettuce Salad, Mustard Dressing

Desserts

Fromages du Moment Baba d’Ananas

Cheese Selection, Preserved Fruits, Crackers Rum-soaked Savarin, Pineapple, Créme Chantilly

. )

Patrons with food allergies or dietary requirements, please inform your waiter prior to ordering. Although we will endeavour to accommodate your dietary needs, we cannot be held
responsible for traces of allergens. A - Contains Australian Seafood. All Visa, Mastercard and Amex credit card transactions incur a processing fee of 1.8%. Debit card (Visa & Mastercard)

1.4%. Eftpos 115%. International cards 3.5%. 10% surcharge applies on Sundays. 15% surcharge on all public holidays. 10% discretionary service charge applies to all groups of 6+.



