al

AFTERNOON APERITIF
4PM-6PM

OO
CITRUSSONIC — 15
Forty Spotted Citrus & Pepperberry gin,
OYSTERS —— 2 EA Strangelove No.8 Tonic
Natural, with mignonette WHITE NEGRONI 19
ESCARGOT —— 1EA Citadelle Jardinb/D‘ete gin, suze, lillet
. anc
Garlic butter, croutons
MANHATTAN — 19
STEAK TAR_TARE' — 29 Rye whiskey, sweet vermouth,
Classic garnish maraschino cherry syrup
CHARCUTERIE PLATE — 33 OLD FASHIONED — 19
Saucisson piquant, duck rillete, pork terrine, Russel 10 yr whiskey, bitters
cornichon, chutney, ficelle baguette
CLASSIC MARTINI —— 15
CHICKEN LIVER PARFAIT — 27 Bulldog gin or SKYY vodka, lillet blanc
Foie gras butter, madeira jelly, croutons
SPICED PEAR — 17
TASMANIAN OCEAN TROUT Belle de Brillet pear cognac, ginger &
GRAVLAX — 25 peppercorn syrup, lemon juice

6 Hour cured trout with fresh herbs, gribiche,

ficelle baguette
FRENCHIES DRAUGHT LAGER

POMME FRITTE — 12 — 10
FICELLE BAGUETTE & BUTTER — 6 VIN BLANC — 11
OO VIN ROUGE — 11

VIN ROSE — 11

15% surcharge applies on public holidays - 10% service charge applies to all group 8+




