ARRLULR

PRIK FIRE MENU
2 COURSE — 55PP | 3 COURSE — 65PP

Choose one dish from each course

SOOOOOOOOE

LES ENTREES

SOUP DU JOUR
Add on baguette

PORKTERRINE

Cornichons, seeded mustard, Ficelle baguette

TUNA TARTARE (A)
Red wine vinegar, creme fraiche, caviar (1), chives,
brick wafer, nasturtium, black pepper

LES PRINCIPAUR

SALMON (A)
Orange Grand Marnier beurre blanc, bay leaf, kipfler potato

6PP

ESCHALOT TARTE TARTIN

Eschalot lemon thyme tarte, goat's cheese
UPGRADE TO STEAK & FRITES — 15
Fillet of beef, peppercorn sauce, pommes frites

LES DESSERTS
ECLAIR

Choux shell, hazelnut creme

FROMAGE

Served with quince, cornichons & baguette

SO

All credit card transactions incur a 1.5% surcharge and a 15% surcharge applies on public
holidays. 10% service charge applies to all groups 8+ and requested to dine on Prix Fixe menu. No split payment

No discounts can be applied for EVT Stay program members or EV'T staff, including during promotions and happy hour
Seafood Origin: Australian (A), Imported (1), Mixed Origins (M) /
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