
vegetables & cheese 

Twice Cooked Gruyère Cheese Soufflé    $26 

 

Beetroot, Pistachio & Goat Cheese    $19 

 

Ox heart tomato, onion, basil buttermilk, olive  $18 

 

Roast zucchini, peas, broad beans, chilli, lemon, mint 

and sheep ricotta                                      $21 

 

                                     beef 

 

Steak frites |peppercorn cognac cream sauce  $45  

 

Flatiron steak | pasture fed 220g    $42 

  

Beef fillet | Scampi & Bordelaise 240g   $75 

   dry aged 

Braised & Smoked Rib Cap | Paris Mash,  

Baby Vegetables & Port Jus     $41 

 

Rangers Valley wagyu Rump Cap 9+MBS  

240g, 50+ days      $79 

 

Pasture Fed Rib Eye 50+ days   |350g $65 

  |500g $89 

 

condiments 

Café de Paris | Bearnaise | Bordelaise | Dijon Mustard 

Sides 

 

Mushrooms + Herb Butter     $12 

 

Frites         $9 

 

Paris Mash        $12 

 

 

 

mains 

Wood-fired Market Fish | Parsley, Capers,  

eschalot salad, Aioli      $42 

 

Dry Aged Duck Breast |sauteed garlic mushrooms                

duck jus       $44 

 

to share 

Dry Aged Whole Roasted Duck | sauteed garlic  

mushrooms, duck jus     $135 

 

Pasture Fed Rib Eye 50+ Day Dry aged 800g  $149 

 

Rangers Valley Wagyu Striploin 6+MBS 450g  $149 

 

grande banquet 

minimum 4 people      $100pp 

Bread butter 

 

Sydney Rock oysters mignonette                                                                         

 

Southern Calamari,  almond tarator jamon 

 

Beetroot, Pistachio & Goats Cheese 

 

Twice cooked gruyere cheese souffle, watercress 

 

Whole charcoal roasted dry aged duck | sauteed garlic 

mushrooms 

 

Ox heart tomato, onion, basil buttermilk olive 

 

50+ Day Dry aged Pasture Fed Rib Eye  

 

Frites | French Salad | Sauce Selection 

 

Tart of the Day 

 

 

 

caviar & cold seafood 

Freshly shucked Sydney Rock oysters  

mignonette sauce         $4.5ea 

 

Prawns, Marie Rose sauce 200g     $26 

 

Caviar | crème fraiche, hash browns  

chives, eschallots, cornichons  

Polanco Caviar 10g      $69 

Polanco Caviar 30g      $170 

Salmon Roe 30g      $35 

 

raw, cured & cooked seafood 

Tuna sashimi, watermelon radish, shiso vinaigrette,  

fresh Tasmanian wasabi     $29 

 

 Southern Calamari almond tarator jamon  $27 

 

Wood-fired black tiger prawns w/ herb butter  

& watercress       $29 

 

Scallop tart, salmon roe, crème fraiche, lemon butter  $32 

 

raw, cured & cooked meats 

Prime steak tartare & gaufrettes    $27 

 

Confit duck leg, smoked cherry tomato & watercress $29 

charcuterie 

Duck liver pâté      $12  

Jamon Serrano 100g     $16 

Wagyu Bresaola 60g     $22 

Saucisson 60g      $16 

Charcutrie Selection| cornichons, baguette &                      

potato bread                                            $36                            

 

 
 
 
 
 

  
  
  

DÉBUTANT 

All mains are cooked over wood fire & accompanied by French salad 

house baked breads  

Baguette       $5 

Potato Bread Dinner Rolls     $8 

 

Dry aged meat does not benefit from being cooked beyond 
Medium Rare. 

All proteins cooked over iron bark 



 

DÉBUTANT 


