DINE IN MENU

OMELETTE $15.90
Emmental cheese, lardon and toast
EGG BENEDICT $17.90

Eggs benedict, bayonne ham, poached eggs, tomato, hollandaise and

sourdough

FRENCH TOAST (VG) (PAIN PERDU)
French toast, fresh berries and Honey

$17.90

EGG BENEDICT MUSHROOMS (VG)
(PORTOBELLO BENTOIT)

Portobelle benedict, wilted spinach, tomato, poached eggs & hollandaise

$19.90

SALMON BENEDICT $17.20

Smoked salmon royale, poached eggs, tomato, hollandaise and sourdough

BRUNCH

BREAKFAST PLATTER (JULES PETIT DEJEUNER) $24.90
Choice style of egg: sunny side up, over easy, scramble or poached egg,
toulouse sausage, mushroom, lardon “bacon”, white bean stew and toast

EGG PLAT TER $22.90
Choice style of egg: sunny side up, over easy, scramble or poached egg,
spinach, mushroom, cauliflower, white bean stew and toast

STARTERS

CHILLI CRAB TOAST $31.90
Crab Cakes, Singapore Chili Crab Sauce and Brioche Toast
CAMEMBERT CHEESE (VG $27.90

Baked camembert cheese with garlic & white wine, serve with crouton and

salad

AVACADO CRISPY BALLS(VG) $15.90
Crispy puris filled with spiced avocado mousse, served with chilled
tamarind-mint water

CHEESE PLATTER (VG) $37.90

(Fromages Fermiers Affines) Brie de meaus, blue d'auvergne, comte,

camembert, fig ja & cracker

PAN SEARED FOIE GRAS

Foie Gras, Grilled Pineapple, Pineapple Jam and Brioche Toast

$24.90

FRENCH OYSTERS(6PCS) $37.90
ESCARGOT DE BOURGOGNE (6PCS) $19.90
Burgundy snails in garlic herbs butter.
FRENCH OYSTERS(12PCS) $74.90
Often grilled or served raw with lemon
SMOKED SALMON SALAD $21.90

Smoked salmon nicoise, potato, green bean, tomato, olive, egg, and house

dressing.

COLD CUT (CHARCUTERIES) $39.90
Rosette, Bayonne ham, coppa ham, dry sausage, cornichon, and walnut,



MAIN COURSE

GRILLED SALMON FLORENTINE $33.90

Perfectly grilled salmon served over a rich, fragrant saffron caper sauce.

HERB-CRUSTED SEABASS MIEDLEY $£31.90
Tender seabass fillet coated in aromatic herbs, paired with a vibrant cherry
tomato and shallot sauce for a fresh, zesty finish.

PEPPER-CRUSTED BELF STEAK $35.90
Juicy beef steak encrusted with crushed black pepper complemented
withmash potatoes and sauted spinach withblue cheese sauces

PORK SCHNITZEL (PORK CHOP) $35.90
A tender pork seasoned and grilled. Crispy on the outside and succulent
inside, often served with a wedge of lemon and a side of potatoes or salad

and mashed potato

BRAISED WAGYU BEEF CHEEKS $41.90

Braised Beef Cheeks, Seasonal Vegetables and Choice of Mashed Potato or

Pasta

CHARRED CAULIFLOWER STEAK $19.90
Oven-roasted cauliflower served on a smooth garlic-cashew cream, finishad
with a tahini glaze, house pickled jalapefos and onions

HUNTER'S CHICKEN $31.90
Eraized Chicken Leg, Lardon, Mushroom, Pearl OnionTomato and Choice of
Mashed Potato or Pasta Saffron Rice + $2

PORK RIBS (BARBECUE STYLL) $31.90
Slow-cooked pork ribs, marinated with a smoky spice rub, then grilled or
roasted until tender and juicy. Glazed with a rich barbecue sauce that

caramelizes perfectly, offering a sweet, tangy, and savory flavor in every bite.

HERB-CRUSTED LAMB CHOPS $39.90
Juicy rack of lamb chops, pan-seared and roasted to a tender medium,
servied with buttery mashed potatoes, glazed seasonal vegetables, and
finished with a light red wine jus.

RED WINE CHICKEN $31.90

Red wine braised chicken leg, lardon, mushroom, pearl onion, and mashed

potato.

COT TAGE CHEESE RATATOUILLE $21.90
Courgettes, eggplant, tomato, capsicum, puff pastry, and salad.

LAMB SHANK $39.90
Braised lamb shank, haricots verts, and saffron pilaf rice.

RATATOUILLE (VG) $21.90
Courgettes, eggplant, tomato, capsicum, puff pastry, and salad.
SEAFOOD BOUILLABAISSE $47.90

Traditional bouillabaisse with red mullet, prawn, scallop, mussel, saffron
potato, sourdough, and rouille sauce.

PORTOBELLO SCHNITZEL (VG) $23.90

Portobello schnitzel, potato duchesses, parsley salad, and tomato sauce.

RIBEYE STEAK (250GM) $59.90
Australia Angus ribeye steak, fries, salad, and choice of red wine sauce or

béarnaise.

STUFFED CHICKEN BREAST $25.90
Breaded and stuffed chicken breast with Bayonnme ham and Emmental

cheese, served with whole grain mustard cream sauce, fries, and salad.

DUCK CONFIT $37.90
Duck leg confit, white bean stew, lardon, and Veal Jus.
FRENCH CHEESE FONDUE WITH WHITE WINE, $27.90

CROUTONS AND SALAD

Classic cheese fondue, croutons, and salad (minimum order for 2 pax).



ACCOMPAGNEMENTS

BAYONNE HAM $17.90 POTATO $9.90

SALAD $7.90 CROUTON $4.90

SHARING PLAT TER

AUSTRALLE ANGUS COTE DE BOUEF TKG+/- $157.90 SKEWER PLAT TER (PLATEAU DI $57.90
(FOR 2 PAX) BROCHE T TERS) (FOR 2 PAX)
Australie Angus OP Rib, red wine sauce and béarnaise sauce, fries, and salad. Wagyu beef skewer 3pcs, lamb skewer 3pcs & chicken skewer 3pcs.
MIXED GRILL PLATTER (PLAITLAU SURE LI $0.00
GAJON)
Grill lamb leg and prawn sarve with red wine sauce, bearnaise sauce, fries
and salad. For 2 -—————————————————— $6790For 4 —————-—————————-
--—- $131.90 For B ————————————————————— $179.90
GARNITURES
MASHED POTATO DE TERRE (VG) $7.90 FRENCH BEANS (VG) $11.20
Sautéed haricots verts, garlic herb butter, almond flake.
FRIES (FRENCH FRIES) (VG) $9.90
RATATOUILLE (VG) $12.90
CHLEESE FRIES $13.90 French Provengal dish of stewed vegetables.
ITRUFFLE FRIES $13.90 COl TAGE CHEESE RATATOUILLE $12.90
French Provencal dish of stewed vegetables.
HERB GARLIC BREAD (VG) $11.90

Baguette, garlic herb butter (Option: Freshly baked Baguette with cheese). CHILLI CHEESE FRIES $16.90



BURGER ET TARTE FLAMBEE

WAGYU BEEF BURGER $27.90
Wagyu beef burger, brioche bun, caramelized onion, tomato, lettuce, gherkin,

fries, and blue cheese mayo.

IMPOSSIBLE BURGER (VG) $25.Q'D
Flant-based burger, brioche bun, tomato, lettuce, caramelized onion, fries,

and paprika mayo.

CHICKEN BURGER [(KAISL) $19.90

Chicken katsu burger, brioche bun, lettuce, tomato, caramelized onion, fries,

and espellette mayo.

FRENCH HOI DOG $17.90

Pork sausage, baguette, jalapeno, Dijon mustard, onion marmalade, and fries.

TANDOORI CHICKEN BURGER $22.Q'D
Chicken burger loaded with tandoori spice, smothered with a cooling yogurt

sauce and some crisp onions, cucumbers, and tomatoes.

FREMCH VEG PILAA (V)

Cherry tomata, olive, sliced onion, and tomato sauce.

$17.90

BAR SNACKS

CHICKEN SKEWER (5PC5) $21.90
Chicken skewer, green peppercorn mustard.

CAULIFLOWER FRI1 1 ERS $15.90
Cauliflower fritters, paprika mayo.

CHICKEN WING $17.90
Fried chicken wing, harissa sauce.

CHEESE FRIT 1 ERS $15.90
FRIED CALAMARI £21.80

Fried squid leg. homemade mayo.

DESSERTS

CLASSIC CREME BR LEE (VG, Gh $".Q'D
Classic vanilla custard topped with a caramelized sugar crust.

CHOCOLAIE MOUSSE (VG (PH $".5'D
FREMCH T1OAST BITES $19.E}D

FREMCH CHICKEN PI£LA $19.90
Smoked chicken, onion, and créme fraiche.

FREMCH CHEESE PISAA (VG $21.90
Blue cheese, brie, emmental, camemiert, and tomato sauce.

FREMCH HAM PIA LA $22.90
Créme fraiche, sliced onion, and coppa ham.

RAVIOLO PASTA TOMAIO SAUCE (VG $2|.QG
Cherry tomata, olive, and tomato sauce.

RAVIOLO PASITA CREAM SAUCE (VG $2|.QG
Mushroom and cream sauce.

GRILLED OCIOPUS $2?.QG
Grilled octopus leg. espelette mayo.

BEEF SKEWER (5PCS) $29.90
Wagyu beef skewer, wholegrain mustard.

LAMB SKEWER (5PCS) $25.90
Lamb skewer, fireman mustard.

PLAN I-BASED MEAI BALL (BPCS) (VG $24.95
Flant-based meat ball, smoked paprika tomato sauce, and toast.

HERB GRILLED TIGER PRAWNS (5PCS) $25.90
Tiger prawns, garlic herbs butter, and sourdough,

LEMON TARI (VG $13.90
Served with a scoop of vanilla ice cream.

CHEESE PLAI 1ER (VG) $37.80

{Fromages Fermiers Affines) Brie de Meaux, Blue d'Auvergne, Comité,

Camembert, fig jam & crackers.

CR PE & ICE CREAM (VG $15.90

Choice of vanilla gelato or chocolate gelato salad, caramel sauce, chocolate

sauce, and hazelnut.



