Le Roi Du Steak Frites
“King of Steak & Frics™

ENTREES FROIDES /COLD STARTERS

Mousse de foie de poulet au Porto smaisons §
Homemade chicken {iver mousse with port wine

816.5

Salade de burrata i la créme de truffe (NEW) ¢’gﬁ C 1
Hurrala cheese, arugula, heirloom tomatoes, piee nut, ouffTe cream,
extra virgin olive oil

Saumon fumé, créme aux herbes et aux échalotes, 522
pains grillés eﬁ

Swioked salmon with sour cream and foast

Assiette de charcuterie et rillette de porcila 523
graisee de canard b
Assorted french cold cuts with pork rifletie

ENTREES CHAUDES/HOT STARTERS
Soupe & I'vignon «maisons, croiitons 4 Femmental 5545 $17
Homemade french onion soup with emmental toasts

Os a moelle &5 g27
Beefl bonte marrow with toest

Escargots de Bourgogne au beurre d'ail emaisons ¢ 820
(Bpes)

Burgundy snails with hememade garlic butter (Spes)

Foie-gras Poélé 1pe (60g), compotée d'oignons, 5 520
pain grillé

Pan seared duck-tiver Ipc/onion chutney, toast bread

Foie-gras Poglé 2pes (120g), compotée d'oignons, & 538

pain grillé
FPun seared duck-liver Zpes/onion chutney, toast bread
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B(EUF/BEEF

Served wath Salads & Homemade Fronch Fries

Bavette de beeuf wagyu Australien grillée (200g pour-MB 6/7) 555
Crrilled Avstralion wagyi beef flap steak (2000-MB 6.7 ©5

Faux-filet de boeuf angus Néo-Zélandais grillé aux herbes de 832
provence (200g)

Crilled New Zealand Angus beef sirlotn with Provence Herbs, grass Fed {200g)
Entrecote de bouf angus Néo-Zélandais grillée (200g) 538
Grilled New Zealand Angus becf Ril Eye, shallots butter, grass Fed {200g)
Faux-filet de beeuf black anpus Australien grillé aux herbes §52
de provence (300g)

Grilled Australion black angus beef sirloin with herbs, 150days grain fed (300g)

Entrectite de beeuf black angus grillée, beurre vigneron, = f %58
nourri 150 jours au grain (300g)

Crilled Austrafian black angus beef vib eve steak with shallors buteer,

150 days grain fed (300q)

Filet de beeuf angus Australien grillé (200g) 50 558
Cirilled Australion extra tenderioin angus beef fifet (200g)
Assiette du Grillardin (NEW) $39

Mixed grill plare (1pe grilled lamb chop, T lamb sausage,
200 of New Zealand angues beef strloimn)

Tartare de boeuf i la parisienne S42
{&chalotes, cornichons, cipres, persil)

Beef tartarve (100% fresh raw angus beef, ghterkins, capers, shallots and
parsely to season vourself like in Paris)

A PARTAGER /SHARING PLATTER

Served with Selads & Homemade Frénoh Pries

"Cite de beeuf” d'tkg black angus nourri 150 jours au grain
{2 persomnes) 5

Grilled Australian black angus beef prime rib Wy, 150 days grain fed (2 persons)

5158

Bavette de beeuf wagyu Australienne (600g pour-MB 6,/7) 5146
2 personnes

Crilled Australion wagyn beef flap steak (G00g-MEB 6./7)

Les Bouchons platter (NEW) &> s179

200g of beef wagyu flap mewt, 2 pes grilled lamb chops, 2 pes lamb sausages,
1 roasted duck confit, 2 pes of gritled jumbo Gger prawns

ACCOMPAGNEMENTS/SIDES /SAUCES

Epinards & la créme (Cream spinach) @ .5 $13.5
Sauce au poivre noir (Black pepper sauce) é 56.5
Sauce au bleu dAuvergne (Blue cheese sauce) f) 86.5
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PLATS/MAINS
Served with Salmdy & Homemade French Fries
VEGETARIEN /VEGETARIAN
Impossible™ steak haché grillé (V) &>
Grilled impossible™ vegetarian patty

POISSONS, CRUSTACES /FISH /CRUSTACEA

538

Crevettes géantes grillées simplement 4 I'huile d'olive extra vierge B4R

Jumbo prawns simply grilfled with olive off

Filet de saumon grillé, sauce vierge
Grilled fifet of salmoen with vierge sauce

VOLAILLE-AGNEAU-PORC /POULTRY-LAMB-PORK

Confit de canard francais riti =
Homemade reasted french duck confit

539

543

Cétes d'agneau Australiennes prillées aux herbes de Provence (3pcs) &5 548

Grilled Australian lamb chop with provencal herts (3pes)

VENDREDI & SAMEDI SPECIAL / FRIDAY & SATURDAY SPECIAL

Couscous Royal (CHte d'agnean, cuisse de poulet, merguez d'agnean) 44

Royal couscous (famb chop, chicken leg & lamb merguez)

DIETARY NOTES &
RECOMMENDATIONS:

CHEF
RECOMMENDATION

CONTAINS
ALCOHOL

CONTRING
DARTEGES

CONTAINS
HUTE

VEGETARIAN

b

Sean for Food Image

Prices ave subject to 10% service charge and prevailing GST



