
To Start 
   

Herb or Garlic bread $6.00
 

Soup du jour $18.00
 

Duck risotto with Mascarpone & Herbs $27.00 
 

King Prawns in a Chablis & Eschalot Cream sauce with Saffron rice $27.00
 

Scallops with Lime & Pancetta crumb $28.00
 

Foie gras with Fresh raspberries and Crem’e de cassis sauce $28.00 
 

Seafood and Avocado tian with Lemon dressing & Seafood sauce $27.00
 

Pork belly with Pear poached in Red wine and Sauerkraut $ 28.00
 

Half a dozen Coffin bay oysters with Brunoise prawn & Chive dressing $ 30.00
 

De-boned Quail stuffed with Grape & Thyme with Braised lentils $28.00
 

To Follow  

All mains are served with Complimentary Seasonal Vegetables
 

Savoy chicken & Prosciutto ballotine with Champagne veloute & Gratin dauphinoise potato $43.00              
 

Veal eye fillet with Morell mushrooms and Pomme puree with Truffle oil $44.00
 

Eye fillet of beef with a rich, Red wine bordelaise, Glazed onions & Pomme puree $45.00 
 

Pork Medallions with Sage, Apple calvados with  Gratin dauphinoise potato $44.00 
 

Noisettes of lamb with a Rosemary jus with Gratin dauphinoise potato $46.00
 

Ocean trout with Caper sauce with Gratin dauphinoise potato $44.00 
 

Rib eye on the bone  -500grms with Café de paris butter $68.00 
 

Tiger prawns thermidor, dressed salad & Gratin dauphinoise potato$ 45.00 
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Lunch
To Start

Soup du jour $12.50

Half a dozen Coffin Bay oysters gribiche with salmon caviar $24.00

King prawns in a white wine, eshalot cream sauce served with wild rice $24.00

Sashimi-grade scallops topped with a mornay sauce and bacon crumb $24.00

Salade Lyonnaise with crisp pancetta, garlic croutes and anchovies, classically dressed $18.50

Duck breast risotto with duck salt, mascarpone and herbs $22.00

Gravlax of salmon with a mustard and honey dressing, cornichons and shallots $24.00

De-boned quail salad with pickled cucumber ribbons and a lemon, thyme dressing $24.00

To Follow

Papadelle pasta with chicken,  
baby spinach and blistered vine tomatoes in a white wine reduction $26.00

Seafood bisque risotto with king prawns,  
spanner crab, creme fraiche and topped with spring onion $28.00

La Vue Paris fish with pea puree, shoe string fries and salad $26.00

Eye fillet with a rich, red wine Bordelaise, served with watercress and sauteed potatoes $28.00

12 hour slow-cooked beef cheeks with creamy polenta, mirepoix vegetables and a rich jus $26.00

Lemon and herb cous cous with roast capsicum, zucchini, vine tomatoes,  
almonds and a tomato coulis $21.00
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Dinner
To Start

Soup du jour $12.50

De-boned quail salad with pickled cucumber ribbons and a lemon, thyme dressing $24.00

Sashimi-grade scallops with a lemon, pancetta crumb $24.00

Gravlax of salmon with celeriac remoulade, cornichons and shallots $24.00

Spanner crab and avocado tian with a lemon, tomato dressing $24.00

Half a dozen fresh Coffin Bay oysters gribiche with salmon caviar $20.00

Glazed fig and fetta tart $16.00

Duck risotto with duck salt, mascarpone and herbs   entree $18.00   main $28.00

To Follow

Chicken and mushroom ballottine with a champagne veloute and potato boulangere $38.00

Eye fillet with a rich, red wine Bordelaise, glazed baby onions and pomme puree $38.00

Pork medallions with candied apple, calvados beurre blanc and potato rosti $38.00

Lamb rump with sweet potato custard and a rosemary jus $38.00

Ocean trout with braised fennel, a caper sauce and potato boulangere $38.00

Tiger prawns thermidor, dressed rocket and potato rosti $39.00

Butternut pumpkin risotto with sage and shaved Parmesan   entree $16.00   main $23.00

All mains served with spring vegetables or a green salad

To Finish

Chocolate fondant with macerated strawberries and hazelnut praline $15.00

Soft meringue with tropical salsa, crème anglaise and macadamias $15.00

                  Chefs Choice $15.00

 

To Start

Soup du jour $12.50

Half a dozen Coffin Bay oysters gribiche with salmon caviar $24.00

King prawns in a white wine, eschalot cream sauce served with wild rice $24.00

Sashimi-grade scallops topped with a mornay sauce & bacon crumb $24.00

Salade Lyonnaise with crisp pancetta, garlic croutes & anchovies, classically dressed $18.50

Duck breast risotto with mascarpone & herbs $22.00

Gravlax of salmon with a mustard & honey dressing, cornichons & shallots $24.00

De-boned quail salad with pickled cucumber ribbons & a lemon, thyme dressing $24.00

To Follow

Papadelle pasta with chicken,
 baby spinach & blistered vine tomatoes in a white wine reduction $26.00

Seafood bisque risotto with king prawns, 
spanner crab, & crème fraiche topped with spring onion $28.00

La Vue Paris fish with pea puree, shoe string fries & salad $26.00

Eye fillet with a rich, red wine Bordelaise, served with watercress & sautéed potatoes $28.00

Veal scallopini with creamed spinach & chive mash,
& a morrel cream sauce $30.00

Lemon & herb couscous with roast capsicum, zucchini, vine tomatoes,
almonds & a tomato coulis $21.00
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Dinner
To Start

Soup du jour $12.50

De-boned quail salad with pickled cucumber ribbons and a lemon, thyme dressing $24.00

Sashimi-grade scallops with a lemon, pancetta crumb $24.00

Gravlax of salmon with celeriac remoulade, cornichons and shallots $24.00

Spanner crab and avocado tian with a lemon, tomato dressing $24.00

Half a dozen fresh Coffin Bay oysters gribiche with salmon caviar $20.00

Glazed fig and fetta tart $16.00

Duck risotto with duck salt, mascarpone and herbs   entree $18.00   main $28.00

To Follow

Chicken and mushroom ballottine with a champagne veloute and potato boulangere $38.00

Eye fillet with a rich, red wine Bordelaise, glazed baby onions and pomme puree $38.00

Pork medallions with candied apple, calvados beurre blanc and potato rosti $38.00

Lamb rump with sweet potato custard and a rosemary jus $38.00

Ocean trout with braised fennel, a caper sauce and potato boulangere $38.00

Tiger prawns thermidor, dressed rocket and potato rosti $39.00

Butternut pumpkin risotto with sage and shaved Parmesan   entree $16.00   main $23.00

All mains served with spring vegetables or a green salad

To Finish

Chocolate fondant with macerated strawberries and hazelnut praline $15.00

Soft meringue with tropical salsa, crème anglaise and macadamias $15.00

                  Chefs Choice $15.00
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Dinner
To Start

Soup du jour $12.50

De-boned quail salad with pickled cucumber ribbons and a lemon, thyme dressing $24.00

Sashimi-grade scallops with a lemon, pancetta crumb $24.00

Gravlax of salmon with celeriac remoulade, cornichons and shallots $24.00

Spanner crab and avocado tian with a lemon, tomato dressing $24.00

Half a dozen fresh Coffin Bay oysters gribiche with salmon caviar $20.00

Glazed fig and fetta tart $16.00

Duck risotto with duck salt, mascarpone and herbs   entree $18.00   main $28.00

To Follow

Chicken and mushroom ballottine with a champagne veloute and potato boulangere $38.00

Eye fillet with a rich, red wine Bordelaise, glazed baby onions and pomme puree $38.00

Pork medallions with candied apple, calvados beurre blanc and potato rosti $38.00

Lamb rump with sweet potato custard and a rosemary jus $38.00

Ocean trout with braised fennel, a caper sauce and potato boulangere $38.00

Tiger prawns thermidor, dressed rocket and potato rosti $39.00

Butternut pumpkin risotto with sage and shaved Parmesan   entree $16.00   main $23.00

All mains served with spring vegetables or a green salad

To Finish

Chocolate fondant with macerated strawberries and hazelnut praline $15.00

Soft meringue with tropical salsa, crème anglaise and macadamias $15.00

                  Chefs Choice $15.00

 

To Start

Herb or Garlic Bread $4.00

Soup du jour $12.50

De-boned quail salad with pickled cucumber ribbons &  a lemon, thyme dressing $24.00

Sashimi-grade scallops with a lemon, pancetta crumb $24.00

Gravlax of salmon with celeriac remoulade, cornichons & shallots $24.00

Spanner crab and avocado tian with a lemon, tomato dressing $24.00

Half a dozen fresh Coffin Bay oysters gribiche with salmon caviar $24.00

Glazed fig & fetta tart $16.00

Duck risotto with mascarpone and herbs   entree $18.00 main $28.00

To Follow 

Chicken and mushroom ballottine with a champagne veloute & potato boulangère $38.00

Eye fillet with a rich, red wine Bordelaise, glazed baby onions & pomme puree $38.00

Pork medallions with candied apple, calvados beurre blanc & potato rosti $38.00

Lamb rump with sweet potato custard & a rosemary jus $38.00

Ocean trout with braised fennel, a caper sauce & potato boulangère $38.00

Tiger prawns thermidor, dressed rocket & potato rosti $39.00

Butternut pumpkin risotto with sage & shaved Parmesan     entree $16.00 main $23.00
All mains served with spring vegetables or a green salad

To Finish

Chocolate fondant with macerated strawberries & hazelnut praline $15.00

Soft meringue with tropical salsa, crème anglaise & macadamias $15.00

Chef ’s choice of the day $15.00

Affogato with your choice of liqueur $15.00 

*All Prices include GST, subject to change without notice
*One bill per table
*No BYO Cakes or Beverages
*Please ask staff for any special requirements
*Gluten Free & Vegan available
***Please note that splitting the bill over more than two cards incurs 
a 3% surcharge. 2% of surcharge on American Express.
Bon Appe’tit !


