
 

 

 
A Modern Homage to French Gastronomy 

Prix Fixe - $59 per person 

AMUSE  

Locally Sourced Oyster 

 apple-fennel relish - champagne sabayon 

 
 

 TO BEGIN / POUR COMMENCER  

Truffle Chicken Pate 

chili-cherry marmalade – baguette – seasonal berry 

 

MAIN COURSE /PLAT PRINCIPAL - CHOICE OF MEAT OR FISH 

Coq au Vin 

french breast – hasselback potato – onion marmalade 

or 

Herbed Filet of Local Catch 

 tomato beurre blanc – quinoa – chickpea – persillade - saffron roullie 

DESSERT / COURS DE DESSERTS 

Espresso Mocha Crème Brulee  

java mousse – toasted nut crumble – berry gel  
 

 


